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PRESIDENT’S  PAGE 

 

G’Day.  

 

What a glorious Sunday for attending our April meeting at the Carlton Brewhouse. Typical 

Melbourne weather, sunny one day, raining the next but not to discourage getting that 

elusive label and meeting up with friends again. 

 

It was pleasing to see a new member Ron King attend the meeting. There were labels 

everywhere and I was convinced Ron thought it was his lucky day. I am surprised at the 

number of local members that cannot make or attend our meeting. There is great friendship 

and lots of labels for the taking to enhance your collection. Also, great to see Gary McNair 

and wife Rose attend again. 

 

Our next meeting is our AGM. If you are interested in being on the Committee in any form 

then please submit your expression of interest to your Secretary, Angus MacEwan with a 

signed seconder. 

I believe your current Committee is happy to stand again however additions are welcome as 

it shares the workload. 

 

If you are keen on a day’s drive visiting breweries, I mentioned great trips can be had around 

the Bellarine Peninsular and the Otway Ranges. Best done on Fridays to Sundays as some 

have restricted licences. Firstly, Geelong and the Bellarine. You have Little Creatures / 

White Rabbit, Queenscliff Brewhouse (including a distillery) and back to Geelong to visit 

Cockies. Down to Torquay we have Bells, Blackmans then follow through to the Otway’s 

where you will find Forrest Brewing near Apollo Bay and Otway Estate. Come up to Colac 

then the freeway takes you home. This is for our local people and visitors but I am sure 

similar enjoyable tours are interstate like the Margaret River in WA recently reported on by 

Umit in our last VBLCS News. 

 

It is that time we vote on Label of the Year 2018. Your Committee has nominated the to six 

in each category and a voting slip is enclosed. Please vote 1 to 6 for each Minor and Major 

group and return your slip to Angus, your Secretary. This is an important event and the 

breweries that supply the labels appreciate the recognition and feedback. 

 

Remember, it is your Society, so the more we all contribute the healthier we are in 

developing our knowledge and friendship. Give us your contributions and feedback. 

 

NOTE - our next meeting is at the Carlton Brewhouse - Abbotsford on Sunday 9th June 

2019 gathering at 12.00 for a formal meeting at 1.00pm. Remember, it is our AGM. 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 



APRIL  2019  MEETING NOTES 

 

The April meeting was held at the Carlton Brewhouse in Abbotsford on Sunday 14/4/19 and 

commenced at 1.00pm. 

 

APOLOGIES: 

Angus MacEwan, Bob Smith, Phil Withers, Ross Smith and Jayson Townsend. 

 

WELCOME: 

New member Ron King 

 

MINUTES: 

The minutes of the of the February meeting were read and received. 

 

FINANCES: 

Our finances are stable with membership totalling 146. 

 

Due to the considerable increase cost of International postage in recent times the VBLCS 

committee recommended that the overseas membership be increased by $10.00 to $65.00 

per year.  

 

Moved by David Dobney seconded Wayne Richardson and approved by the meeting. 

 

CORRESPONDANCE: 

Email / letter received from UK historian seeking AU brewery recipes; this message will be 

printed in the next newsletter and responded to by President Rob Greenaway. 

 

Member Simon Knight who advertised his collection in the February Newsletter has advised 

that his collection has now been placed. 

 

GENERAL BUSINESS: 

─ Label of the Year 2019 for major and craft breweries; six (6) of each have been selected 

and a voting slip will accompany the next Newsletter. 

─ The A.G.M will be held at the June meeting therefore any nominations for the committee 

positions are to be submitted in writing to the Secretary ahead of the AGM. 

The current committee are willing to continue in their respective positions. 

─ Moon Dog, Timothy Tamothy Beer (drink through a Tim Tam!) label released but not 

available to the club. 

New Edies Hoppy IPA with dog featured is also now available. 

─ According to an article in the current issue of Froth Magazine, Lager beer is making a re-

insurgence and is becoming more popular with both brewers and their customers, 

─ Alan Richards advised that 180 Premium Draft is available in 375ml pre painted cans but 

the brewery remains unknown. 

─ Ross Mackie informed the meeting that 4pcs of very old MUDGEE Brewery labels 

recently sold on EBAY for $150.00 

─ Wayne Richardson reported that Blackmans’ Torquay have 4 new beers in bottles and 

cans which are “fresh beer” delivered to venues the same day for immediate consumption. 



Bells Beach Brewery Torquay canning 5 beers, all cans are labelled and this brewery will 

cease bottling their beers. 

─ The West Side Ale Works are moving to a nearby location in Geelong. 

─ White Rabbit Chocolate Stout Limited Edition has been released and 6 packs of mixed 

varieties are available from the brewery. 

─ Thunder Road has 3 beers in cans available from Dan Murphy’s. 

─ The Barrabool Hills Brewing Company Geelong market their products under the “Cockies 

Geelong” brand the brewery is located in a Geelong industrial estate. 

 

RAFFLES: 

The raffles were then drawn and the lucky winners were: 

E75 Rosemary McNair, A77 Ron King, C77 Ron Kemp, B82 Ray Hylard, and E78 Ray 

Everingham. 

 

The meeting then closed at 1:35pm with 14 members signing the attendance register. 

 

David Dobney For Secretary Angus MacEwan 

 

 

INDEPENDENT  BREWERS  WELCOME  EXCISE  CHANGES 

 

The Independent Brewers Association (IBA) has welcomed the passing of the Treasury 

Laws Amendment (2019 Measures No.1), which brings key excise changes to help 

Australia’s craft brewing industry. 

 

The changes will see the alcohol excise refund cap increased from $30,000 to $100,000 and 

also the extension of the concessional draught beer excise rate to kegs of 8 litres, down from 

only kegs over 48 litres. 

 

IBA Chair, Jamie Cook said the increase to the excise refund cap will mean independent 

brewers with up to $70,000 more in capital which they can use on people, plant and 

equipment and also breaking into the market. 

 

“The changes should result in a direct increase in employment, capacity and quality, 

allowing Independent Brewers to continue to supplement their communities, stimulate the 

economy and continue to disrupt a highly concentrated market,” said Cook. 

 

Cook also welcomed this change saying it means on-premise venues will be able to diversify 

their offerings by increasing the beers available on tap. 

 

“Smaller format kegs will also result in a higher turnover of product, resulting in fresher 

beer and increased quality, a more diverse range of beers available, and an improvement 

from work health and safety perspective by reducing the potential for workplace injuries,” 

Cook said. 

 

Source: The Shout, 8 April 2019 



FROM  THE  EDITOR 

 

I’ve spent ten days in Hawaii with my family during March/April. Last year about the same 

time we were in Hawaii visiting the Maui and Oahu islands. This time we visited the Kauai 

and Big (Hawaii) Island. 

 

In Kauai Island the first brewery we visited was the Kauai Beer Company in Lihue 

township. They had 8 beers on tap and with my son we tasted all of them. They were: Lihue 

Lager and Black Limousine, which were their flagship beers plus the seasonals: Tri-

Centennial Triple IPA, Austrian Chicken Lager, Weyerman Pils, Golden Armadillo 

American Pale Ale, Beer Co IPA and KokoBoPo Porter.  

 

  
 

The second brewery we visited was the Kauai Island Brewing Company in Eleele town 

which claims to be the World’s Westernmost Brewery. They too have 8 beers on tap: 

Waialeale Golden Ale, Na Pali Pale Ale, Captain Cooks IPA, Cane Fire Red, Lilikoi Ale, 

Leilani Light, Pakala Porter and The Fonz IPA. We tasted all of them. They have “One 

Quart” crowler cans with a generic label shown below. 

 

  
 

In the Big Island, first we visited the Kona Brewing Co in Kona, a town on the West coast of 

the island. There were many beers on the menu but we only tasted Kua Bay IPA, Chocolate 

Macadamia Nut Stout, Pipeline Porter and Black Sands Porter. 



  
 

The next brewery we visited was Ola Brew which was not far from the Kona Brewery. 

There were 10 beers on tap: MAA Lager, Luhia Pale, IPA, Kiawe Ale, Porter, Double 

Grapefruit IPA, Dragonfruit Lime Saison, AA IPA, Hawaiian Strong Ale, Tangelo 

Milkshake IPA. We tasted them all. 

 

  
 

  
 

Next, we visited the Big Island Brewhouse in Waimea, a town on the North side of Big 

Island. There were many beers on tap but we only tasted the Golden Sabbath, Dark Sabbath, 

Tall Dark & Mandarin, White Mountain Porter and Red Giant Ale. At the time of our visit, 

they were bottling only three of their beers, namely: Golden Sabbath, Overboard IPA and 

White Mountain Porter. One of the brewers I was talking to gave me a set of these labels. 



 

  
 

   
 

The last brewery we visited was the Mehana Brewing Company in Hilo, the biggest town on 

the Island.  

 

  
 

There were six beers, all of them bottled: Mauna Kea Pale Ale, Tsunami Lager, Volcano 

Red Ale, Hawaiian Crow Porter and Hawaii Lager. Naturally we tasted them all. 
 

   



   
 

Mehana Brewing Company also produces 3 beers under the Hawaii Nui Brewing label: 

Hapa Brown Ale, Sunset Amber Ale and Kauai Golden Ale. We tasted them all. 

 

   
 

During our meals on the islands we also had Lagunitas Cappuccino Stout, New Belgium Fat 

Tire Amber Ale, Sierra Nevada Tropical Torpedo IPA and Brut IPA. 

 

Thanks to Robert Greenaway, David Dobney, Phil Langley, Alan Richards and Wayne 

Richardson for their contribution to this issue of the Newsletter. 

