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PRESIDENT’S  PAGE 

 

G’Day.  

 

It is sad for me to inform members of the passing of Laurie Clark after a very short illness. 

Laurie was a very keen collector and a member of both the VBLCS plus the Australian Beer 

Can Collectors Association Inc. Laurie was very well presented, proud of his involvement in 

collecting and a healthy contributor to our meetings. VALE Laurie, you will be sadly 

missed. 

 

It is also sad for me to report the recent passing of a past member in Andrew Bailey. Andrew 

is well known for his excellent research and book on the Carlton Brewery.  Andrew is also 

well known for his knowledge on brewing history in Victoria but few knew him as a brilliant 

engraver. Andrew engraved a silver platter that we presented to our late Secretary, George 

Crompton for George’s 90th birthday. Magnificent skills.  VALE Andrew, you too will be 

sadly missed. 

 

Again, a small but keen group attended our December meeting. with all digging deep to buy 

raffle tickets in support of the Royal Children’s Hospital.  Thanks, Michael for co-ordinating 

the prizes and also thanks to our local members and those interstate for contributing to the 

prizes. Santa came to 6 lucky members. We raised over $200 with the VBLCS yet to 

contribute. 

 

In our September 2018 VBLCS News we ran a historical review on “Nathan Brewing 

Systems in Australia” written by the late John Harvey OA and edited by Michael 

Bannenberg and myself. I thought it such a good article that I forwarded it to London to be 

published. Yes, it was published in the Brewer and Distiller International November 2018 

edition. Circulation is about 5000 copies around the world. Good feedback was received. 

 

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. 

 

I trust you all have had a great family Christmas and may I wish you all a Happy New Year. 

Looking forward to catching up at coming meetings and with some seeing you on my family 

travels. 

 

NOTE - our next meeting is at the Carlton Brewhouse - Abbotsford on Sunday 10th 

February 2019 gathering at 12.00 for a formal meeting at 1.00pm. The Carlton 

Brewhouse offers good food including hamburgers and a range of Carlton products. 

Members are invited to stay for further live entertainment when available. 

 

Cheers and best wishes 

 

Rob Greenaway. 

President – VBLCS 



 

 

DECEMBER  2018  MEETING  NOTES 

 
The December 2018 meeting was held at the Carlton Brewhouse on Sunday 9th of 

December and commenced at 1.00 pm. 

 

Before the meeting started our president, Rob Greenaway asked for a minute silence to be 

observed for members Laurie Clark and Andrew Bailey who passed away since the last 

meeting. 

 

APOLOGIES: 

Michael Bannenberg, Ray Hygard and Keith Deutsher. 

 

MINUTES: 

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

 

FINANCES: 

David Dobney reported that we have 148 financial members and our funds are stable. 

Moved by David Dobney seconded by Wayne Richardson. 

 

CORRESPONDENCE: 

Rob Greenaway received an email from Dennis McAlister regarding beer label forgeries. He 

replied that there had been examples in the past however there did not seem to be any now. 

He also stated that any club sanctioned photo copies have been stamped “Photo Copy” on 

the reverse. 

 

GENERAL BUSINESS: 

Rob Greenaway was to look into the availability of the Brewhouse as our meeting for next 

year as it will not be available after December 2019. 

 

Ross Mackie reports that Brick Lane Brewery are only producing cans now. He also 

reported that the Albatross Brewery new labels will be available before Christmas. 

 

Wayne Richardson reported that Blackmans Brewery are in the process of changing all their 

labels. 

 

Alan Richards reported that the Vic Market cans that were only available at the market on 

certain nights are now available at Carwyn Cellars. He also reported that Carwyn Cellars 

have a pack of 24 different cans for the advent style calendar lead up to Christmas. 

 

Phil Withers suggested that the dates of use of all the older labels that are on our website be 

dated where possible. 

 

David Dobney reported that he visited the Wimbledon Brewery on a recent visit to the U.K. 

and that their hospitality and their beers were excellent. 

 

A vote of thanks on behalf of the club was extended by our president to Wayne Richardson 

and his wife for providing members with some excellent Xmas cake. 



 

 

 

RAFFLES: 

The normal raffles were run and the lucky winners were: D57 Ross Smith - C54 Ron Kemp - 

E63 Phil Langley - B53 Norman Dodson - A62 Ray Everingham. 

 

The lucky door prize was won by Phil Withers. 

 

The special Xmas Raffles in aid of the Children’s Hospital were then drawn and the winners 

were: F02 Phil Withers - F19 David Dobney - F20 Umit Ugur - F14 Angus MacEwan - F12 

Rob Greenaway - F04 Rob Manser and the special prize of the Tooths poster was won by 

Rob Greenaway. 

 

The meeting then closed at 1.40 pm. with all 16 members present signing the attendance 

register. 

 

I wish you all a merry Xmas and a prosperous New Year and I look forward to seeing you 

next year. 

 

Cheers  

Angus MacEwan. 

 

 

  
 

  
 

Note: Christmas meeting photos were taken by Wayne Richardson. 



 

 

FROM  THE  EDITOR 

 

By the time you read this newsletter, the Christmas and New Year’s Eve festivities will be 

over. I hope you all had a wonderful time and hope that 2019 brings you and your families 

happiness and health and lots of additions to your collections. 

 

My Christmas/New Year present came early in the form of a “Beer Advent Calendar”, like 

last year.  

 

Thanks to Robert Greenaway, Angus MacEwan, David Dobney, Phill Langley, Alan 

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

 

Umit Ugur 

December 2018 

 

 

OLD LABEL 
 

Philip Withers (719) sent a photo with a note saying “Fell out of the wall in a loft of Lomond 

Hotel Brunswick”. Does anybody have any information regarding the beer and the Brewery? 

 

 
 

 

 

AUSTRALIA’S  NEWEST  GLUTEN-FREE  BREWERY  IS  OPEN 

 

Australia’s newest craft gluten-free brewery and taproom opened to the public on Victoria’s 

Mornington Peninsula over the weekend. 

