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PRESIDENT’S  PAGE 

 

G’Day.  

 

Thank you to all members that attended our June / AGM meeting. A good level of 

attendance, healthy chatting and getting those elusive labels prevailed. What was a surprise 

was meeting Geoff Van Wyngaarden for the first time.  Geoff has been a member for over 

45 years joining with his late father Marius. Marius was a regular meeting attendee. I hope 

we see more of you Geoff. 

 

Your Committee was happy to stand for election again and as there were no other 

nominations all were duly elected. I repeat my previously mentioned comments that I 

believe we have a dedicated and professional Committee that work very hard supporting me 

and all VBLCS members. I sincerely wish to thank Umit, David and Angus for their 

dedicated effort. I also want to recognise Michael Bannenberg and Alan Richards, although 

not on the Committee, give great support. Thank you all, much appreciated. 

 

Inserted in this Newsletter is our 2018/ 2019 financial report. We have arrested the slide that 

was occurring a few years ago but now happy to report being in a sound position. 

Unfortunately, we had to increase Overseas memberships fees as postage is very expensive. 

Initiatives are in place to bolster our financial position so keep tuned. Our aim is to minimise 

our costs and continue to make the hobby cheap but giving great value to all members. 

 

The craft brewing scene here in Australia is showing no signs of abatement. Most brewers 

are doubling or tripling capacity. It is good to seen governments are financially supporting 

these capital improvements. Most members [if not all] cannot keep up with the explosion of 

labels. No doubt with can collectors as well. Some are targeting a state e.g. SA or QLD but 

my suggestion is to set a budget and stick to it. 

 

Thank you to all members that participated in making nominations for Label of the Year. 

Voting slips have all been collated. I am pleased to announce that White Rabbit Farmhouse 

Ale won the George Crompton Major Brewery LOTY 2018 and Red Duck Brasil won the 

Alex Freer Boutique Brewery LOTY 2018. This is an important event and the breweries that 

supply the labels appreciate the recognition and feedback. Certificates will be prepared and 

presented to the breweries over the coming months. 

 

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 11th August 

2019 gathering at 12.00 for a formal meeting at 1.00pm. Place it in your diary. 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 



2019  ANNUAL  GENERAL  MEETING  NOTES 

 

This year’s Annual General Meeting was held at the Carlton Brewhouse on Sunday 9th of 

June and began at 1.00 pm. 

 

APOLOGIES: 

Ross Smith and Kieth Deutscher. 

 

MINUTES: 

The minutes from the 2018 AGM were read and the only comment was that new life 

member, Ivor Nicholson is in good spirits.  

 

The minutes were proposed by Graeme Crompton and seconded by Angus MacEwan. 

 

ELECTION OF OFFICE BEARERS: 

As there were no nominations for committee there was no need for an election. The current 

committee has agreed to soldier on for another year. Consequently, the committee is as 

follows:  

 

President - Rob Greenaway 

Vice President/Secretary - Angus MacEwan 

Treasurer - David Dobney 

Editor - Umit Ugur 

 

Rob Greenaway stated that he would like to stand down as president in the next 3 years. 

 

FINANCES: 

Our treasurer reported that we have finished the year on budget and we will not have to raise 

the fees. We donated $400 to the Royal Children’s Hospital appeal. 

 

Copies of the full financial report were handed out and they will also go out with next 

newsletter. The report was moved by David Dobney and seconded by Wayne Richardson. 

 

The Annual General Meeting then closed at 1.15.pm. 

 

 

JULY  2019  MEETING  NOTES 

 

This meeting began at the close of the A.G.M. at 1.15 pm. 

 

APOLOGIES  

The apologies were as for the A.G.M. 

 

MINUTES: 

The minutes for the April 2019 meeting were read and there were no forthcoming 

comments. 



FINANCES: 

The finances were as for the A.G.M. 

 

CORRESPONDENCE: 

The club was advised that member, Michael Doulton from South Australia is compiling a 

catalogue of crown seals and would appreciate any information on crown seals from other 

members  

 

GENERAL BUSINESS: 

The club has requested that any club member that has some storage space to spare please 

contact David Dobney. The club will be wanting storage space for its label stocks as David 

is vacating his premises in a few months’ time. The stocks are held in cartons and plastic 

tubs. Help in this regard would be greatly appreciated  

 

Tom Cavenagh reports that there will be a new brewery in New Street, Frankston. 