 

Umit Ugur 

April 2019 

 

 

NZ  BOASTS  OF  4.56  BREWERIES  PER  100,000  PEOPLE 

 

New Zealanders are a right bunch of hopheads, with more commercial breweries per capita 

than the US, UK or Australia, Stuff.co.nz reported on February 18. 

 

A survey of the industry by the Brewers Association counts 218 breweries, making for 

roughly 4.56 breweries per 100,000 people. That compares to just 3.04 breweries per 

100,000 people in beer-mad Britain, 2.1 per 100,000 in Australia, and 1.96 per 100,000 in 

the US. 

 

The brewing boom, and explosion in choice, was turning New Zealand into a beer tourism 

destination, said Dylan Firth, executive director of the Brewers Association. 

 

"Kiwi beer is also contributing to our growing tourism market, with NZ$242 million being 

spent on beer by international visitors," said Firth. "This is unsurprising as New Zealand has 

a growing reputation internationally as a beer tourism destination." 



Tourism has not driven the brewing boom, however. Changing tastes of domestic beer-

drinkers, who are drinking less, but higher quality, beer, was behind the country's brewing 

renaissance. 

 

From the grain to the glass, the brewing industry was now worth NZ$2.3 billion in the year 

to March 2018, Firth said, with the numbers calculated by New Zealand Institute of 

Economic Research (NZIER). 

 

This included brewers buying NZ$593,000,000 of goods and services from New Zealand 

suppliers, including ingredients like hops, transport, kegs and packaging. 

 

"The New Zealand brewing industry uses NZ$15,000,000 of hops, with the majority of these 

grown in the Tasman region," he said. 

 

That represented a third of the hops produced in New Zealand, with the rest exported to 

make beer in the US, Great Britain and Europe. 

 

Only 10 per cent of our beer production was exported however, compared to 70 per cent of 

wine produced in the country. 

 

Brewing contributed NZ$646,000,000 to government last year in GST and excise tax, and 

around 22,000 people were employed directly and indirectly in the sector, NZIER found. 

 

"In the past few years we have seen a lot more excitement about beer and the growing range 

of styles and taste experiences it offers consumers; but to acknowledge what the industry 

contributes in an economic sense is important too," Firth said. 

 

"We have really seen the shift in the last few years from volume to value, where consumers 

are looking to spend more on less," he said. 

 

"We believe this is a positive trend reflecting a growing move towards moderation and a 

more mature and responsible drinking culture. We saw last year in the Ministry of Health 

Survey that overall consumption of alcohol was declining, but what we also see from this 

report is the value the industry contributes to our economy is still high." 

 

The big growth areas for brewers have been high-price craft beer, as well as low alcohol, 

low-carb and flavoured beers. 

 

And our local speciality is pale ale with just under half of all craft beer sales in traditional 

liquor retailing and supermarkets either a pale ale or an India pale ale, the association said. 

 

The association was created to represent brewers, including defending the industry against 

law change that could damage its interests. 

 

It's biggest two members Lion and DB Breweries produce nearly three-quarters of all beer 

brewed in New Zealand. 

 

Source: e-malt, 17 February, 2019 



TORQUAY  BREWERIES 

 

Victorian member Wayne Richardson (157) wrote: 

 

“My wife and I visited two breweries recently at Torquay.  

 

Blackmans Brewery is in Bell St. in the middle of a shopping strip, with a large area given 

over to meals, the bar is straight in front of you when one walks in. Draught and canned beer 

are available on site for sale.  

 

  
 

Bells Beach Brewery is in Baines Cr. in a new building. The brewery has only been open for 

a short time. The brewery is a little hard to find as it is in the back building on this two-

building site. There is another building in front of it. There is a sign at the front of the 

property which helps. The brewery is in full view when you enter, there is beer on tap, and 

cans available for sale also. The staff was very friendly.” 

 

  



BEER  &  BREWERY  NEWS 

 

- Otherside Brewing Co.’s latest ‘Experimental Series’ release puts a 

fresh spin on one of the Western Australian brewery’s staples. The 

Imperial Harvest is a bigger version of the Harvest Red Ale with more 

malt, hops and a higher ABV. The brewery has described the Imperial 

Harvest as big on bitterness and tropical hop aromas with a subtle, sweet 

malt backbone.  

 

Otherside head brewer Rhys Lopez said this latest release stemmed from 

a homebrew brew style he often made prior to his professional brewing 

career. “Homebrewers always want to make something stronger, so this 

was me pushing it a little bit while still making something very 

drinkable,” Lopez said. 

 

- Nail Brewing has launched the first beer from its latest series, the Nail 

Brewing Test Pale Ale Batch Series. 

 

NBT #1 has been brewed with Cashmere hops from North America giving off 

citrus, melon and a herbaceous bouquet. The NBT Pale Ale Series will 

continue through the year. Each new world pale ale will feature a different hop 

and malt bill, so be sure to check the bottom of the can for additional 

information. 

 

- Newstead Brewing Co has partnered with the Brisbane Powerhouse to brew its latest beer 

the Transducer. In its heyday, Brisbane Powerhouse, on the New Farm reach of the Brisbane 

River, powered the tram network that crisscrossed Brisbane between 1885 and 

1969. 

 

A transducer is a device that transforms one form of energy into another. This 

sparkling ale is Newstead’s “hat tip” to the now iconic arts venue and also to a 

special chapter of Brisbane’s history. 

 

‘’At Newstead Brewing Co. we like to champion where we come from and 

this opportunity to partner with Brisbane Powerhouse to support the arts scene 

is a great fit,’’ Newstead Brewing Co. brand manager Darren Magin said. 

 

The 4.9% ABV beer, which won a silver medal at the recent Royal Queensland Food & 

Wine Show awards, is described as a classic Aussie sparkling ale brewed with tropical hops, 

a delicate yeast and a pale malt base. The Transducer is now available at select retailers 

throughout south-east Queensland. 

 

- Bright Brewery announced that DARKER DAYS 2019 will set Bright alight on Saturday, 

June 29, 2019. DARKER DAYS is a festive celebration of dark beer and the Alpine winter, 

providing a warming, welcome respite from the mid-winter chill. The event will kick off at 

midday, with live music and entertainment throughout the day and evening, culminating in 

the lighting of a ceremonial bonfire after dark. As is tradition, Bright Brewery’s acclaimed  



Stubborn Russian Imperial Stout will be launched at DARKER DAYS, making festival-

goers the first in the country to get their hands on this cult classic. 

 

- Stomping Ground has partnered with BOB Bar, a pop-up bar running for the 

duration of the Melbourne International Comedy Festival, to brew what it calls 

the Laughing Matter Super Pale Ale.  

 

Laughing Matter was conceived by Triple J alumni Alex Dyson and Kyran 

Wheatley with Stomping Ground only too happy to support them in their new 

venture. At 4.5% ABV, this Super Pale features three ‘laughing’ characters and 

asks the patrons which one they are – The Howler, The Cackler or The Snorter. 

 

- Cairns Craft Beer Festival will showcase the freshly made brews from Hemingway’s 

Breweries Port Douglas and Cairns, Barrier Reef Brewing Co, Stratford, Macalister’s 

Brewing Company, Smithfield, Coral Sea Brewing, Cairns and Townsville Brewery along 

with a special Festival brew collaboratively crafted by a representative brewer from each 

participating establishment. The Festival will kick off from 12 noon on Saturday 11 May and 

run throughout the day until 8pm. Entry is free with festival-goers invited to sample the craft 

beers with either a 200 ml taster at $4 or a 425 ml sloop at $8. Added to the beers there will 

be a selection of food stations with food/beer pairings, beer appreciation tours and 

entertainment. 

 

- Wayward Brewing Co know their way around a beer and here deliver Dead 

Dingo's hop flavours and bitterness in a tightly wound manner; the label might 

say juicy but it's a Brut so a long way from the brewery's hazier offerings on 

that front, with the fruit joined by some herbaceous touches too. As is typical of 

such deliberately lean and dry beers, it doesn't leave too much behind for long 

either, like a dingo's carcass (or roo's purse) after the feathered scavengers have 

been to work. 

 

- If there's one thing the team at Moon Dog loves as much as beer, it's 

dogs. There's one in the brewery name, usually at least one hanging around 

the brewery, heaps of them in various events they sponsor and, now, a 

whole series of IPAs dedicated to them. Well, to the brewery dogs 

specifically. 

 

Edie is the first to get both name and visage on a tinnie, one the label 

declares as "bursting with Eureka, Centennial and Citra hops". That said, 

don't go expecting a burst of juiciness as tends to be the way these days. 

Instead, I'd put the beer closer to an English IPA in character; sure, there's 

a little pine and resin in there, but the hop character is gentle and 

aromatically more of a peach / stone fruit nature, while the experience is as 

much about the tight, biscuity malt character and slow-building earthy 

bitterness. 

 

- Take one part Rocky Ridge Brewing, one part South Fremantle Brewing, add a dash of 

blood orange juice and Bob's your... ermm... aunty? The latest collab between the two WA 

brewing companies is a spritzy Berliner Weisse brewed with 30 litres of freshly squeezed  



blood orange juice sourced in the South West and fermented with Rocky 

Ridge's house strain of lactobacillus and kveik yeast. 

 

Pouring a hazy straw colour with a pillowy white head, Bob's Your Aunty is 

as easy on the eye as it is on the nose, but most importantly it shines on the 

palate with a vibrant lactic acidity and a seemingly everlasting taste of fresh 

orange that's reinvigorated with every mouth-puckering sip. Minimal hop 

character is true to the Berliner Weisse style and, alongside the lowly 3.4 

percent ABV, makes for a very drinkable tinnie that, unlike most aunties, 

you'll want to visit again and again and again.... 