 

Located just outside of Dromana’s town centre and around the corner from recently 

commissioned Jetty Road Brewery, Two Bays Brewing Co has finally come to fruition. 

 

Two Bays founder Richard Jeffares, who was diagnosed with Coeliac Disease in 2015, said 

that he couldn’t reconcile not being able to drink beer and decided to explore what gluten-

free options were available to him. 



 

 

Having travelled to the United States in 2016, Jeffares said that he was blown away by the 

sheer number and quality of gluten-free craft beers available in the US. 

 

Wanting to bring that same quality to the Australian market, Jeffares secured exclusive 

importation rights of 15 specialty malt varieties – including millet, buckwheat and rice – 

which he has been trialling on a pilot system since mid-2018, while also distributing the 

grains to homebrewers. 

 

Jeffares told Brews News he is “relieved” to have finally opened to the public. 

 

“The best part of opening was seeing the happiness on the faces of our customers when they 

had the opportunity to explore a tasting paddle, and the conversations they were having with 

their drinking partners about each beer – what they liked, what they didn’t,” Jeffares 

explained. 

 

“The sort of experience that I remembered from my ‘pre-gluten free days’. 

 

“I was also surprised by how many ’non-gluten-free’ people came along to try the beers, 

because they were interested in how a beer tasted when it was made from the different grains 

– and they all stayed for a few beers… so I thought that was a good sign. 

 

“I’m already working on the things that we need to improve on to make sure everyone has 

the best experience possible.” 

 

Jeffares also told Brews News that Two Bays cans have now been printed. 

 

Two Bays head brewer Andrew Gow, formerly of Mornington Peninsula Brewery and 

Mountain Goat Brewery, said that this has been his first brewing experience with gluten-free 

grains. 

 

“Brewing with gluten-free grains, such as millet, rice and buckwheat, offers a fresh set of 

challenges and new sensory experiences,” Gow explained. 

 

“It’s early days but I see no reason why we can’t make beers for everyone to enjoy, gluten 

intolerant or not.” 

 

A national online release of Two Bays Coeliac Australia Certified Pale Ale will be available 

direct to customers in early 2019, although the brewery’s early supporters will have the 

opportunity to purchase its first packaged release later this month. A packaged pilsner and 

IPA will follow later in the new year. 

 

Two Bays Brewing follows Australia’s largest producer of gluten-free beer John O’Brien, of 

Victoria’s Rebellion Brewing. 

 

Source: Brews News, 11 December 2018 



 

 

RAFFLES 

 

As at January 2019, the following members have credits as listed: 

 

Richard Rathbone  Feb 2020 (2) 

Ron Kemp   Oct 2019 (2) 

Jim Stewart   Feb  2019 (2) 

Peter May   Dec  2018 (2) 

Tony Elliot   Oct 2018 (2) 

Wayne Richardson  June  2019 (3) 

Cor Groothuis  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 August 2018 raffle there will be five prizes. The 1st prize is a Draught Ale label from 

Tooth’s, 2nd prize is a non-alcoholic Hop Beer label from Webster’s Soft Drinks, 3rd prize is 

an Emu Bitter 26 FL OZ label from the Swan Brewery, 4th prize is a Ballarat Invalid Stout 

label from CUB and the 5th prize is a Hannan’s Lager 26 FL OZ label from Kalgoorlie 

Brewing. 

 

     
 

The prizes will also include a variety of other labels.  

 

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

and also at the April meeting. 

 

 

SOAPBOX  BEER  WILL  OPEN  IN  BRISBANE  THIS  WEEK 

 

Brisbane’s latest craft brewery will open unofficially tonight for an evening with media and 

family and friends. Co-owned by veteran homebrewers Scott Robertson and Luke Nixon, 

Soapbox Beer is the newest brewpub to hit the sunshine state and will open officially to the 

public on Thursday. 



 

 

Nixon described Soapbox as a start-up brewery set up by a couple of “thirsty guys” in 

Brisbane. For Nixon, opening the brewery has been a lot of fun, but told Brews News that it 

has taken longer than expected. 

 

“It’s taken a while though, we’ve been in our building nearly 14 months. “It’s a fairly old 

building, every service needed upgrading, which of course required extended approvals and 

yeah, it wasn’t as easy as we thought. 

 

“We thought we’d be open by June.” 

 

Having had to wait extensively for a sewer connection, a water upgrade and then a gas and 

electrical connection, Nixon said that the the venue is now starting to smell like a brewery. 

 

“We’ve got a supportive landlord and we’ve got a good little block, so we’re now 

underway.” 

 

Soapbox Beer will launch with seven brews, with five to make up its core range and two 

seasonals. Nixon said there might even be a third seasonal by Thursday. 

 

The core range will encompass a Kolsch, a pale ale, a mid-strength dark ale, an amber ale 

and an IPA. The first two specialty beers, brewed on a 200-litre pilot system, are a 

Sarsaparilla Porter and Biscuit Ale. 

 

The 20hL brewhouse comes from Chinese manufacturer Tiantai and has been designed to 

spec by Soapbox brewer Greg James. Nixon said that the chemical engineer has spent hours 

designing the brewhouse. 

 

The brewpub will cater to 100 seats, offering “crafty” small plates and beers to match. 

 

“The menu tastes of all over and much like the beers you can taste a whole bunch of things,” 

Nixon explained. 

 

“The brewhouse and all our equipment is jammed down one side of the venue whereby 

patrons can look over at the brewhouse as they drink.” 

 

Atop concrete floors, the patron area is full of old reclaimed timber that was reappropriated 

from the previous site. 

 

Soapbox Beer joins Archer Brewing in the neighbouring suburb of Spring Hill and Felons 

Brewing Co down on the Brisbane River in the CBD. 

 

Nixon said that having so many independent craft breweries in the area is great for business, 

with the region becoming a little bit of a brewery hub. 