 

The floor was asked if anyone knew of a new beer called Bruce Beer. It appeared that no one 

had. 

 

Several members filled out “Label of the Year” forms as this was the cut off for voting. 

The results were: 

 

The George Crompton Major Brewery award LOTY 2018 went to White Rabbit Farmhouse 

Ale with 74 votes. 

 

The Alex Freer Boutique Brewery LOTY 2018 was won by Red Duck Brasil with 66 votes. 

 

The voting is from 1 to 6 with 1 being the best and 6 the least thus the lowest score is the 

winner when the votes are added up. Thanks to the 33 members that submitted their votes. 

 

RAFFLES: 

The raffles were then drawn and the lucky winners were:  

 

E89 Ron Barker,  

D85 Ross Mackie,  

D83 Ron Kemp,  

A88 Rose  

A93 Ray Hyland. 

 

The lucky door prize was won by David Dobney. 

 

The meeting then closed at 1.45 p.m. 

 

There were 18 members that signed the attendance book. 

I look forward to catching up with you all at the next meeting 

 

Cheers 

Angus MacEwan. 



FROM  THE  EDITOR 

 

By the time you get this Newsletter I’ll be in Turkey for our annual three months holiday 

there. Michael Bannenberg kindly offered to do the September 2019 issue while I’m away, 

so please send your contributions to Michael. 

 

Alan Richards found an interesting photo in “Lost Shepparton” Facebook with a note by 

Veronica Perrin stating “The Bryant & Sheil families came to Shepparton from Maldon to 

operate the Shepparton Brewery. Our Bryant's had involvement in four breweries around 

Victoria. I took on a project to recreate bottles from these breweries. These bottles represent 

the Shepparton Brewery. Credit to the VBLCS for the labels I printed, gave a bit of ageing & 

attached to bottles similar to the originals although modern crown seal not ring seal tops.” 

(https://www.facebook.com/lostshepparton/) 

 

 
 

Later, an e-mail message from Michael Perrin to Robert Greenaway revealed more photos 

with a note saying “I thought it would be interesting to recreate a display of bottles from our 

breweries utilizing the labels. I obtained these champagnes which look similar to the old ring 

seal beers from a wine makers supply store, with a bit of trial and error with size and label 

attachment method and some cold tea, achieved a nice result. I posted pictures on Facebook 

Maldon, Wangaratta, & Shepparton historical and the bottle collectors pages giving credit to 

the VBLCS. I have had very positive feedback and hopefully can exchange some further 

information regarding the breweries, and possibly gain you some new members.” 

https://www.facebook.com/lostshepparton/


 
 

 
 

During the Queen’s Birthday Holiday, we went to Heathcote Show to taste the wines of the 

region. While doing the winery-crawl, I came across the “Palling Bros Brewery” which I 

haven’t heard before. They have five beers on tap: Lager, Golden Ale, Pale Ale, IPA and 

Russian Imperial Stout. I tasted the stout and it was good. 



  
 

On the way back to Melbourne, we called in to Tooborac Brewery and bought their gift pack 

consisting of Premium Lager, Kiwi Pale Ale, American Pale Ale, Fireman’s Red Ale, Pale 

Ale and The Traveller Mid-strength Ale. They also have Axe & Hammer Bombora Mocha 

Stout in 660 ml bottles. 

 

  
 

Thanks to Robert Greenaway, Angus MacEwan, Phill Langley, Alan Richards, Ross Mackie 

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

 

Umit Ugur, June 2019 

 

 

OLD  BREWERY  SIGN  FROM  UK 

 

Rob Greenaway has this old postcard in his vast UK collection. The 

inscription says:  

 

The Two Brewers or Two Jolly Brewers represented two brewers’ men 

carrying a barrel of beer strung between them on a pole. It was one of a 

number of signs connected with trade, a variant being the Baker & 

Brewer, with this legend: “The Baker says, I’ve the Stuff of Life, And 

you’re a silly elf; The Brewer replied, with artful pride, Why! This is life 

itself.” 