 

- Mr Banks Melon Berry Gose. And that is just what you get, with a soft, rounded 

nature to the fruit aromas, as if you're tucking into a fruit yoghurt, and, seemingly, 

a little stone fruit joining in to taste. The beer makes a refreshing dash across the 

palate – it is sub-4 percent ABV, after all – and leaves a little lingering berry 

sweetness behind, with a splash of salt for company. 

 

- Mornington Penisula Brewery Larrikin. Every year, as Anzac Day 

approaches, you'll find a few breweries creating beers to mark the 

occasion. And, in 2019, Mornington Peninsula Brewery has put theirs 

out in cans too. Larrikin ticks the requisite boxes on the outside, with 

the name joined by an image of bare-chested soldiers playing two-up 

and a poppy there for good measure too. 

 

As for inside, well, they used all the ingredients that go into the 

biscuits of the same name in an amber-hued beer that comes as quite 

the change after a summer where pretty much everything has been 

pale and hazy or somewhere between pink and red. While the coconut 

didn't appear to be as prominent as the cans suggest, there's much in 

the way of biscuit characters, from a syrupy cake like vibe to some 

toasted nuttiness and a lingering sweetness just about given a 

semblance of balance by the gentle toasted finish. 

 

- Nowhereman Preston Harvest 2019. Autumn’s arrival marks the 

harvest for many crops, not least hops. Nowhereman’s team took this 

opportunity to work with Preston Valley Hops, two hours South of 

Perth, and hand-picked 25kg of Cascade and 7kg of Victoria hops to 

celebrate the lupulin magic of the female flower. While Cascade is 

well known and considered to have played a pivotal role in launching 

the modern craft beer movement in the US, Victoria is a relatively 

unknown breed that was abandoned by Hop Products Australia only 

to be kept alive by homebrewers. It's described as having peach, 

loquat and mango characters, a tropical theme that’s unsurprising 

given it’s a sibling of Galaxy. 

 

The fresh hops were driven straight to the brewery and added to the 

hot wort of a beer head brewer Eddie Still says wasn't based upon a defined beer style, 

instead one designed to work the nuance of the fresh hops. The result sits close to red ales, 



yet there’s a creaminess at play along with some rye spice, citrus and grassy hop characters, 

as well as a dry and lasting bitterness. 

 

- Fixation Brewing Dew Respect & Max Volume IIIPA. The new beers (well, IPAs) 

continue to hit the taps at Fixation's Incubator home thick (well, often hazy, at least) and 

fast, so much so it can be hard to keep tabs. Newcomers for spring 2019 include a melon 

milkshake IPA and the brewery's biggest beer to date, an 11 percent-plus triple IPA. 

 

The first of those is the punsome Dew Respect, brewed 

with new German hop variety Huell Melon, lactose, 

juiced honeydew and rockmelon, and Lallemand's New 

England yeast strain. While it might sound like a recipe 

for a voluptuous, sweet chewer – and the use of Golden 

Crystal Oats does lend the beer a malt character that hints 

at strong Belgian golden ales – it appears the lactose has 

been added judiciously, to soften rather than overwhelm, 

so you're left with a smooth, rounded, easy-drinking (and 

melony) IPA with a bitterness that balances rather than 

bites. 

 

Talking of beers that might overwhelm, Max Volume's 11.2 percent ABV – significantly 

higher than the brewery's much-fancied DIPA, The Fix – would seem an ideal candidate. 

Unlike Dew Respect, it's a beer that focuses on Fixation's favoured US hops, including 

Mosaic and Simcoe in Cryo Hop form (a relatively new development designed to give 

brewers plenty of hop character without the astringent side), and comes across remarkably 

dry and lean all things considered. More dank than fruity, it hides its booze well; little 

wonder the team at the Incubator advise: "Drink responsibly." 

 

- Beerland Brewing Juice Willis 2: Juice Harder. Juice Willis is back in town and this time 

he's bigger, badder and more bitter, at least according to director (or should that be chief 

brewer) Ken Arrowsmith. Guy Southern covered the original release for us back in February 

last year and made mention of the potential for a sequel called Juice Harder; turns out he was 

on the money. 

 

This time around, Bruce isn't throwing Europeans off buildings, 

instead he's teamed up with them in the form of German Saphir and 

Slovenian Cardinal hops, a rarely seen duo sure to bring something 

different to the party. It's a combination that treats the drinker to 

passionfruit, strawberry and some earthy, grassy flavours, not to 

mention some stone fruit late on and a solid grapefruit bitterness. 

 

The yeast characters arrive to finish things off, adding pear and banana 

to the mix and making for something of a flavour explosion. Juice 

Willis may be getting older and balder, but he still knows how to pack 

a punch. 

 

Source: BrewsNews, The Crafty Pint 



GABS  BEER,  CIDER  AND  FOOD  FESTIVAL  2019 

 

Bacon, donuts, hemp flour, sake, rum, gin, Tim Tams, popcorn, agave, and even edible 

green ants. These are just some of the more exotic ingredients found amongst the many 

‘Festival Beers & Ciders’ brewed especially for the 2019 edition of GABS Beer, Cider & 

Food Fest presented by Dan Murphy’s. 

 

Renowned as one of the world’s leading beer festivals, GABS (otherwise known as the 

Great Australasian Beer SpecTAPular) brings together the best breweries from Australia and 

New Zealand for a whirlwind celebration of craft beer and cider. 

 

This year, the GABS tour launches with its first ever Brisbane event, to be held at Brisbane 

Convention & Exhibition Centre in the bustling South Bank precinct on Saturday 27 April, 

before moving on to the Royal Exhibition Building in Melbourne (17-19 May), Sydney 

Showground (1 June), and ASB Showgrounds in Auckland (29 June). 

 

GABS Co-Founder Steve Jeffares said it was the right time to bring the iconic event to 

Queensland. 

 

“For us, GABS has always been about sharing our love of craft beer and cider with as many 

people as possible, so bringing the festival experience to Brisbane has long been on the 

agenda. We’re thrilled to now be able to make this a reality, and can’t wait to showcase the 

booming craft beer scene to Queenslanders in true GABS style!” 

 

At the heart of the event are the 170 ‘Festival Beers & Ciders’ made especially for GABS 

each year by Australia and New Zealand’s leading brewers and cidermakers, of which 

approximately 100 will be served at the new Brisbane event. 

 

“Every year we invite the industry to create something new for GABS, and every year we’re 

amazed by the creativity, quality, and diversity of styles we see represented,” said Jeffares. 

 

“Certainly, there are some quite out-there beers and ciders that grab the headlines, but you’ll 

also find breweries increasingly using the event to road test upcoming releases and showcase 

what they can do.” 

 

Collaboration is a particular focus for this year’s festival, with many brewers pairing up with 

other food and drink brands to develop their GABS Collabs Festival Beers & Ciders, 

including coffee roasters, tea houses, gin and whisky distillers, biscuit makers and even an 

American BBQ smokehouse. 

 

Many of those breweries and cideries also set up interactive stands at the festival as part of 

the Dan Murphy’s Marketplace, providing attendees with the chance to chat with the team 

behind the products as they sample from their ranges of core and limited-release beers and 

ciders. 

 

While beer and cider are the stars of the show, GABS is perhaps just as well known for 

putting on a spectacular event, complete with circus and sideshow performers, panel  



discussions with industry leaders, cooking demonstrations, whisky bars, beer hall games, 

their incredibly popular ‘house band’ The Ale Capones, and even a giant indoor Ferris wheel 

at the Melbourne and Sydney events. 

 

Some of the best local food trucks and vendors will also be serving up tasty treats at each 

event. In Melbourne, the new Yak Ales BBQ Heaven features an all-star line-up including 

Bluebonnet BBQ, Biggie Smalls and Leonard’s House of Love. 

 

Sydney punters can feast on dishes from Bovine & Swine, Happy As Larry Pizza, Chur 

Burger and Dirty Bird. Brisbane food trucks include King Of The Wings, Mac From Way 

Back, Netherworld’s Hellmouth Diner and more. 

 

Other event features include the Little Creatures House Of Fun, where attendees can take on 

vintage arcade games, crazy mini golf and haybale bowling. The Balter Tiñata (think piñata 

with a giant beer can) will have punters swinging for glory, and BentSpoke’s Roller Racing 

Derby will elevate the heart rate with static bike races. Groups will also enjoy the Mountain 

Goat Trail, possibly the first ever competitive scavenger hunt to be held at a beer festival, 

and won’t want to miss the Biggie Bar from Feral Brewing Co, featuring a live DJ, burgers 

and of course, beers! 

 

On the fringes of the beer spectrum, attendees will enjoy creating personalised interactive 

wine labels at the 19 Crimes Wine Bar, match boilermakers at the Jameson Caskmates bar, 

and delight in cheeses at the Milawa Cheese hub. The hugely popular Yenda Wheel of Beer 

(an 18-metre indoor Ferris wheel) will be back in both Melbourne and Sydney, with all 

ticket sales donated to the Fight MND (motor neurone disease). The popular Stomping 

Ground Silent Disco is also stepping up its game with the addition of a giant neon boom box 

truck to set the vibe. 

 

Education is also a huge focus of the festival. At the Ariston Food & Drink Experience, 

attendees are taken on a gastronomic journey of food, beer and cider pairings. And the 

Mornington Peninsula Brewery Craft College panel discussions and masterclasses offer beer 

enthusiasts an opportunity to hear from some of the best in the business. If you’re new to the 

craft beer world, head to the My Dan Murphy’s Discovery Deck, where guests are invited to 

‘find their perfect beer match’ through guided tastings of some of the best examples of 

various beer styles. 