 

Soapbox Beer is located at 89-101 Gipps Street, Fortitude Valley QLD 4006. 

 

Source: Brews News, 11 December 2018 



 

 

TOOWOOMBA’S  VOLCANIC  BREWING  TO  OPEN  THIS  

WEEKEND 

 

Toowoomba’s Volcanic Brewing to open this weekend. 

 

To celebrate, owners Peter and Toni Burton are hosting an open day tomorrow and Sunday 

from 2:00pm and 11:00am respectively. 

 

Suitably located behind the couple’s homebrew store on Toowoomba’s James Street, 

Volcanic Brewing has been in-the-making for some time. 

 

Having run the homebrew supply store for 12 years, the couple have been experimenting and 

developing beer recipes for over a decade. 

 

“We started about 12 years ago in the homebrew shop in Toowoomba and over the years we 

got fairly well into all-grain brewing with our customers,” Peter explained. 

 

“We then started the brewery in a small way by selling fresh wort so homebrewers could 

take that home and brew, and we thought the next step is to go into a licensed brewery.” 

 

Having explored the craft breweries and brewpubs in Brisbane, Peter told Brews News that 

he wanted to do the same thing for Toowoomba. 

 

“It took a bit of setting up… just getting licensing and council and all of that in place, but as 

soon as we got the ok we started brewing the next day.” 

 

The brewery and bar have been built in the back part of the James Street building, which has 

been knocked out and opened up to fit the brewing equipment and hospitality space. The two 

businesses will run as separate entities. 

 

The 6hL brewhouse was built by Chinese company Tiantai, the same manufacturers used by 

fellow Queensland brewery Black Hops. All brewing equipment was made to spec. 

 

To start off with the brewery will be open Friday, Saturday and Sunday. 

 

There will be five core range beers available in the taproom, along with five seasonal or one-

off beers, ciders and ginger beers. Making up the Volcanic Brewing core range is a pilsner, 

XPA, IPA, stout and amber, and an extra tequila and lime gose that will be pouring on 

Saturday. Volcanic Brewing also has Toowoomba’s only old-school English hand pump. 

 

“We’ve done extensive testing on all our products, which is fun. 

 

“So there’s a good range of beers as far as somebody can come in even if they’re not a big 

hoppy craft beer drinker, they can still have a nice pilsner – it’s a good beer for everybody. 

 

“Then they can get up into our bigger IPAs and that’s becoming bigger and bigger, around 

town people have graduated through the beers.” 



 

 

 

Volcanic Brewing joins 4 Brothers Brewing in the regional town. 

 

“I’m just waiting for more people to put their hand up and get a couple more going so people 

from Brisbane can travel to here and try our beers. “I know so many people that go to 

Brisbane on a regular basis just to go to some of the craft breweries and brewpubs. 

 

“So if we’ve got a number of good ones here, they will also come to us. “It’s not just the 

beer, it’s the food trucks and all that, it will give those guys the opportunity with bigger 

crowds to run a good business in the day. 

 

“Toowoomba… there’s not a lot of different things to do so if we just put something else out 

there for people to do. 

 

“It’s not like going to the pub and getting drunk, people will come to a craft bar to try the 

beers and it’s a different atmosphere altogether.” 

 

Named for Toowoomba’s topographic past, Volcanic Brewing is located at 2/161 James 

Street, Toowoomba, Queensland. 

 

Source: Brews News, 7 December 2018 

 

 

A  SPLASH  OF  THE  STRAIT  AND  SHALLOW 

 

Nothing says summer on the Surf Coast like splashing about in salt water. And that's exactly 

the inspiration behind Blackman’s Brewing’s latest release. 

 

Both strawberry and watermelon goses go on sale today with the added undercurrent of 

water direct from Torquay front beach, or “premixed” as brewer Renn Blackman likes to call 

it. 

 

However, it’s not quite like getting dumped by a wave and gulping down seawater. It only 

makes up 1.25 per cent of the water fed in before the magic happens. 

 

“It’s traditional German style that’s usually quite salty, and we’re just getting the water by 

adding seawater,” Mr Blackman said. 

 

“The unusual thing is the fruit, the strawberries and watermelon. We’re picking the 

strawberries ourselves in Torquay, which is pretty fun. “The IPA we add a little bit of salt to 

as well, and that gives it a nice salty finish.’ 

 

The limited release brews will be canned and available at both the Torquay brewhouse and 

Geelong bar. The new goses and the Hargreaves Hill Margarita Gose will be matched with a 

trio of sorbets at an event tonight. 

 

Source: Geelong Advertiser, 6 December 2018 



 

 

THE  STANDARD  BREWERY  -  ORANGE  NSW 

 

Orange’s best remembered brewery would have to be The Standard Brewery that stood near 

the south west corner of the intersection of Moulder and Hill Streets in Orange. It seems that 

Orange was fortunate to have a number of small-scale breweries last century that could 

produce a uniformly good product. Unfortunately, only two were to last any significant time. 

Mr EJ Heap built the Standard Brewery in 1877, or possibly earlier, on the then outskirts of 

Orange on a one and half acre site. The brewery comprised a substantial main brick building 

with a prominent lofty five storey tower, outbuildings and yards. The tower had a number of 

louvres which aided in the cooling of the beer before it went to the fermenting vessel. The 

land sloped away slightly to the south which was considered favourable at the time, thus 

ensuring good drainage in every part of the building and working areas. Pine trees were 

planted around the site for protection and to beautify the area. Water, noted for its 

remarkable purity, was obtained from two wells on the site, respectively 30ft and 35ft deep. 

 

In 1880 the business was acquired by Messrs William Hill Elwin and Charles William 

Bromilow and soon after they began to install “the latest and improved machinery” at great 

expense in order to keep pace with the demand for the beer. In the basement of the tower 

was the boiler room with a large horizontal boiler to provide hot water and steam which was 

used extensively for the various areas of the brewing production. It also powered the pumps 

for the wells. A 7 horsepower Tangye engine powered most of other machinery. Another 

Tangye 3 hp engine, situated in the tower, was used for driving the washing machines and 

working the lift that conveyed the hops and malt to the upper stories.  