BEER  &  BREWERY  NEWS 

 

- HAWKERS & AGAINST THE GRAIN & LIBERTY COLLABS 2019: They've been 

enjoying quite the 2019 to date at Hawkers. Their collab with US brewery Balebreaker, Tom 

Needs New Friends – an IPA featuring an experimental US hop variety and Oregon malts – 

is one of the finest beers to come our way this year. They spent their trip to the US for this 

year's Craft Brewers Conference brewing beers with some of the country's leading brewers 

then returned to collect Best IPA in the Australian International Beer Awards' most hotly 

contested category (as well as Best In Show for their now-destroyed stall at GABS 

Melbourne). 

 

Next on the agenda is this pair of collabs. Against The 

Reservoir is a hopped-to-the-eyeballs IPA brewed with Against 

The Grain when the Kentucky brewers were in Melbourne. A 

showcase for Nugget, Centennial, El Dorado, Lotus and Citra 

hops, it's alive with young pineapple, paw paw, mango and 

stone fruit. Juicy on the nose, lively on the palate and with 

lingering fruit flavours alongside a fair bit of malt sweetness, a 

good bitterness and a touch of warmth, it's an IPA that leaves 

little on the bench. 

 

As for Chateau du Tasman – Into The Limelight, another collab with NZ's Liberty, it also 

bring fruit to the party – finger lime, kaffir lime and kiwifruit to be specific – in delivering a 

palate cleansing refresher. Lime is the predominant character (no shit, Sherlock), but it 

comes at you without any sharp edges, sat amid a gentle acidity and soft carbonation. Pour a 

glass and watch it disappear fast. 

 

- NAIL BREWING STOUT: The transition into cans for the Nail range – and the 

introduction of the Nail Brewing Test series, which may or may not replace Nail Ale – led to 

some design challenges for graphic collaborator Zendoke: how to welcome a hop-focused 

beer into the canned range when the obvious colour choice is already 

taken? 

 

Et voilà, Nail’s multi-award-winning oatmeal stout, labelled plainly as 

Stout, is now smartly dressed in purple as opposed to its earlier outings in 

green. 

 

Its contents remain the same as they've always been, back to when the beer 

was sweeping up awards before most of today's commercial brewers had 

even the faintest idea they'd one day follow John Stallwood into the game. 

And, in staying true to the beer (and style's) roots, the beer almost seems 

revolutionary. The straightforward malt bill is at odds with the brewing zeitgeist’s move 

towards adjunct driven affairs and, what’s more, Fuggles is a decidedly normal and 

unfashionable hop. Its appeal thus lies in its beautiful expression of simplicity, one honed 

over many years, as choc-coffee malt glides through the smooth body with a firm bitterness 

towards a dry conclusion. 



- BAD SHEPHERD JAFFA MILKSHAKE IPA: The broad congregation of 

beers gathering under the IPA banner seems to get broader with each passing 

month. And it's something reflected by Bad Shepherd's ongoing IPA series, 

under which the Cheltenham brewers have released the expected (The 

Almighty IIPA, for example), the experimental (the Citrus & Cedar IPA for 

one), and now the "Did anyone ever foresee IPA becoming this?" that is their 

second milkshake IPA. 

 

The first featured strawberry; here, in collaboration with Grounded Pleasures, 

they've ventured into black IPA territory too. The result sees creamy orange 

set against bitter dark chocolate on the nose before serving up just as much 

malt-driven creaminess on the palate. 

 

- SAUCE BREWING O OH! CASCADIA: Another reason for the name is pride in 

Cascadia itself, a proposed region made up of the American states of Oregon and 

Washington and the Canadian province of British Columbia. And what a region it would 

make... The majestic Cascade Mountains reaching above the clouds. These folks calling for 

Cascadia to be recognised as a republic. And, of course, the glorious hops 

and beer flavours coming from the area. 

 

Sauce were presumably inspired by all of these things equally when they 

brewed a Cascadian dark ale last year and gave it a name that could serve as 

the Republic of Cascadia’s national anthem: O Cascadia. And this year’s 

amped-up iteration of the beer, O Oh! Cascadia, would surely be the national 

drink. 