 

“There’s so much going on at GABS, but at the end of the day, our goal is simple. We want 

everyone to experience just how fun the world of craft beer can be,” said Jeffares. 

 

“Wherever you are on your beer or cider journey, there’s something to amaze you at 

GABS”. 

 

GABS Beer, Cider & Food Fest presented by Dan Murphy’s is proudly supported by 

Ariston, Kegstar, The Local Taphouse, Little Creatures, Yak Ales and Yenda. 

 

Source: Media Release, 1 April 2019 



WIMBLEDON  BREWERY,  LONDON 

 

Our treasurer, David Dobney (602) wrote: 

 

In early December 2018, I had the pleasant opportunity to visit the Wimbledon Brewing Co. 

Ltd. at nearby Colliers Wood, where I met fellow IBD member and experienced Brewer 

Derek Prentice. 

 

We inspected the compact and well-presented 50hl brew plant, discussed Wimbledon 

Breweries beer popularity in the greater London region with products sold on tap, and in 

bottles and cans, and tasted their very excellent Gold Lager. 

 

Derek reported that they opened Wimbledon brewery just over three and a half years ago 

now and I am pleased to say that they are still growing.  

 

“I met with Mark Gordon our founder and Chairman shortly after I retired from Fullers 

brewery (but not quite ready to retire from brewing). Mark who is a Wimbledon resident had 

been working in the City but wanted to have a career change and felt that Wimbledon should 

have its own brewery again after a gap of over a hundred years, the previous Wimbledon 

brewery had burnt down in 1889. 

 

  
 

We opted for a traditional infusion mashing system brewhouse with a nominal capacity of 

50hl brewlength. Brewhouse vessels are: a 80 hl cold liquor tank, a 100hl hot liquor tank, 

mash tun and kettle/whirlpool. 

  

Our Mash tun has a capacity of up to 1.7 tonne and is fitted with a modified underback 

which doubles up as a post whirlpool hop nick.  

 

The kettle/whirlpool has a working capacity of 55hl, has 3 steam jackets and a pumped 

internal spreader to ensure good evaporation removal of volatiles and reduce foam formation 

during boiling.  

 

We currently have sufficient fermentation and maturation capacity (CCV's and Ct's) to brew 

once a day, 5 days a week but we are planning a stage 2 capacity expansion to increase 

fermentation/maturation capacity to 10 brews per week and will install a second copper  



whirlpool to ensure a reasonable brew day in terms of hours. We are quite keen not to get 

stuck in a shift work trap with our brew team all being trained and competent in all the 

brewery operations. 

 

We package beer into large pack, both keg and cask on site, we currently send bulk beer 

away for packaging into both can and bottle small pack format. Again, with the second stage 

capacity expansion we will look to have a small pack line installed. 

 

We now have a team of four full time brewers in production with me now part time on two 

days per week, 

 

Charlie Long is our head brewer, Mauro Frater, Michael Prentice and Max Skan. 

 

  
 

Concerning the brew crew, Charlie completed his masters in Brewing at Heriot Watt and 

joined us shortly after we opened, Michael and Mauro have both passed the GCB exam of 

the IBD and along with Max, our most recent recruit, who joined after finishing degree in 

Biology at Newcastle university, has commenced studying for the Diploma examination.    

 

We have a team of three delivering our beer and a further six full time in sales and 

administration. 

 

Attached are a few pictures of the brew plant”. 

 

I was very happy to meet Derek and thanked him for his courtesy, hospitality and the labels 

he provided for VBLCS distribution to our members. Finally, as mentioned Derek is and 

experienced Brewer ex Fullers UK who also knows former IBD Asia Pacific secretary Roger 

Bussell ex Courage and Dr Tim Cooper from Coopers Brewery Adelaide who has recently 

assumed the role of IBD World President. 

 

David Dobney (602) 

 

DOOR  PRIZE 

 

The Door Prize for the June 2019 meeting will be Tooheys Mild Bitter Ale. The 

winner will be drawn from the names who signed the attendance list. 



FUTURE  MOUNTAIN  BREWING  AND  BLENDING 

 

A brewing partnership formed at Boatrocker has led to Melbourne’s newest farmhouse-

inspired, mixed-fermentation and barrel-ageing brewery and taproom. 

 

Reservoir’s Future Mountain Brewing and Blending was co-founded by Shane Ferguson and 

his partner Kara Rasmanis and Ian and his partner Elisa Jones, but the real pairing took place 

when Shane and Ian met over a mash paddle. 

 

“We were pretty much working together day in day out, side by side at Boatrocker,” Shane 

told Brews News.  

 

It wasn’t long afterwards that the brewing couple decided to leave Boatrocker with visions 

of their own brewery. During the 12 months they searched for the right venue to appear, Ian 

went to work at Footscray’s Hop Nation and Shane went to Temple Brewing in Brunswick 

East.  

 

Shane and Ian secured a lease nine months ago and have just opened their 620-square-metre 

brewery and taproom. The Future Mountain brewhouse is 5hL with two 10hL tanks, two 

20hL tanks and the open fermentation vessel can take another 10hL. 

 

 “The good thing about 10hL tanks with the 5hL brewhouse is that we can brew single brews 

into it and you dilute to about 600 or 700 litres and that sort of thing.” 

 

A circular bar is located towards the front of the space with six taps on each side. 

 

 “Some of the breweries that still exist now, certainly in areas in Belgium, whilst they all 

retain their own house culture, if you trace the lineage of the yeast back, there is a tie into a 

whole bunch of breweries. 

 

“We like that, that whole idea of Future Mountain as a brewery is basically that interplay 

between old world and new world, old techniques new techniques, old methods and new 

methods. 

 

“While we do get single lab strains of yeast… we will get two or three yeast strains from the 

lab and mix them together in a not scientific way at all, purely sensory, and pitch it. 

 

“Our idea on the barrel side as well as on the stainless side is eventually, we will be able to 

take elements of the flavours that we like and basically keep on repatching them until we can 

establish something, we can call a house culture. 

 

“That’s what excites us. 

 

“We’ve been excited by what’s in certain bottle dregs, some work and some don’t, so we 

knock them up until we can inoculate larger amounts.” 



Shane said that Future Mountain is also experimenting with fruited beers. He said that they 

will be following the fruiting seasons rather than just focusing on the stone fruits of summer. 

 

When it comes to scaling the business and packaging their beers, Shane and Ian said that to 

start off with, they will continue to focus on brewpub sales and a serve-on-site business 

model. 

 

“Both Ian and I have experience working in production breweries and we’re certainly not 

approaching this from the point of view of going from a homebrewer to going onto a 

commercial scale without the understanding of quality control,” Shane said. 

 

“At all the previous breweries that we’ve worked at we were rigorously testing microbial 

things as well as DO and all of those factors. 

 

“So we know the things that you can do to reduce [spoilage or refermentation] risks and 

that’s the beauty of the brewpub business model when it comes to brewing is that all reality 

that is something that only becomes an issue when you start doing wholesale production in 

package before you’re ready.” 

 

  
 

Both Shane and Ian agree that the brewpub is the best model to open with, for control 

purposes and the ability to test their products in real time with the consumer. 

 

No Future Mountain beers are yet in package but when they are ready the beers will be 

packaged in bottles between the 375ml, 500ml and 750ml formats, depending on style. 

 

The taproom is currently serving pies from local A1 Bakery in Brunswick. 

 

Future Mountain Brewing and Blending is located at 703-707 Plenty Road, Reservoir, VIC 

3073. 

 

Source: BrewsNews, 8 April 2019 



  
 

  
 

  
 

  
 

  
 

  



 

  
 

  
 

  
 

  
 

  



 

LAGER:  IT’S  COOL  (AGAIN) 

 

American craft breweries overwhelmingly favour ale. Walk into your favourite bottle shop 

or brewpub, and you’ll find a supply of IPAs, imperial stouts, and barrel-aged Belgian Brett 

bombs that no one person could even dream of exhausting (although that should not keep us 

from trying). 

 

Until very recently, though, the lager devotee might have only found a craft Pilsner here or 

an artisanal Bock there. Drinking a Helles would have meant either (1) risking lightstruck 

green bottles and questionable transport conditions or (2) hopping on a plane to Munich. 

 

But the times, they are a-changin’. Craft-beer aficionados are learning that lager doesn’t 

have to mean anemic, fizzy liquid. Even as adjunct macro-lager continues to dominate 

domestic beer consumption, craft beer steadily chips away at its market share. And the 

brewers responsible for this shift are increasingly rediscovering the joys of lager. 

 

Lager brewing dominates world beer production. And it’s all thanks to a sixteenth-century 

decree (not the one you’re thinking of). 

 

Duking It Out 

 

Most of us are familiar with the Reinheitsgebot, the Bavarian beer purity law from 1516. At 

an otherwise inconsequential meeting of nobles at Ingolstadt, Wilhelm IV, Duke of Bavaria, 

famously proclaimed that Bavarian brewers could only include barley malt, hops, and water 

in their beer (yeast was added later, after its discovery). Wilhelm gets the credit, but his edict 

was the culmination of almost four centuries of attempts to improve beer quality in the 

realm. 

 

A few decades after the Reinheitsgebot, though, Wilhelm’s son and successor, Albrecht V, 

issued a less famous, but far more consequential mandate—one that would forever change 

how the world thinks of beer. Albrecht restricted Bavarian brewers to making beer only in 

the seven months between Michaelmas and the Feast of St. George, September 29 to April 

23. The ruling was based on empirical observations that beer brewed in cold months tasted 

better than beer made in the summer. 