 

A 3000-gallon hot water reservoir was located at the top of the tower. A large hopper to hold 

the hops was also on this level through which the malt descended to the washing machine 

below. The next story below housed another enormous vessel, the mash tub where the malt 

mid hot water was mixed after passing through Steel’s patent washing machines. The floor 

under this housed a boiler capable of boiling 30 hogsheads of beer at once. Steam 

thoroughly heated the contents after which the hops, which convert the mixture into beer, 

were added. Two large cold-water storage tanks were also on this floor for the refrigerator. 

The liquid then flowed to the next floor to the powerful malt grinding machine, this grinds 

the malt ready for brewing. From a report of the time records, “from the boiling vat the 

liquid goes down to the cooling rooms, a large airy apartment, where the beer is cooled with 

the aid of a large revolving fan. Once the desired temperature has been reached it moves to 

the 3.000-gallon fermentation tank. After the necessary fermentation has taken place it is 

drawn off into the cellars below."  

 

The cellars were built on the slope of the hill so were free from any dampness problems. 

Wisely, two cellars had been constructed, on 42ft x 20ft and the other 80ft x 33ft. Wooden 

store hogsheads were used for storage with a combined capacity of 6,000 gallons. The 

second fermentation took place here. The smaller wooden casks, used to send beer out in to 

the local hotels and other consumers, which were usually built on site as the Standard 

Brewery had its own cooper, were also stored here. The bottling room, situated above the 

cellars, was large and well lit. It measured 83ft x 33ft and was fitted with the latest 

appliances to provide rapid bottling for the brewery’s freshly brewed porter and beer. Some 

3,000 dozen bottles of beer could be stored on the site to meet the demand. The brewery 



 

 

carts would make regular deliveries to the local hotels and the railway along with those 

special occasions at the race course, showground and other outdoor public functions when 

beer was allowed. The stables, for up to nine draft horses as well as several carts, were 

located behind the brewery. Such was their reputation, consignments were often sent away 

on the railway for delivery out west. The manager was Mr Charles Hurle who lived in a 

house on the site with his wife and family. Obviously, this production required a large 

number of hands to run the operation, so the brewery boasted a large staff. The staff were 

sold limited quantities of beer at a reduced price, but woe-be-tide any employee caught 

selling his lot. 

 

James Walker and Company took over in October 1903. Walker also owned the Lord’s 

Place Brewery as well as the Great Western Brewery in Bathurst. The brewery always 

employed a cooper to maintain and build new wooden casks which were housed in a 

separate shed along with washed casks ready to be reused. The principal outbuilding was 

occupied by the cooperage. Another shed was used to actually wash the casks and the 

bottles. A new bottle washing machine had been installed by the early l88O’s with the hot 

water piped over to the machine which certainly speeded up the process as bottles had been 

washed by hand previously.  

 

The early l900’s saw several of the large Sydney breweries starting to consolidate their 

position in country areas to take over the control of brewing in New South Wales by buying  

up firstly, local breweries and later hotels. In 1926 this brewery was purchased from Walker 

and Company by Tooheys. Tooheys then closed down the brewery with the loss of a large 

number of jobs and then used the site as a depot for their own products which were brought 

up by train then delivered by their trucks. The complex was later demolished with the only 

reminder today being the original manager’s residence located in Moulder Street. I am not 

aware that they used an embossed bottle, only labels. If anyone has a labelled bottle, I would 

be interested in hearing from them. 

 

Source: Article by Alan McRae (from the archives of Norman Long) 

 

 

BEER  AND  BREWERY  NEWS 

 

- Brewers Feast returns to Melbourne. Abbotsford Convent will once more host the Annual 

Brewers Feast beer, wine, food and music festival on 23-24 February 2019. Featuring a line-

up of 20 breweries, there will be 80 beers as well as special limited-edition beers brewed 

specially for the festival. There will also be local wines, cider and plenty of tasty food trucks 

and live music acts. Set in the beautiful surrounds of the historic Melbourne convent, this 

festival is a fun day out for the whole family. Brewers Feast is token-free festival, so just 

bring cash and cards – and maybe some sunscreen. For more information and tickets head to 

brewersfeast.com.au 

 

 

VBLCS wishes a Happy New Year to all its members  



 

 

  

 

  

 

  

 

  

 

  



 

 

 

  

 

  

 

  

 

  

 

  



 

 

Q&A  WITH  PETER  KHALIL  &  PENNY  WONG 

AT  THUNDER  ROAD  BREWERY 
 

The Hon. Peter Khalil MP, the Federal member for Wills and Senator Penny Wong held a 

Q&A style meeting at Thunder Road Brewery in Brunswick Victoria for over 120 guests on 

the evening of Monday 29th October 2018. 

 

Thunder Road Brewing Company is located in the Federal Electorate of Wills, an Australian 

electoral division of Victoria. It is currently represented by Peter Khalil of the Australian 

Labour Party who is a strong supporter of local manufacturing in Wills. The electorate 

encompasses many of the suburbs in the City of Moreland in Melbourne's north, including 

Brunswick, Coburg, Pascoe Vale, Fawkner, Glenroy and Essendon Airport. Will’s was best 

known as the electorate once held by the former Prime Minister Bob Hawke.  

 

 
 

  
 



 

 

Over 120 active political and senior community members attended the Q&A event at 

Thunder Road Brewery which also included brewery tours and fresh Thunder Road beers on 

tap and delicious beer food.   

 

Senator Penny Wong gave a fascinating account of her career highlights in politics whilst 

detailing Labour’s policy agenda focusing on health, education and the cost of living. 

 

Peter Khalil highlighted the importance of craft brewing to the audience, showcasing 

Thunder Road Brewery as a modern local brewing pioneer of sustainable energy via 

extensive solar power to feed the majority of the brewery’s power needs.   