 

The deep brown liquid and light brown head may scream "stout", but the 

aroma rising from this dark beauty is hops all the way. Two of Sauce’s 

favourite hop varieties, Simcoe (which originated in Washington) and Idaho 

7 (apparently Idaho just missed out on being part of RoC), bring resin, pine, 

and a touch of fruit to your nose. It’s not until you taste this beer that you 

can pick out, among the resiny and citrusy barrage, the roasted malts responsible for the 

beer’s colour. A light touch of chocolate, some roastiness rising from the depths, and a 

complex bitterness that brings the hops and the dark malts together. 

 

- SAUCE BREWING DARK RICE LAGER & FRESH HOP SAUCE & IMPERIAL 

STOUT 2019: As much as we love our dark beers when it’s cold, it’s still important to have 

sessionable quaffers to keep us going on those long winter nights. The Dark Rice Lager 

brings floral, herby, and bready notes to the table, and carries a complexity that summer 

lagers aren’t interested in. The dark malts in this whippy little number give a reddy brown 

hue, as well as a hit of dry fruit and toffee, but the 30 percent of rice making up the grain bill 

keeps it from getting sticky. 

 

After a couple of dark lagers, you might be ready for an IPA to give your taste buds a jolt – 

especially when there are wet-hopped options to be tried. This year’s version of Fresh Hop 

Sauce is a Brut IPA, with fresh Enigma flowers from Tasmania in the whirlpool bringing 

tropical fruit and a little spice. But, while this is a tasty drop, the real prize came when the 

brewers took part of the batch and dry-hopped it with hops grown in the brewery’s beer  



garden. Sweet pineapple, floral, and apple notes give this small batch an almost cider-like 

quality. The oils and resins from the new hops did away with some of the 

dryness, making this Brut IPA a little less brut-ish, but no one is complaining 

about the end result. 

 

When you’re shivering at the end of the night and ready for your last beer, 

there’s no competition – with a blackness that snuffs out the light, the 2019 

Imperial Stout is a bedfellow like no other. Each sip envelops your tongue with 

syrupy chocolate, as promised by the dark tan head on the beer. The liquid 

sticks to the side of the glass like an oil spill, so don’t be surprised when that 

same stickiness coats your mouth, sharing hints of smooth dark fruit before 

descending into a warm, roasty bitterness. And remember: this is definitely your 

last beer, so make it count. Well, maybe it’s your second last. 

 

- ROCKY RIDGE PLUM INTENDED: Collaborations, sours, puns and rejected fruit... 

Just a few things Rocky Ridge won't shy away from and have successfully been serving up 

to punters since their beers first hit taps in 2017. 

 

This beer is one that ticks all the aforementioned boxes but, in classic 

Rocky Ridge fashion, it's a beer like no release before it. This fruity, punny, 

sour collaboration was brewed with the team at the Royston Hotel in 

Richmond and is loaded with 150kg of not-supermarket-worthy plums, and 

the can is embellished with a plum and toilet (plum(b)ing), but that's where 

the jokes end, because this beer is serious. Seriously tasty. 

 

Plum Intended is well balanced with high acid and minimal hop character, 

brewed to just 4 IBU. What it might lack in hops, however, it 

overcompensates with on the plum front. Bucketloads of fresh and stewy 

plums are present on the nose and palate, a combination that makes this release range yet 

another pleasingly acidulous Rocky Ridge beer designed for sipping and fruity refreshment. 

 

- FERAL BREWING KING BROWN 2019: In amongst a wave of Biggie Juice iterations 

and a riff on a Japanese whisky High Ball, Feral have released a Cognac barrel-aged brown 

ale that deserves more attention than it’s likely to get. The original 2011 release (the first keg 

of which was tapped at The Crafty Pint's first birthday, trivia fans) was rated by both former 

owner Brendan Varis and innovation brewer Will Irving as one on the top five Feral releases 

ever, so perhaps it’s worth looking behind the wave of haze and hype. 

 

"Solid", "dependable" and, if we’re being honest, "beige" can 

spring to mind when considering brown ales, yet King Brown’s 

eight month hibernation in Cognac barrels have treated this 

beauty with a loving embrace that now shines as both inviting 

and deeply complex. It’s proof that not every barrel-aged beer 

need be sour or come with double digit booze; in fact, 

considering this as a mid-strength barleywine is worthy 

reference point. 