 

Today, we understand that spoiling bacteria, which are quite active at warm temperatures, 

tend to go dormant when it gets cold. An unintended consequence of this decree, however, 

was that, over time, brewers selectively preferred lager strains over ale strains in their beer. 

 

Brewers didn’t yet understand the biology of fermentation, so the most competitive yeasts 

(and other microbes) determined the character of the beer.  

 

Beer brewed in warm months would have been dominated by ale yeast and bacteria, while 

lager strains survived and fermented at temperatures well below what other bugs could 

manage. 



And so, it is that an otherwise minor figure in world history indirectly influenced most of 

what is brewed today. 

 

Lager Fermentation 

 

Ale yeasts and lager yeasts are different species altogether. Ale yeast is Saccharomyces 

cerevisiae while lager yeast is Saccharomyces pastorianus (sometimes described as 

Saccharomyces carlsbergensis or Saccharomyces uvarum in older texts). 

 

Saccharomyces cerevisiae generally thrives at temperatures north of 60°F (16°C). Ale 

brewing is within the reach of most homebrewers because optimal temperatures for ale 

fermentation happen to be around room temperature. No extra equipment is needed. 

 

Saccharomyces pastorianus, on the other hand, prefers the cold. Lager strains can ferment 

down into the mid- to low-40s Fahrenheit (single digits Celsius) and can metabolize the 

sugar melibiose (a disaccharide sugar that Saccharomyces cerevisiae can’t break down). 

 

The main flavour differentiator for lager yeast, though, is that cold suppresses the fruity 

esters and spicy phenols that ale yeasts produce. A well-made lager almost exclusively 

showcases malt and hops, with only subtle fermentation character from the chosen yeast 

strain. You might detect some sulphur or perhaps a touch of green apple, but that’s about it. 

 

Lager fermentation isn’t easy. But the results can be incredibly rewarding to those who take 

the time to understand it. 

 

Conditioning 

 

One consequence of preferentially selecting for cold-fermenting strains is that these yeasts 

continue to stay relatively active at low temperatures. That’s why lager fermentation is 

traditionally followed by an extended period of cold conditioning, or lagering, at 

temperatures near freezing. 

 

Lager yeast continues to clean up off flavours and round out the beer during the lagering 

phase. The prolonged yeast activity breaks down certain fermentation by-products that 

would have been off-gassed in an ale fermentation, but remain in solution at lager 

temperatures. 

 

Pale lagers such as Pilsner and Helles may require only four weeks of lagering, while 

doppelbocks may need six months or more.  

 

The world’s largest brewer famously conditions its flagship beers on beechwood chips. 

Beechwood is itself neutral in flavour (especially after having been boiled), but the chips do 

supply additional surface area, keeping lager yeast in contact with the beer during the 

conditioning phase. 

 

Source: Craft Beer & Brewing 



A  CENTURY-OLD  BREWERY  IS  RESTORED  IN  BEECHWORTH 

 

The Victorian high-country town of Beechworth in north-east Victoria is a historic 

destination filled with rustic remnants from the region’s checkered past. 

 

While neither asylum nor jail, the century-old beverage factory Billson’s Brewery still adds 

character to the region’s tourist destinations. 

 

Billson’s Brewery is owned by Melbourne couple Nathan and Felicity Cowan, who sold 

their St Kilda home about 18 months ago and purchased the Beechworth property. Joining 

the couple, who are expecting their first baby, are Nathan’s parents, who agreed to co-fund 

the restoration. 

 

“The first thing we did was stop the water from getting into the building and remove the 

400-odd pigeons that were living on site,” Billson’s Director Nathan Cowen told Brews 

News. 

 

“We then began to fix up the gutters and patch all the leeks and try to strip it out to be as 

original as possible. 

 

“So, the first six months were spent cleaning and repairing the building.” 

 

The complex is currently made up of a cellar door and cafe, brewery museum, production 

facility, underground speakeasy bar, barbershop and carriage museum. The Cowans hope to 

build a function centre, kitchen and accommodation in the future. 

 

It’s taken 18 months to get this far and there is much more to go, but the brewery is now 

commissioned and beers are on tap at the bar. 

 

Cowan told Brews News that the brewery was such a significant part of the town, with such 

an amazing history, that it needed to be restored. 

 

Cowan said that many local residents have visited the new facility telling stories of their 

grandparents who used to work there. Until two weeks ago, Beechworth was home to 95-

year-old Frank Whyte, who worked as a boiler operator in the 1960s. 

 

Billson’s Brewery was founded by Englishman George Billson, who made his way to 

Australia via the California gold rush of the mid-1800s. Billson first owned a pub in the 

neighbouring town of Wooragee before purchasing Ovens Brewery at 4 Last Street, 

Beechworth in 1865. 

 

Renaming the brewery for his namesake, the Englishman expanded operations to the current 

site at 29 Last Street circa 1872. The decision to expand to 29 Last Street was mostly due to 

its spring. 

 

“The first thing they did was dig an old red-brick well, which was dug by Chinese gold 

miners,” Cowan explained. 



 

“They know it was the Chinese because Europeans typically dug square wells.” 

 

The original well continues to service the site and will soon be visible to the public 

following a renovation and lights to illuminate the well. 

 

Much of the brewery’s history has been carefully compiled by the Cowans with the help of 

an historian. Cowan said that through the archives they were able to determine that the 

earliest record of a Billson’s beer was in 1865 – on tap at the local Hibernian Hotel, that is 

still operating today. 

 

  
 

Billson’s was renamed A. A. Billson. after George Billson, Sr passed away in 1886. His son, 

Alfred Arthur continued operations, trading under A. A. Billson’s Anglo-Australian Brewery 

Company before merging with two other rural breweries to become Border United Co-

operative Breweries Ltd in 1911. 

 

In 1914 the co-operative was liquidated and its operations transferred to Murray Breweries 

Pty Ltd during which the Ecks soft drink company was also established. 

 

By the 1950s, Murray’s ceased to manufacture alcoholic products but continued to produce 

small-batch cordials, which are still manufactured on the original bottling line, manufactured 

in 1920. There are currently 21 different flavours of cordial and 15 types of soft drink in 

production. 

 

Cowan told Brews News that Murray’s stopped alcohol production due to rising freight 

costs, pressure from some of the bigger breweries in Melbourne and because of a 

temperance movement that swept through Beechworth. 

 

It’s been 70 years since the brewery has had a liquor licence, but one was granted to the 

Cowans on Boxing Day last year. Since then, the brewery has been in production under the  



guidance of Billson’s brewer and distiller Tony Paull, who joined the Cowans 12 months 

ago. 

 

The brewery is a 10hL Chinese manufactured brewhouse with five 20hL fermenters. Cowan 

said that the brewery is currently producing 10,000-litres per month. Standing next to the 

brewery and in full-view of Billson’s visitors is a single column still and two pot stills, 

which Cowan said will first produce gin, then vodka, spiced rum and then whisky. 

 

Currently on tap at the underground bar is Billson’s new core range, which includes a lager, 

pale ale, golden ale, porter, dry apple cider and hard ginger beer. 

 

 
 

In addition to its core range, Cowan and Paull have been working from an old brewer’s diary 

to produce another four Billson’s original beers. 

 

“We found four original labels that we want to recreate from the late 1800s as accurately as 

possible,” Cowan explained. 

 

“They are a mild table ale, an extra-matured stout, a prize ale that won a silver award in New 

York in 1872 and an Australian ale.” 

 

Cowan said that they will also be bringing back Murray’s two non-alcoholic beers. 

 

When Billson’s beers are ready for packaging, what’s known as the ‘craft can 30’ canning 

line from US-based manufacture ABE is already installed. 

 

Cowan said that there have been several challenges along the way. 

 

“Being a rural business, freight is expensive, which makes distribution an additional hurdle,” 

he explained. 

 

He said that being a small town, it’s been hard getting the message out that the brewery is 

back up and running. The quiet, residential street has also proved a challenge for the 

Cowens, who have struggled to get their liquor licence and extend their evening trading 

hours. 

 

Billson’s Brewery is located at 29 Last Street, Beechworth VIC 3747. 

 

Source: BrewsNews, 4 April 2019 



CHEERS  AS  BREWERY  PASSES  TASTE  TEST 

 

THERE is a new brewery on the block, in Ocean Grove, with Brewicolo Brewing Co 

opening its doors for deliciously cool business.  

 

The dream of opening a brewery is now reality for Kay Godfrey and Chilla Tuicolo, who 

opened the week before Christmas in time for summer crowds. Mr Tuicolo said people had 

lined up “out the door” during the opening weekend, and the business had been well 

supported by locals who enjoyed the friendly atmosphere. 

 

The brewery has six beers on tap and plans to introduce two more. “We’ve got five beers in 

our core range and then, we’ve got specialty beers, so for summer we’ve got a hibiscus, 

honey and lime beer,” Ms Godfrey said. The brewery uses local honey from Bellarine 

Apiaries, hibiscus from Love Tea in South Geelong and special beer paddles made by the 

Ocean Grove Men’s Shed. 

 

Ms Godfrey said Mr Tuicolo, originally from Brisbane, had brewed beers for about 10 years 

and was brewing on a small scale for three years before the couple decided to realise their 

dream. “About a year and a half ago we hit capacity and it was either go big or stay as we 

were and we decided to jump,” she said. 