 

Philip Withers, the brewery owner and club member, explained to Peter, Penny and the 

audience the great importance of craft brewing as a labour-intensive local manufacturing 

business that trains and employs highly skilled workers from many industry backgrounds 

including science, chemical and mechanical engineering, food technology, quality 

management and microbiology. 

 

At the conclusion of the night, Peter Khalil and Penny Wong were delighted to each be 

presented with a copy of Keith Deutsher’s The Breweries of Australia – A History. 

 

A wonderful night was had by all in a perfect craft brewery setting. 

 

Editor’s Note: Article and photos were supplied by Philip Withers (719) 

 

 

THE  HERSTORY  OF  BEER 

 

Women have been progressively stealing man—jobs for centuries now — politics, sport, 

science, fathering - chronically disrupting men's ‘safe-spaces’ with their incessant blather 

and flailing chest areas. There’s nothing women won't stop at to proverbially pop-a-squat on 

a fella’s pride, purpose and private time. Well, pull up your underpants ladies because 

there’s one domain that has always - and will always be The Melbourne Club of gentlemanly 

interests - beer. 

 

It may seem like men are grasping onto one last frothy bastion for exclusion, but fair’s fair 

— women can lay claim to every other alcoholic beverage — from pinkish-wine to pinkish-

cocktails to pinkish-spritzes. So, dainty uncoordinated hands off, ladies!  

 

But history would have it the men have been had... had by history. Beer is women's work 

and happens to be one of the many lady—chores men have industrialised and commer- 

cialised into bloke’s business. Once there are monies to be made, men roll up their sleeves, 

put their massive hairy noggins together and don an apron — taking small community 

enterprises out of domesticity and into bigger and bigger commerce. Men have been 

progressively stealing lady-jobs for centuries now — cooking, textiles, beer, mothering — 

chronically disrupting women’s ‘safe-spaces’ with their productivity-killing bromances and 

useless chest areas. 

 



 

 

 

Historically, bros in beer is just a wee drop in what is a keg’s worth of lady labour. Unfor- 

tunately, decades of poor marketing and poor lager production has emotionally swindled our 

brothers. It’s like finding out your favourite sports journalist is writing under a male 

pseudonym or your nemesis on League of Legends is actually someone called Sandra — it’s 

jolting, it’s confronting. Thousands of years before the Big J-Man bedazzled by turning 

water into vino (disappointing), ladies had their hands in the grain and their faces over the 

wort throughout all inhabited continents. This is due to brewing naturally aligning itself with 

gathering and baking rather than hunting. 

 

The ancient female divinities that represent brewing are almost innumerable, from the 

legend of Yi Di in China, to the myth of Kamui Fuchi in japan, to the goddess of Mbaba 

Mwana Waresa in Africa, it would seem powerful women just love getting on the gas. 

 

One of the most well-known mythical beer baronesses, Ninkasi - of ancient Sumeria 

(modern-day southern Iraq) - was the not only chick to watch over a profession, and that 

profession just happened to be brewing. The Slavs had Raugutiene — the protector of beer, 

the Finnish had Kalevatar — the inventor of beer, and the Egyptians had Tenenet — the 

goddess of childbirth and, yes, beer. 

 

It’s little wonder giving life and giving beer went hand in hand. Whether barley, sorghum, 

rice, millet or maize — ladies used what the land giveth to prop up their communities with 

energy-giving ale. Beer for battle, beer for the bed-bound, beer for bartering — beer really 

was the Gatorade of antiquity. 

 

But come the 14th century and once cottage industry was transforming into the big cheese, 

thanks to the bubonic plague. It turns out that the effects of eating shit caused somewhat of a 

pre-industrial-industrial revolution. Invariably doing away with hundreds of millions of poor 

sods created the very first middle class.  

 

People had more time, more space and more money, and as beer had yet to be introduced to 

the preservation-giving hop, it was produced at a rate of knots to satisfy many a leisure-

loving lout. An industry was burgeoning and Woman regressed from producers to sewers 

and caretakers. Industrialisation ensued and it was done, 

ladies begone - what is not in or around the home is just a no-fanny zone. 

 

But flash forward and a secondary Black Plague is upon us — women in the workforce. And 

as equal-ish rights cometh, chicks can again triumphantly raise a mash paddle and chant to 

Mesopotamian party girl (and winner of the 1800BC wet toga contest), Ninkasi. 

 

When we think about the nature of craft beer,— how we interact with it and how it interacts 

with us — it more resembles the ye olde days of lady labour than the machine/man/mass-

production bent. Craft is community, craft is communication, craft is diversity - and chicks 

dig it. 

 

Source: Froth, October 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. 

 

Lion [XXXX] XXXX Gold “Cowboys” 750ml 

                               XXXX Gold “Broncos” 750ml      

                               Summer Lime                              

 

James Squire Kosciuszko Pale Ale 

                               Four Wives [set of 4] 

                               Nine Tales [set of 4] 

                               Jack of Spades [set of 4] 

                               Mid River [set of 4] 

 

Lost Palms             American Champagne [missing from the last issue] 

                                  

Albatross       Black Night Porter 

                               Wolf Pack Ale 

                               Two Up Pale Ale 

                               Plunger Pale Ale 

 

Mountain Goat      Imperial Stout 2018 

                               Westy Kong 

                               Christmas Ale 2018                            

                                 

Red Duck               Choki Boki Porter 

                               Ragnarok Chilli 

 

Bridge Road        Magical Christmas Unicorn 

                               Fat Man Red Suit. 

                                      

Also included is a range of Spanish and Italian labels. 

 

VBLCS sends it’s thanks to Lion [XXXX], James Squire, Albatross, Mountain Goat, Red 

Duck, Bridge Road, CELCE our Spanish friends and Amici Della Birra our Italian friends 

for contributing labels to this issue. 

 

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

cutting the labels from rolls for mailing. A special thank you to Ross Mackie for obtaining 

the Albatross labels for members and Cor Groothuis for the Lion [XXXX] labels. 