Dirty mission brown in the glass, the lack of visual appeal is soon silenced by smooth layers 

of caramel, toffee, raisin, vanilla and chocolate, while an integrated but lengthy stave 

presence and spirit influence shine with cohesion and elegant balance. It’s a worthy re-up 

and one that would benefit from a wider release. For now, though, Swan Valley patrons are 

well advised to seek this King Brown while it lasts. 

 

- BEERLAND BREWING CALVIN & HOPPES: Described as the last great newspaper 

comic, Calvin and Hobbes traces the relationship and adventures of six-year-old Calvin and 

his stuffed tiger Hobbes who, for the young boy but no one else, is animated. Commenting 

on Beerland’s latest release, brewer Andrew Dean says that Calvin 

and Hoppes plays on this "imaginary" element in the form a classic 

Belgian Blonde – the Calvin of the concept - which is dry-hopped 

with US hops – the anthropomorphic Hoppes in this case. The 

implication is thus a gold Belgian style ale with an American twist 

and it’s one which the Beerland team have been playing with 

privately for the past three years. 

 

The base beer was fermented with one of the more restrained 

Belgian ale yeasts, which keeps typical phenolics in check enough 

to compliment rather than dominate. Dried apple and apricot feature 

with citrus notes, bitterness is firm by Belgian standards yet subtle 

when compared with stateside IPAs, and the whole affair is 

probably best considered while enjoying moules-frites. 

 

- PHILTER HAZE: Philter have joined the haze craze and done so in the 

typical fashion, calling their new IPA, simply, Haze and giving it a lively 

retro feel with cans inspired by 80s soft drinks but also recalling a casino. 

And, as is their wont, they've aimed to produce a beer that checks the boxes 

you'd expect from the style. 

 

Double dry-hopped with Mosaic, Galaxy, Simcoe and Citra, it's golden and 

hazy with a dense head that crawls down the glass. There's paw paw and 

passionfruit aplenty in a beer that sits in tropical fruit / brekkie juice 

territory, albeit with hints of something a little deeper and danker 

underneath. Full, soft and creamy on the palate, with a bitterness of the 

citrus rind variety, it's essentially, what you'd hope for in a beer called Haze. 

 

- BALTER BREWING HANDSOME ELVIS: The brewery might be better known for its 

hoppy releases but darker malts have been an important part of the Balter story too. Alt 

Brown was part of the original core lineup, the very first 500ml tinnie sent into the world 

was the luscious and sweet Black Metal Disco, while the nitro milk stout Handsome Elvis 

has regularly made guest appearances at the Currumbin taproom. 

 

Inspiration for the name comes from how closely the jet-black beer reminded Balter’s head 

brewer Scotty Hargrave of Elvis before all the burgers left him barely making it on stage. A 

favourite at the taproom, Balter decided to release the beer in 500ml limited release tinnies 

for winter, though getting those drops of liquid nitrogen into a can didn’t make it an easy 

feat. Just a few weeks before launch, they were struggling to keep the beer stable, with those 



tiny bubbles wreaking havoc with the beer and the team ready to throw in the 

towel. However, keen not to be defeated, the brewers and their lab tean managed 

to get Handsome Elvis back on his feet, in cans, and ready for a national rollout. 

 

With black jailhouse stripes and possibly the brewery’s best launch video yet, it’s 

a tall tinny that stands out just as well as any Balter beer and the liquid inside 

shares that same balance too. It’s smooth, with a chocolate and coffee richness 

and a twist of berries and nuttiness in there too. With a cascading pour from the 

nitro it almost brings to mind the kind of milkshake you might enjoy in a diner 

with portraits of Elvis on the walls. 

 

- SEVEN SHEDS ELF & CHERRY SAISON 2019: If you've followed the Seven Sheds 

story in any way over the years, you'll know they enjoy telling the tales and celebrating the 

flavours of their home in Tasmania's north-west. Sometimes, those flavours are drawn from 

their own brewery and hop garden; sometimes they're sourced from neighbours. These beers 

do both. 