 

Mr Tuicolo said he had spent many years researching breweries and was overjoyed to have 

built his own. The couple, who have a daughter, Talei, and another child due in March, 

chose to open the brewery in Ocean Grove to give the community a dog-friendly, child-

friendly brewery option. 

 

“I grew up here and we recognised that the community needed something like this to provide 

them with good beer,” Ms Godfrey said. “The feedback has been really supportive, people 

are saying this is something the Ocean Grove community needed.” 

 

Ms Godfrey said the brewing process took four to six weeks and the business donated the 

spent grains to a farmer who was looking after drought-affected cattle. “They say the cows 

are a bit fussy now and they like to be-fed the beer grains,” she said. 

 

Mr Tuicolo works full-time in the Defence Force and Ms Godfrey was a part-time 

accountant before taking maternity leave, but the couple still manage to spend time at the 

brewery. 

 

The business also has an upstairs function area. 

 

The brewery will host a beer yoga event on Sunday and is planning to host a beer and cheese 

pairing night in March. “It’s a bit of fun, the community can come and get involved and do 

something they wouldn’t normally do,” Ms Godfrey said.  

 

Brewicolo is open Thursday to Sunday at 32 Marine Pde, Ocean Grove. 

 

Source: Bellarine & Surf Coast Echo, 20 February 2019 



ALBATROSS  BREWING  IN  MORDIALLOC 

 

Steve Laughlin didn’t exactly fall into his new brewing venture, but a fall did lead to the 

opening of Albatross Brewing Co. 

 

The veteran police officer suffered a career-ending arm injury after falling through a roof 

while on duty. After a lengthy recovery and unable to return to his former career, Laughlin 

decided to turn his homebrewing operation into a commercial business. 

 

Opening in the Melbourne beachside suburb of Mordialloc, the name doesn’t take its 

inspiration from the coastal bird but from The Albatross D. fighter used by the Imperial 

German Army Air Service during WWI. 

 

Ahead of its time and known for its superiority in the sky, Laughlin likens the Albatross to 

his commitment to producing beers of quality. 

 

“It links in with our brand… Germans are known for being ahead of technology and for 

having really, really good quality equipment and good procedures to get a quality product 

out there,” Laughlin told Brews News. 

 

Laughlin began by contract brewing in 2016 before securing the Mordialloc site in 2017. 

Since then, he has spent 18 months installing and reinstalling his brewing equipment. 

 

Now officially open and brewing beer, the Albatross brewhouse is a 12.5hL three vessel 

system from the same factory that manufactured for DME in China. There are currently six 

30hL fermenters installed with another six to be commissioned by April 24. 

 

   
 

Laughlin said that because he knows how hard it is to get good contract brewing space, he 

wanted to set up a sister company to cater for that side of the brewing industry. 

 

De Havilland Brewing will operate as the contract brewing business, which will take up half 

of the brewery’s tank space. The sister company will operate under a separate name to the 

Albatross brand so as not to confuse consumers. 

 

Laughlin said that De Havilland will help with cash flow as well as provide brewers with an 

excellent contract space. 



“I found it very, very hard when I first started to get good contract space,” Laughlin 

explained. 

 

“I want to try and give back and we’ve got a great contract space… We’ve got very high 

efficiencies running through our facility so it’s about giving back a little bit but it also helps 

us in turn as well, with turnover and getting cash flow as well.” 

 

The Hanger, Albatross Brewing Co’s hospitality venue, will be open in under two months. 

 

   
  

Located about 20 minutes from St Kilda, Albatross Brewing joins 2 Brothers, Boatrocker 

and Mornington Brewery in the area. Laughlin said that once the front-of-house business is 

established, he hopes to partner with other breweries in the region. 

 

“It’s not about getting people sloshed it’s about getting people in enjoying a couple of 

drinks, a tasting paddle and some food for a couple of hours before going on to 2 Brothers 

for example for a couple of hours,” he said. 

 

Current Albatross Brewing Co beers include the Mordy Carnival Pale Ale, Mordy Bayside 

Summer Ale, Young Veterans Two Up Pale Ale and Black Knight Porter. 

 

Albatross Brewing Pty Ltd is located at 39 De Havilland Road, Mordialloc Victoria 3195. 

 

Source: BrewsNews, 2 April 2019, pictures from https://albatrossbrewing.com.au/ 

 

 

GLOBAL  AWARD  FOR  COOPERS  MALTING  PLANT 

 

Coopers Brewery’s new malting plant at Regency Park has been named equal best maltster 

in the world at an international award presentation in Poland. 

 

An international jury drawn from members of the global brewing supply chain last night 

named Coopers and The Swaen in the Netherlands as the Maltsters of the Year 2019 at the 

World Barley, Malt and Beer Conference held at the Palace of Culture and Science in 

Warsaw. 



Coopers and The Swaen jointly took the title ahead of other short-listed malting plants in 

Germany, Vietnam and India. 

 

The prestigious Global Brewing Supply Awards are conducted every two years to recognise 

the brewing world’s business innovation and technology leaders. 

 

Coopers’ Maltings Manager, Dr Doug Stewart, who accepted the award on Coopers’ behalf, 

said it was a remarkable result, given that Coopers’ maltings has only been in operation for 

just over a year. 

 

“The plant was officially opened in November 2017 and produced its first batch of malt the 

same month,” he said. 

 

“It is now operating at nearly 90% capacity, well ahead of budget, on the back of strong 

demand from brewers, distillers and food producers domestically and internationally.” 

 

The $65 million maltings has a working capacity of 54,000 tonnes of malt annually, of 

which Coopers uses about 16,000 tonnes with the remainder available for sale. 

 

Leading Swiss manufacturer Buhler supplied the malting equipment for the project, with 

local company Ahrens responsible for the construction. 

 

Dr Stewart said Coopers malting plant was technologically advanced and produced malt of 

exceptional quality. 

 

“The plant includes some unique in-house designed features which have allowed us to 

reduce steeping times, water usage and kiln-gas during the malting process,” he said. 

 

“We also are flexible enough to be able to produce special single origin malts for the craft 

beer and distilling sectors. These have included malt from Westminster barley grown on 

Kangaroo Island, Schooner barley from the Murray Mallee and Commander barley from the 

Barossa Valley. 

 

“This unique range of malts forms part of the attractiveness of our offering to the craft 

brewing sector.” 

 

Dr Stewart said that Coopers’ commitment to quality had extended to the aesthetics of the 

plant, distinguishing it from the normal “agricultural” look of most maltings around the 

world. 

 

“Being named joint Maltster of the Year ahead of major international operators in only our 

second year of operation underlines our commitment to innovation and quality,” he said. 

 

The Swaen was founded in 1906 and now exports malt across the world. 

 

Source: Media Release, 28 March 2019 



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      Hammer Head 

                              Licky 

                               Abalone beer – Gose, Golden Ale and Truffle Stout 

 

Boytons              Ale 

 

Lady Burra              Irish Red Ale 

 

Daintons                  Golden Ale 

                                  Impale Ale. 

 

Mildura                     Mallee Bull 

                                  Light 

                                  Bewdy [set of seven] 

 

Mountain Goat    Humanoid - Rare Breed. 

 

Matilda Bay        Fat Yak. 

                                  Mild Yak 

 

CUB                          Blonde 700 & 355ml 

                                  Carlton Draught 375ml 

                                  Fosters Lager 

 

Bridge Road             Movida 

                                 Posse Summer Ale 

                                 Yuzu IPA 

                                 Jam 

 

3 Ravens                  Milk Shake IPA 

 

Mash                        English IPA [carton label] 

                                

 

Also included is a range of obsolete Australian labels. 

VBLCS sends it’s thanks to Boytons, Lady Burra, Daintons, Mountain Goat, Mildura, Red 

Duck, Bridge Road, 3 Ravens and CUB 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 and Alan 

Richards for obtaining these labels for members. 

 



USA:  NUMBER  OF  BREWERIES  TO  SURPASS  8,000  IN  2019 

 

The number of breweries operating in the United States surpassed 7,000 this year, a new 

high mark, with about 1,000 more new breweries expected to open in 2019, according to the 

Brewers Association. 

 

Small and independently owned breweries, or craft breweries, were making about 5 percent 

more beer at the middle of 2018 than the year before, when they produced 24.9 million 

barrels (about 772 million gallons) for the entire year, USA Today reported on December 

18. But beer consumption as a whole is expected to, excuse the pun, remain flat.  

 

All U.S. breweries, including major players Anheuser-Busch and MillerCoors, produced 

196.3 billion barrels in 2017, a decline of 1.2 percent, the association says. That's expected 

to fall another 1 percent once 2018's amount is tallied.  

 

After years of double-digit sales increases, sales of craft beer continue to grow but at a 

slower pace. Still, the nation's regional breweries, microbreweries and brewpubs are 

expected to set another record sales mark in 2018, with about 7 to 8 percent growth, the 

association's chief economist Bart Watson estimates. 

 

And craft beer continues to capture a larger portion of the overall $111 billion-plus U.S. beer 

industry, increasing its share to 23.4 percent in 2017, or $26.01 billion, the association says. 

This year, it's expected to increase slightly to 24 or 25 percent, Watson says. 

 

Craft beer's continued growth comes from consumers looking to spend local and connect 

with the people making the beer they drink where they produce it. 

 

"Taprooms are now completely the engine of craft beer," said Josh Noel, a beer writer at the 

Chicago Tribune and author of "Barrel-Aged Stout and Selling Out: Goose Island, 

Anheuser-Busch, and How Craft Beer Became Big Business." 

 

"It just resonates with the customer so much, you are going into the brewery drinking the 

beer and it’s so fresh and you are meeting the brewer. You are having this really cool beer 

experience," Noel said.  