 

DOOR PRIZE 

 

The Door Prize for the February 2019 meeting will be Dubbo 

Royale Pacific Lager from Hope Brewery. The winner will be 

drawn from the names who signed the attendance list. 



 

 

IT’S  HOPPY  DAYS  AS  BREW  TOURISM  BOOMS 

 

Beer tourism has doubled in Geelong and the Surf Coast regions during the past 12 months 

according to operators who specialise in the craft. 

 

And now our brewers are working together towards a second boom. 

 

Two breweries will open bigger and better premises next week and another will soon make a 

triumphant return on the back of demand for the on-premise experience the region can offer. 

 

Craft beer tour operator Andrew Tynan, who runs Andy’s Trails, said he was now running 

twice as many tours on the back of the region’s growing reputation, largely Melbourne 

punters growing tired of “city sameness”. 

 

“If you look at the pipeline at what’s about to open here, it’s going pretty well,” he said. 

 

“We see a lot of interest from Melbourne and they’re excited to see what’s around.” 

 

Mr Tynan said Little Creatures’ Geelong operations had initially stamped the area firmly on 

the beer-lover’s map, but now new venues were in the pipeline he believed smaller brewers 

were about to lead a second surge in the region. 

 

“The way the rest of the local produce scene is going, it’s exploding in the Bellarine, which 

is bringing more interest to the food and beverage scene. 

 

“Yes, I would say we’re on the precipice of another craft beer boom,” he said. 

 

Bells Beach Brewing owner Jeff Crow said attracting tourists was at the heart of moving to 

an expanded brewing base and tap room in central Torquay, which will open on December 

8. 

 

Mr Cow, who is also the president of Torquay Commerce & Tourism, said there was a 

community-wide push to act on feedback from operators needing more reason to stop in 

town. 

 

“Some of the operators say there’s not enough points of interest in the town, so we’re trying 

to add points of interest to keep people here for longer and spend more money in Torquay,” 

he said. 

 

“It’s a three-pronged attack. It’s great for our business from a branding and sales 

perspective, and we’re getting people directly involved in the experience, which helps the 

region.” 

 

“We’ll also have guest taps here also promoting other breweries locally.” 

 

“Perhaps we’ll have Blackman’s Brewery beer on tap - and that’s good for the greater 

Torquay community.” 



 

 

Valhalla Brewing will open its Geelong bar in Union St on December 7 and owner Scott 

Hunt said the “growth spurt” was already evident as independent brewers fine tuned their 

operations. 

 

Mr Hunt said that the Geelong CBD location also complemented the developing Melbourne 

laneway feel of central Geelong, helping make Gee-changers feel right at home. 

 

Source: Geelong Advertiser, 1 December 2018 

 

TURKISH  BOZA:  PROTO-BEER 

 

Food fermentation is a culinary trend around the world, and for good reason. In certain 

foods, the process of converting carbohydrates and sugars can not only create bacteria-

boosting agents but also releases small amounts of alcohol. Boza and şıra, fermented drinks 

quite common in the Ottoman kitchen, are no exception. 

 

Though present-day Turks may not place boza and şıra on the same level as beer or wine, 

they might be surprised to learn about the similarities between alcoholic beverages and their 

innocent-looking substitutes. Boza and şıra are traditional drinks from Ottoman times with a 

complex history. As alcoholic drinks were not allowed in Islam, these two beverages, though 

containing tiny amounts of alcohol from the fermentation process involved in their 

production, were not regarded as alcoholic. Even children were allowed to enjoy a glass or 

two of these drinks without a worry. 

 

However, boza and şıra are not as innocent as one may think. As long as there is 

fermentation involved in starches of cereal used to produce boza, or in sugars of grape juice 

used to produce şıra, the end product includes a low percentage of alcohol content. This low 

percentage may not be so innocuous if the fermentation process continues. In learning more 

about boza and şıra, we begin to see how these innocent drinkables have been enjoyed—

sometimes even to excess—from the Ottoman times to the present day. 

 

Boza, the proto-beer 

 

If you have never tried boza before, imagine drinking a soured soupy pudding with a slightly 

pungent yet addictive taste. Just like some of us crave a glass of cold beer when the summer 

comes around, you’ll crave the texture and taste of boza once winter is on the way. 

 

Boza is considered to be an ancient type of beer, dating back to the period of the Sumerians 

and Hittites. Though the Ottomans insisted that boza was safe to drink, rumour has it that the 

word “booze” originates from boza. In the Ottoman times, boza with a notoriously high 

alcohol content, which was called mırmırık boza or Tatar boza, was sold in drinking holes 

called bozahane, which is roughly translated to booze houses or taverns. 

 

Regular customers at a bozahane were sailors, porters, muleteers, laborers, and other 

working class people. The bozahane was definitely not a place for the elite. A story goes that 

the great Ottoman travel writer Evliya Çelebi was overwhelmed with shame when he 

accidentally walked into a bozahane in Ankara and was surprised at its resemblance to a



 

 

sleazy bar. Needless to say, Tatar boza was subject to prohibition from time to time, though 

with little effect. Still, drinking boza was tolerated to a certain extent, as it was never 

categorized as booze. The popular belief was that boza gave enormous strength to the 

drinker. It may have even given him a sense of empowerment! 

 

Boza is made by fermenting millet, barley, wheat, bulgur, rice, or a combination of these 

grains. Unlike beer, boza is opaque and quite thick in consistency; it can often be as thick as 

pancake batter. In the process of making boza, a considerable amount of sugar is added to 

the mix. Boza bears a sweet and sour taste, which becomes sourer if left to ferment longer. 

The fermentation, and the potential for higher alcohol content, becomes uncontrollable in a 

warm climate. This is why its consumption is restricted to the cold months. 

 

In present-day Turkey, the type of boza safe for drinking is called tatlı boza (sweet boza). 