ELF is an annual release that makes use of freshly harvested 

homegrown hops, including the Leggett variety Willie Simpson has 

helped keep in commercial use, although unlike many harvest ales that 

keep the other elements restrained in order that the hops shine 

unhindered here they're put to work within a hearty ESB (English 

Special Bitter). The 2019 batch reminds me of Old Hooky, the flagship 

ruby red ale from Hook Norton in England. Rich toffee and treacle like 

malts with raisin undertones and a little chocolate / cocoa form a 

chewy base upon which you'll find hints of floral, earthy hops. 

 

As for Cherry Saison, it's another annual release, in this case brewed 

with the juice of locally-sourced cherries. This year's vintage pours a 

hazy, blood pink – certainly, it's taken on more colour than some past 

releases we've tried – that presages plenty of soft, slightly tart berry characters. It's floral and 

lightly spicy, with a touch of straw on the nose too. Flavour wise, the cherries come across a 

little like the cherry medicine you'd have as a kid, while the saison yeast character builds as 

it warms, ensuring a dry end to proceedings. 

 

- URBAN ALLEY THE RRIPA: With their sweet yet often reasonably light malt body and 

a decent whack of flavour sourced from the hops department, red IPAs 

naturally feel like the kind of beer brewers should release in autumn: a 

bridge between the lighter, flightier beers of summer and the brooding 

ales of winter. And that’s precisely what Docklands’ Urban Alley have 

done as part of their Alley Series, which sees the brewery’s limited 

releases make their way into the world in rather eye-catching jet black 

tinnies. 

 

Not content with brewing a red IPA, however, Urban Alley also added a 

dash of rye to the malt bill, giving the beer an extra spicy kick. Alongside 

that spice there’s some sweet toffee and toast-like flavours and, while the 

hop flavours are a little more restrained than what’s dished out by the 



malt, there's some gripping pine and blackcurrant to be uncovered and a fairly bitter 

backbone too. 

 

- 2 BROTHERS & GREAT NORTHERN HOTEL NORTHERN HAZE CASHMERE 

IPA: We typically don't trade in exclamation marks here at Crafty Towers, so when one's 

tasting notes end with: "So much hop depth!" it must mean a brewer has really gone to town 

on the little green marvels. And that's certainly the case here – and from a brewery you don't 

always think of first when it comes to punchy, hoppy beers. 

 

2 Brothers' Northern Haze is their take on the West Coast hazy 

IPAs they encountered in the States on a recent visit, beers that 

look to combine the haze and heavy-handed juiciness of those 

from the East Coast while retaining the bitterness common to 

IPAs from their side of the country. And, given the 

aforementioned tasting notes also include the snippet: "Lots of 

OJ flavours but not juice like in texture – leaner and more like 

beer" it seems they hit their target. 

 

In terms of specifics, the IPA features hefty amounts of citrusy 

new US hop variety Cashmere alongside Columbus, Simcoe, 

Centennial, Citra and Mandarina Bavaria and pours a hazy 

shade closer to copper than most local examples of hazy IPAs, 

as you might expect from 2 Brothers. You're hit by potent candied citrus / sherbet aromas, 

while there's something dank and weedy (of the smokable sort) lurking too. The Crystal malt 

seems to enhance the sweetness of the hops rather than taking away from their impact, while 

bitterness, even at 85 IBU, is well judged, adding balance and keeping the sweetness from 

running away. 

 

- BOATROCKER NEXUS IPA: Boatrocker have come relatively late to the world of the 

hazy IPA, albeit there was the Jeepers Creepers sour NEIPA towards the start of 2019. So, 

given the brewery's reputation – not to mention their fine recent run on the 

hoppy beer front – you can imagine there was some pressure to get it right. 

Indeed, at their 2019 Good Beer Week event, Vrolijke Boot, founder Matt 

Houghton admitted to trouble sleeping in the lead up to the release of 

Nexus IPA. 

 

Given the beer's early reception (and the fact there's a second batch already 

coming), presumably he's sleeping a little easier. As one experienced beer 

rep put it to us the other day: "Matt waits to make a hazy IPA and fucking 

knocks it out the park." 

 

Nexus is one of the bigger hazy IPAs you'll have come across (at least not 

bearing the "double" or "imperial" prefix) and treats you to aromas that flit 

between the metaphorical tropical fruit salad, Wrigley's Juicy Fruit gum and a fresh bag of 

hydro. There's no real bitterness or prickle to speak of, just a little grip on the palate, in 

what's a spot on take on the style and looks like a golden sunset in your glass. 