 

On-site sales also boost a brewery's bottom line by avoiding revenue split with distributors 

and retailers, Noel said. 

 

"That is obviously crucial to them and it also provides them an alternative to the store 

shelves and taps in bars, which are harder to access because there are so many damn 

breweries out there and there's so much choice and so many options," he said. 

 

And bigger players – with the largest being Anheuser-Busch, which has bought 10 craft 

breweries since 2011 – are able to compete at prices that a smaller, independent business 

can’t, Noel said. 



Breweries are often drivers of local growth, too. Across the U.S., small breweries created 

more than $76 billion in economic impact, including 500,000 jobs, more than 27 percent of 

those directly at breweries and brewpubs, the association says. 

 

Growth has happened across the U.S., in urban and rural places, although the number of 

breweries in small towns and rural areas has fallen as a percentage of total breweries, 

Watson says in a recent report. In the association's latest statistics, Chicago has become the 

city with the most breweries (167), followed by Seattle (153), San Diego (150), Los Angeles 

(146), New York (141) and Portland (139). 

 

More than eight in 10 of all U.S. adults ages 21 or older (85 percent) now live within 10 

miles of a brewery, Watson says. "That means that impact is going to be felt in a lot of 

places around the country," he said, "because these are smaller service-oriented businesses, 

you have that service jobs component, as well." 

 

The U.S. has been regularly setting new record highs for the number of breweries in recent 

years. The pre-Prohibition high mark hit 4,131 in 1873, and the U.S. only passed that in 

2015. Prohibition and mass production caused breweries to close, and by the end of the 

1970s only 44 brewing companies existed in the U.S. 

 

Innovation and new styles have helped craft beer continue to grow. Just as bitter India pale 

ales became the big driver of craft beer sales over the last decade, more recently less-bitter 

hazy, citrusy and juicy IPAs have become popular. 

 

"A lot of this style is attributed to breweries in New England, particularly Vermont but has 

caught on worldwide," said John Holl, author of "Drink Beer, Think Beer: Getting to the 

Bottom of Every Pint. "While they might not always be pleasant to look at, because they are 

so thick or even pulpy, many (hazy IPAs) are bursting with delightful hop aromatics, 

especially from newer varieties ... (and) you can get mango, pineapple and other tropical 

fruits coming from the glass." 

 

Hazy, juicy IPAs went mainstream this year, Watson says. "We saw that move from the 

smallest breweries and taprooms to the regional breweries and having big brands like Sierra 

Nevada's Hazy Little Thing (IPA)," he said. 

 

Another emerging new style is the brut IPA, also less bitter, but dry and refreshing with an 

"almost champagne-like feel," which emerged last year at the Social Kitchen and Brewery in 

San Francisco "and really has taken off," Holl said. "Right now, brewers are experimenting 

with the enzyme that helps achieve this flavour and mouthfeel and there’s a lot of runway to 

drive. I hope to see more of them on tap in the coming months." 

 

Sour beers continue to gain fans, too. "I’ve seen that when people get past the word 'sour' but 

actually see it to more tart, or wild, or lively, they quickly come around," Holl said. "It’s also 

a category that is popular with wine drinkers, who often like the fruit additions, the wood 

aging and the general effervescence of some of these beers." 

 

16 December, 2018 



UK:  BEER  PRICE  COULD  DOUBLE 

 

Beer could double in price in the UK as a result of 'severe' weather events and global 

warming, according to a new international study from climate scientists, The Sun reported 

on April 1. 

 

This price rise would be driven by global shortages of barley, which would have the effect of 

reducing beer production throughout the globe. 

 

The research, published in the Nature Plants journal, was carried out by scientists from the 

US, China, and Mexico, as well as from the University of East Anglia in the UK. 

 

They reached their conclusions by modelling the effects of climate change on the global 

production of barley, which is used to make beer. 

 

They then worked out the impact of a decline in barley production on the supply, price and 

consumption of beer in 34 international regions. 

 

And for the UK, they found that Brits would see a drop of anything from 0.37 billion to 1.33 

billion litres in the amount of beer they drink every year, while they could have to pay 

double the normal price for a pint. 

 

In the worst-case scenario, the UK would drink 2.34 billion fewer pints a year, while they'd 

have to pay £7.20 for a pint on average or over £10 in London. 

 

The situation looks even grimmer in other parts of the world, with some countries witnessing 

even bigger relative drops in consumption. 

 

In Argentina, severe drought and high temperatures would result in a 35% dive in the total 

amount of beer consumed, while in the US the decline would be a whopping 3.48 billion 

litres (or about 6.1 billion pints). 

 

And in such European countries as Belgium, the Czech Republic and Germany, the total 

decline in beer production would be between 27% and 38%. 

 

The researchers note that the problem could be made worse by governments prioritising the 

production of other foodstuffs over beer. 

 

Research coordinator Professor Dabo Guan said, "if adaptation efforts prioritise necessities, 

climate change may undermine the availability, stability and access to ‘luxury’ goods to a 

greater extent than staple foods." 

 

And interestingly, while the study's authors acknowledge that a big drop in beer 

consumption might be good for the world's health, it could have unforeseen effects on 

society and the wider economy. 



Prof. Guan said, "A sufficient beer supply may help with the stability of entertainment and 

communication in society ... While the effects on beer may seem modest in comparison to 

many of the other - some life-threatening - impacts of climate change, there is nonetheless 

something fundamental in the cross-cultural appreciation of beer." 

 

According to a report published in October by the Intergovernmental Panel on Climate 

Change (IPCC), the Earth has already warmed by 1C since pre-Industrial times as a result of 

man-made climate change. 

 

The report also concluded that global temperatures are on course to warm by 3C by 2100, if 

nothing further is done by world governments to combat the effects global warming. 

 

And most gloomily of all, its authors gave a 50-50 chance of global temperature rises 

staying under 1.5C, but only if the world becomes carbon neutral by 2050. 

 

Source: e-Malt, 01 April 2019 

 

 

CAN  ANYONE  HELP? 

 

Hi, I`m a UK Brewer & Brewing Historian who blogs about old beers and brewing at Make 

Mine A Magee`s @ oldbeersandbrewing.blogspot.com. Sadly I`m unable to travel to 

Australia, but  I’d love to feature a Guest Post on Old Australian Beers / Labels etc; and I`d 

be delighted to feature a brewery history similar to the Magee Marshall and Timothy 

Taylor`s posts, if you know anyone who`d be interested with full author and illustration 

supply credits. 

 

I`d also be delighted if anyone could send me photo of any old Australian Brewing 

Production recipes, as I`d Love to feature a historic Aussie recipe or two!! I`m primarily 

interested in the period up to say 1960 from the earliest days of commercial brewing. 

 

I`ll keep any photos of brewing record confidential; and only publish my interpretation of 

recipes and information similar to the following: The Beers of Joshua Tetley & Son, Charles 

Rose & Co, Hammond`s Of Bradford (1903) and The Beers Of Magee Marshall & Co Ltd 

1903 - 1952. 

 

I hope that some members may be able to help, and look forward to hearing from you soon 

please feel free to pass on my e mail and contact details to anyone you believe may be able 

to help. 

 

Best Regards & Cheers  

 

Edd Mather  

Brewer & Brewing Historian 

Twitter: :@ Edd Mather 

Facebook : Edd Mather 



WHAT  MAKES  A  SAISON  A  SAISON? 
 

Polling craft-beer artisans about what makes a saison a saison, I received diverse responses, 

to say the least. Dann Paquette of Pretty Things Beer and Ale Project talked about 

sessionable English ales; Ryan Greenhagen of Mystic Brewing discussed local ingredients; 

Jason Yester of Trinity Brewing showed me paintings by impressionist artists; Gordon 

Schuck of Funkwerks elaborated on the aromatic possibilities of Opal hops; Ron Extract of 

Jester King Brewery quoted Yvan De Baets; and Chase Healey of Prairie Artisan Ales talked 

about the weather. In their varied approaches to saison, these brewers demonstrate just how 

versatile the style is. They’ve led me to the conclusion that a saison is whatever you make it 

be. Here’s how each of them has made the style his own. 

 

Rustic, Low Alcohol 

 

For Boston’s Pretty Things Beer and Ale Project Co-owner Dann Paquette, saison is a rustic, 

low alcohol style of beer. “I have spent a lot of time brewing English beers, and I think 

there’s some sort of English equivalent for saison—from people working in fields, that sort 

of thing,” he says. “I guarantee there’s a lager version or German version of this sort of beer 

as well.” 

 

Jack D’Or, Pretty Things’s baseline beer, is “a dry beer, a bitter beer, a beer that has yeast 

complexities, a beer that pairs with most foods, a beer that the most cynical expert beer 

drinker could drink as well as someone who just had Sam Adams for the first time last 

night,” says Paquette. “Our goal going in was to make a beer that would not only be a 

creative outlet for us, but also a beer that everyone could share and enjoy together.” 

 

Indigenous Ingredients 

 

One of the more recent seasonals from Mystic Brewing (Chelsea, Massachusetts) was 

brewed with native yeast cultured from blueberries grown in Maine. For Mystic’s Bryan 

Greenhagen, saison is about indigenous ingredients and going back in time. “Basically, it’s 

the realization that people had to use local yeast and propagate their own.” 

 

Saison is a product of its environment, says Greenhagen. The beer style causes brewers to 

“think about where they’re from to create beer to reflect that in an original way. The overall 

mission for us is to try to recapture and revive the spirit of developing styles rather than just 

making styles. And a big influence is local ingredients.” 