The other type, ekşi boza, is regarded as a lowly drink, and was often sold in grungy shops 

frequented by drunkards in the past. Needless to say, we recommend the former, not the 

latter. Interestingly, the benefits of tatlı boza are high. It is traditionally given to lactating 

mothers to increase milk flow, and some might argue that it can help with postpartum 

depression due to its sugary, starchy, slightly boozy content. In addition, boza is usually 

served with a generous sprinkle of cinnamon, which may help regulate and lower insulin 

levels. 

 

Source: https://www.theguideistanbul.com/boza-sira-ottoman-drinks/ 

 

NUMBER  OF  ACTIVE  BREWERIES  SURGES  PAST 7,000  IN  USA 

 

Craft beer is growing by leaps and bounds. As reported by CraftBeer.com, the number of 

active breweries in the U.S. surged past 7,000 last month —boosted by small and 

independent openings— setting a new, all-time high. 

 

The stat, provided by the Brewers Association’s Chief Economist Bart Watson, reveals that 

as of the end of October, there were 7,082 active breweries in the U.S. That’s an increase of 

more than 1,100 compared to the same time last year. While the official breakdown for 2018 

has yet to be released, the overwhelming majority of these breweries are what the Brewers 

Association defines as small and independent, or craft. 

 

To be considered craft, a brewery must be small (producing 6 million barrels of beer per 

year or less); independent (less than 25 percent owned by a larger alcohol company that isn’t 

a craft brewery); and traditional (beers are made with traditional or innovative brewing 

ingredients and their fermentation, as opposed to flavoured malt beverages). 

 

In 2017, craft brewers accounted for 6,266 of the 6,372 breweries in the country (roughly 

98.4 percent), and the percentage for this year looks set to be the same, if not higher. 

 

The best news of all? The record could likely be broken again next year, with more than 

2,000-plus craft breweries currently in the works, according to the BA. 

 

Source: e-Malt, 8 November 2018 



 

 

DOES  GLASSWARE  REALLY  MAKE  A  DIFFERENCE? 

 

So often when we go out to enjoy a few adult beverages, many bars and restaurants just pour 

them into the same thing: a shaker pint. Named after its purpose, a shaker pint is what 

bartenders cap the shaker with to mix up a cocktail. Most bars also use them to serve beer 

for one simple reason: they're easy to stack so they are cheaper from a space perspective. 

Maybe if you're lucky, your bar has nonic pints. Those are the ones with the bulge about 1/4 

of the way down from the top. But the question is, does it matter? Recently, I had the 

opportunity to attend an event to find out. To celebrate their recently installed 200BBL 

brewhouse, Abita Brewery invited some people in the homebrewing and beer blogging 

community to a first peek at the new setup and also to a glassware pairing conducted by 

Spiegelau. In exchange for a nominal fee, attendees received a five piece tasting set and an 

Abita shaker pint (and the beer to compare). First we toured the brewhouse, but that's not our 

focus here. Afterwards, we all found a seat in the tap room for the real show for non-

brewers. The tasting was conducted by Chris Hillin, Regional Sales Manager for 

Riedel/Spiegelau, and Jaime Jurado, Director of Brewing Operations for Abita. Now, on to 

the beer... 

 

First up was Abita Amber: 

  

This beer is not an American Amber. It's 

probably closest to a German Vienna lager. Only 

the color is amber. For this one, we were asked to 

pour half in the shaker pint and half in the lager 

glass. I was surprised by the difference. Normally 

Amber is on my list of last resort beers like Sam 

Adams Boston Lager. In other words, if my draft 

options are BudMillerCoors or Amber, that's the 

only time I'm getting an Amber. The shaker pint was the reason why. It was dull, 

uninteresting, and lifeless. However, in the lager glass it actually showcased some of the 

complex maltiness of a Vienna. The reasons are twofold. Primarily, the shape of the 

glassware is designed around highlighting the strengths of certain beers. The lager glass has 

a relative large bell tapered to collect and focus the complex maltiness (think caramel and 

toasted bread) of many European lagers. Second, the type of glass they use allows them to 

make the glasses thinner without compromising structural integrity. They then showed 

microscopic cross sections of most glassware and the type they use. Ever wonder why 

eventually your glasses get cloudy after many 

cycles through the dishwasher? Apparently there 

are tons of microscopic pits and valleys in most 

glasses. Another apparent benefit to the type of 

glass that Spiegelau uses. 

 

Our next selection was S.O.S. (Save Our Shore): 

 

This is an unfiltered Weizen Pils (yeah, that style 

doesn't exist anywhere). It was brewed to raise 

funds for the Louisiana coastal protection efforts  



 

 

during the BP oil spill a few years ago. For this one, we actually poured part into the lager 

glass and part into the wheat glass (which is similar in shape to a traditional pilsner glass). 

Yet again I was surprised by how much difference the glasses made. The lager glass was 

OK, but the wheat glass really made the balance of hops to wheat and malt pop. The process 

used to pair the beers and glasses is somewhat unscientific. They basically get their tasters 

(or a combination of theirs and a brewery's if they're partnering) to try a beer in several 

different prototypes and then revamp until they find one that really makes a certain style 

shine. 

 

And then came Spiegelau's claim to fame, the IPA glass and Wrought Iron IPA: 

 

Abita has attempted to make it into the IPA market 

quite a few times. So far, the results have been 

mixed for me. Now, there's their new Wrought Iron 

IPA. I had it on draft in a shaker pint a few days 

before the event, and although the nose on it was 

pretty good (Mosaic hops had lots of berry notes), 

the flavor was harsh grapefruit and disappointing. 

In the IPA glass, though, it was actually pretty 

good. The citrus, pine, and berry (with a touch of 

muskiness) were far more balanced. The taste was 

also much less harsh. In the shaker, it was exactly 

how I remembered it. Designed with Dogfish Head and Sierra Nevada, the IPA glass has a 

few things going on. The large bell with a relatively small tapered top focuses the hop 

aromas and keeps them around. The wavy bottom actually serves to enhance the experience 

by creating nucleation points to release more carbonation when you get towards the halfway 

point in the glass. When you tilt it to sip, you create more foam and release more aromas 

when you put it back down. I'm getting sold on the concept by this point. 