 

Light Body, Dry Finish 

 

The fifty plus saisons that Trinity Brewing Company (Colorado Springs, Colorado) has 

brewed in its six years represent a huge range of ingredients, flavours, and aromas; but they 

all have a few things in common: they’re light in body, they’re dry in finish, and they’re 

harvest-driven. “Saison brings the momentum behind every harvest—supporting local 

growers and challenging your creativity,” says Trinity Owner Jason Yester. “One of the 

really fun things about saisons is that you are limited to what that harvest is. If a certain 

berry didn’t grow well that year, you’re going to have to be very creative with it.” 



The pumpkin included in Trinity Brewing’s Le Capitaine, says Yester, revs up the body of 

the beer while still keeping its finish light and dry, nuances he believes are integral to any 

saison. He says saisons should fall between 1° and 2° Plato, some even lower, inching 

toward zero. “Pale ale is a good association of how the body should feel on a saison,” he 

says. “It should be very, very light.” 

 

Very Simple Recipe 

 

“If there is one benchmark for the saison style, it’s Saison Dupont (Brasserie Dupont, 

Tourpes, Belgium),” says Gordon Schuck, the co-owner and brewmaster at Fort Collins, 

Colorado’s Funkwerks, Inc. “We’re talking a kind of golden orange-hued beer, a very 

simple recipe—usually with pilsner malt.” 

 

Funkwerks’s flagship saison is structurally similar to Saison Dupont, says Schuck. “In the 

aroma we’re shooting for the esters, so you get a bit of fruitiness and almost a gingery kind 

of spiciness. In flavour, again, we want spicy and fruity. We want 90 percent attenuation‚ so 

it is very dry on the finish.” 

 

The Funkwerks saison is not spiced, but instead spicy from the use of Opal hops. Its 

carbonation, says Schuck, is on the high side to impart this saison’s refreshing quality. “We 

basically want to pare down saison to just the bare, essential ingredients. That beer has three 

malts, one hops, and one yeast.” 

 

Let the Yeast Do the Work 

 

The guiding brewing principle for Austin, Texas’s Jester King is let the yeast do the work 

and create the right circumstances so that it can. “We’re of the Yvan influence,” says Ron 

Extract, referring to Yvan De Baets’s historical essay on saisons that appears in the book 

Farmhouse Ales: Culture and Craftsmanship in the Belgian Tradition (Brewers Publications, 

2004). In his essay, De Baets cites the writing of Marc H. Van Laer who advocated the use 

of multiple yeast strains as early as 1920. 

 

Historically, saisons were brewed at the beginning of winter in a farmhouse brewery to 

quench the thirst of the farmhands who would work in the fields the following summer, the 

essay says. “In the winter most of the beer we brew is through spontaneous fermentation, 

and in the summer we brew saisons and farmhouse ales,” Extract adds. “It’s all about 

embracing the farmhouse mindset, the promise of the season.” 

 

Out of Necessity 

 

“As I was looking to step out on my own in the brewing world, I wanted to make styles that 

made the most sense for our climate—so incredibly hot,” jokes Prairie Artisan Ales (Tulsa, 

Oklahoma) Brewmaster Chase Healey. “I wanted to make complex beers that were still 

highly drinkable. More or less, [saisons] came out of necessity.” 

 

Keep up with the latest trends in brewing and craft beer with a subscription to _Craft Beer & 

Brewing Magazine®. _Subscribe today! 



Ask any number of brewers to define saison as a beer style, and you may never get the same 

answer twice. Ultimately, no two saisons are the same. Brian Strumke, of Stillwater 

Artisanal Ales (Baltimore, Maryland), offered the most poignant definition of the style that 

I’ve found yet: “Saison is a philosophy and not a beer style because it’s brewing what’s 

available however possible.” What Strumke and other saison brewers seem to be saying is 

that each individual beer speaks for itself. Each saison, which ultimately represents each 

brewer’s interpretation of this style, brings new meaning to the category. 

 

Source: Craft Beer & Brewing 

 

 

RAFFLES 

 

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

 

Wayne Richardson  June  2019 (3) 

Ron Kemp   Oct 2019 (2) 

Richard Rathbone  Feb 2020 (2) 

Robeert Johnson  Oct  2020 (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 June 2019 raffle there will be five prizes. The 1st prize is a Stag Lager label from 

Standard Brewery, 2nd prize is an Abbotsford Special Sparkling Ale label from the CUB, 3rd 

prize is a The Shirley Co-Founders Special Bitter label from the Hahn Brewing Co, 4th prize 

is a Kentdale Invalid Stout label from Richmond Brewing and the 5th prize is a Melbourne 

Bitter Ale label with “For HM Forces Only” overprint from the 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 June meeting. 



CARTEL  OFFERS  A  CRAFTY  COLLECTION  FOR  BEER  LOVERS 

 

As more breweries package their beers the battle for shelf space in liquor stores is as 

cramped as a Japanese commuter train. And that means finding the drinks you prefer can be 

like a game of hide and seek. Sometimes the can or stubby can’t be found. It is a particular 

problem on the west coast with many breweries unable to develop an economically viable 

model to send their wares to Perth and surrounds. 

 

So, a service like Craft Cartel Liquor is filling the void. To prove the point, the team at Craft 

Cartel, which has been operating as a liquor store in Western Sydney for more than 20 years, 

used the WA-based team at The Sip as a guinea pig to test the program. 

 

While the crew looked through the catalogue of beers in the Craft Cartel stable, the vote was 

taken and the result was to go for the unknown. 

 

One of the categories on offer is to subscribe to the Monthly Beer Club, which features an 

eight or 16 beer delivery box. And it is a monthly or quarterly service that would suit Forrest 

Gump because in each box you never know what you’re going to get. 

 

And our team was pleasantly surprised when the brews arrived three business days after 

ordering. It arrived just in time for the WA Labour Day long weekend. 

 

A highlight in the February box was the Rodenbach Alexander, the highly-popular sour from 

Belgium. Although there was a race to get the beer to the lips, there was a pause to read the 

tasting notes that come with each Craft Cartel box. And the notes even featured a reference 

to the preferred glass for each beer. 

 

Also, in the box were Prancing Pony India Red Ale, Behemoth Freedom APA, Nomad South 

Pacific Dream, Billson’s Pale Ale, Akasha Little Smith IPA, Stockade Rockafella Dark Ale 

and an Otherside Harvest Red, which completed the round trip from its Myaree brewery. 

 

But the Otherside favourite arrived home in good shape. 

 

Now the important aspect, especially for Sandgropers, is that the monthly and quarterly 

boxes don’t attract a delivery fee. 

 

Craft Cartel Liquor now offers over 700 curated craft beers, many of which are one-off 

specials, gaining a contingent of loyal customers who eagerly await these much-anticipated 

brews. Most recently, it was Green Beacon’s 6th Birthday Milkshake IPA and Old Wives 

Ales Old Man Yells At Cloud Double NEIPA flying off their shelves. 

 

Craft Cartel Liquor also showcases some of the best craft beers from WA breweries, 

including Otherside, Colonial, Beerfarm, and Nail Brewing – they even stock Nail Clout 

Stout (11% ABV), a prime example from their rare, speciality beer selection. 

 

For more information contact Craft Cartel Liquor. 



DOES  CRAFT  BEER  TASTE  BETTER  IF  IT’S  BREWED  BY  MEN? 
 

Researchers at Stanford University have found that products which are made by women are 

“disadvantaged” if those products are stereotypically linked to men, such as beer. 

 

“Our research suggests that customers don’t value and are less inclined to buy traditionally 

male products if they think they’ve been manufactured by women,” Shelley J. Correll, a 

researcher at Stanford University said in a blog on the university’s website. “There’s an 

assumption that your woman-made craft beer, screwdriver, or roof rack just won’t be as 

good.” 

 

Correll and colleague Sarah A Soulle carried out three online experiments to complete their 

study. Initially, they surveyed 150 people, both men and women, and asked them to rate 50 

product categories from a large online retailer based on their association with femininity and 

masculinity. 

 

The study, first published in November 2017, found evidence of the “pervasiveness” of 

gender association, with products such as craft beer being closely aligned with masculinity, 

and cupcakes leaning more towards femininity. 

 

Finally, the researchers asked a further 200 volunteers to rate the quality of two products, 

cupcakes and craft beer, based on two different types of packaging each. The producer’s 

names were changed so that they could see whether there was a difference in quality 

perception based on whether they were made by a man or woman. 

 

If a craft beer label displayed a woman’s name, the quality assessment was lower than if the 

name was male. However, when it came to cupcakes, the researchers found no change in 

quality assessment. 

 

“Together, the two studies provide evidence of an asymmetric negative bias: products made 

by women are disadvantaged in male-typed markets, but products made by men are not 

disadvantaged in female-typed markets.” 

 

However, this bias was seemingly eliminated if the beer in question also included an award. 

 

“When we told participants that a woman-brewed beer had won an award, they rated is just 

as highly as if it was brewed by a man,” Correll said. “It seems that awards vouch for the 

competence of the woman.” 

 

In addition, volunteers who had a keen interest in craft beer were largely unaffected by the 

gender bias issue. 

 

“As our research finds, the more expert you are about a product, the less gender bias affects 

your thinking. For businesses, there’s a key imperative here to build leaders’ expertise in 

things like employee review and appraisal to minimise gender stereotyping,” says Correll. 

 

Source: https://www.thedrinksbusiness.com/ 11 April 2019 



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.  



 

  
 

  
 

  
 

  
 

  
 

CUPITT CRAFT BREWERS LABELS 