 

Next up was the stemmed tulip and Abbey Ale: 

 

This is Abita's take on a Belgian dubbel. This is 

actually where they sold me on the glassware 

concept. I've had this before and it was pretty 

decent, but in the stemmed tulip, it was downright 

sublime. My wife even commented that we needed 

to pick some up next time we had a chance. The 

sweet breadiness of the malt and the banana and 

light clove from the yeast were showcased by the 

shape of the glass. This one is made for most big 

malt bombs. Think Belgians, Scotch Ales, Imperial 

Stouts and Porters, etc. More on this in a bit... 

 

The final official pairing was the relatively new stout glass and Naughty Quaker: 

 

Naughty Quaker is an oatmeal stout. It's part of Abita's Select Series which means it's 

typically draft only and rarely makes it out of Louisiana. This is unfortunate, because most 

of Abita's really great beers have fallen into this series while the rest of the world only gets  



 

 

Amber, Purple Haze, and the like. The stout glass 

is similar in some ways to the IPA glass except 

squatter and without the wavy nucleation points. 

This tends to focus the roasty character of dark 

malt the most. At this point, we weren't 

comparing anything to the shaker pint, but I had a 

glass in one when we stopped for supper on the 

way home and the glass truly does make a 

difference. I generally don't like shaker pints 

anyway, but now I'm downright spoiled against 

them. 

 

This was the end of the official tasting, but I had a pop quiz of sorts prepared. I went up to 

Chris and asked him what glass he thought might pair best with a wood-aged Scotch ale. He 

said it was probably a tossup between the stemmed tulip and the stout glass. I told him this 

was the opportune time to test it since I had brought along a mini-growler of mine. This beer 

is a strong Scotch ale which Jaime termed a "way heavy" after tasting it. I took my standard 

Scotch ale recipe and aged it on a combination of light and dark toasted oak chips soaked in 

Macallan 15. The clear winner was the stemmed tulip. It really allowed all aspects of the 

beer to shine. The dark fruit (raisins, plums, figs, and black cherries) combined with the 

vanilla and a hint of leather and tobacco from the wood were pretty amazing, if I do say so 

myself. The stout glass really only showcased the wood: all barrel and no fruit. In 

conclusion, glassware does make a difference in my opinion. I sort of wish they made 

glassware suited for beer judging now. Most competitions are based on the aromas and 

flavors you get from "airline cups", those ubiquitous cups that you seem to only see at 

homebrew competitions and on an airplane. Scaled down tasters more suited to the styles 

would be a worthy investment for me. 

 

Source: Article by Toby Guidry, HomeBrewTalk.com 

 

Editor’s Note: Toby has been a homebrewer for 20 years and a beer judge for 2. His 

favourite styles to brew are Scotch ales and stouts. He has even managed to win a few 

medals along the way. 

 

INTERNATIONAL  MEETING  IN  LONDON 
 

Due to coinciding travel by two VBLCS members, Helge Hoff (774) Norway and David 

Dobney (602) Melbourne Australia, were able to meet face to face for the first time in 

London in late November.  

 

We had a very pleasant discussion and a pub and luncheon with stout, and exchanged labels; 

we were both very happy to make this friendly acquaintance of label exchange partners. 

 

For VBLCS members interest Helge was born and grew up in Bergen on the west coast of 

Norway, the second largest city of the country and home of the Hansa Brewery. 

 

 



 

 

 

The interest for collecting beer bottles came in early age. His uncle had a fishing boat, and 

he sometimes brought foreign beers back home. When empty, Helge put these bottles on 

display on the shelf in his room, and the "collection" grew over the years. 

 

After moving from Bergen to the eastern part of Norway in 1970, the beer bottle collection 

was part of the moving load. But beer bottles takes a lot of space, and in the late 1970’s he 

realized that the collection could not grow any more. So what was more natural than to start 

collecting beer labels instead? 

 

Helge is collecting labels world-wide, with special interest for the Nordics (Denmark, 

Finland, Sweden, Norway, Iceland, Faeroe Islands), UK, France, USA, Australia, NZ, Chech 

Republic, Austria and the Netherlands.  

 

The huge increase in micro breweries the last 20 years has given a great boost to the hobby 

of collecting labels (and other breweriana stuff). 

His collection contains more than 300.000 labels. 

 

In addition to VBLCS, he is a member of SBS 

(Denmark), Bryggeriklubben (Sweden), 

Norgesetikett (Norway), Labologist Society (UK), 

IBV (Germany), Gambrinius (France) and ABA 

(USA). For ABA (American Breweriana 

Association) he is Regional Director Other Nations, 

promoting and representing the club outside the 

USA. 

 

Although educated within economics, Helge 

worked all his career within computer systems and 

data communication as a programmer, systems 

developer, project manager and IS/IT manager.  

 

Retired from IBM in 2010, he has more time 

available for travelling and collecting beer labels. 

 

Besides collecting labels Helge is interested in history, especially the American Civil War 

and the Napoleonic wars. He also has a fascination for war planes and ships of the Second 

World War. 

 

Travelling has become a way of life. France and USA are the favourite countries. But he has 

been to Australia as well. In 1998 he spent 3 weeks there, visiting Sydney, Canberra, 

Melbourne, Alice Springs, Ayers Rock and Cairns. The call at the CUB Kent Brewery and 

Lord Nelson in Sydney still brings back good memories. Combining travelling with brewery 

visits are always fun. 

 

David Dobney 

 

 



 

 

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  2019 
 

VBLCS meetings are held at the Carlton Brewhouse, 24 Thompson St, Abbotsford VIC 

3067, Melway Ref. 44 G7.  

 

Meeting dates for 2019 are:  

February 10 

April 14 

June 9 (AGM) 

August 11 

October 13 

December 8 

 

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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