 

Source: https://craftypint.com 



NSW  TRIP 

 

Victorian member Wayne Richardson (#157) wrote: 

 

On our recent Probus trip to Pt. Stephens area -NSW, we visited the Murray Brewing 

Company, Nelson Road Pt. Stephens. 
 

   
 

Apart from the brewery and beer sales, there was wine and gin tasting available. The outside 

bar was used for beer tasting (free) and draught beer sales. There was a large shop where 

beer, wine, gin, souvenirs and local produce was available for sale. There was also a cafe 

selling food and coffee. The beer was very good, and a large range was on tap. On two 

evenings we ate at the Salamander Tavern where Resch's Draught was on tap. It was an 

enjoyable drink. 

  
                                                                Newcastle Museum                                   Morpheth Museum 
 

On our visit to the Hunter Valley Gardens Village I found a liquor shop called “Tunnel of 

Beer”, boasting 800 craft beers local and imported beer. 
 

   
 

There was a large wine section for wine, tasting and sales. One could go mad buying beers, 

so many to choose from. 

 

We had a great time at Pt. Stephens, visiting many local attractions. 



BREWED  FOR  BRENDALE 

 

You might not have heard of Brendale. It’s a small industrial suburb in the northern suburbs 

of Brisbane. It’s synonymous with wholesalers, the steel industry and the South Pine 

electrical substation. What it may also soon be known for is beer. 

 

Meet Ryan and Elsie McCausland, the husband and wife team behind the Brendale Brewing 

Company. Follow the stream of workers clocking off looking for a refreshing afternoon 

drink and you'll find a unique neighbourhood experience where locals come to meet. You 

won’t find any XXXX Gold or Great Northern Lager, however, but beers brewed in-house, 

from the aptly named South Pine Pale Ale and Linkfield Lager (both named after 

neighbouring streets) to a heavily hopped double IPA and the popular Industrial Haze that 

warranted an honourable mention in our Best New Queensland Beers Of 2018 feature. 

 

Ryan and Elsie bought the brewery back in September 2014 when it was known as Brew by 

U, a brew-it-yourself style operation where visitors could make their own affordable beer to 

take home. But it wasn’t long before they realised the added potential in providing locals 

with something other than the beers found on tap elsewhere in their part of Brisbane.  

 

“We bought the place looking for an escape from our day-to-day desk jobs. We wanted to 

provide the local customers with a taproom where they could enjoy quality beer at 

reasonable prices. Something different to the local RSL or corporate owned bars,” Ryan 

says. 

 

It took a lot of work but by September 2016 they had turned a simple brew-your-own setup 

into a taproom/brewhouse for the Brendale community. And, though they have come a long 

way since then – ceasing the Brew By U operation in May 2018, upgrading their equipment 

and becoming the Brendale Brewing Company – they maintain that their focus is still local. 

You won’t see them at big craft beer festivals, although the word is slowly getting out. 

 

Ryan says the aim was to “focus on improving the quality overall on the consistency in 

batches. Our prices had to go up and the taste changed for the better. It was a calculated 

risk.” 

 

Elsie says: “At the start, we didn’t want to be greedy with our pricing and just be fair. “We 

wanted to operate the taproom as a place where we can go. We certainly can’t afford to go to 

a bar that charges $12 a schooner.” 

 

Though you will find a large portion of local workers from the Brendale industrial hub 

among their regulars, Ryan says they have been welcoming a broad cross-section of the 

community from all walks of life as well as people who are willing to travel for the 

experience, be it the friendly staff or the unique setup. 

 

“The pallet box style of the bar has brought out the Brendale pride in the community," Elsie 

says. "Pretty much everything in the bar is made in Brendale. From the floor to the bar 

counters, the beer taps are all made local. 



“One of my favourite things about our bar is the little bits and pieces you find on our walls,” 

she says, with much of the décor coming from regular customers, families and friends.  

 

“For instance, the pink hat was from a bucks night from one of our regulars," she says. 

"From now on he has to put the hat on when he comes through the door, otherwise we don’t 

serve him. 

 

 
 

   
 

A more recent step forward for this little brewery came in late August, when they began to 

can their more popular beers, mainly to satisfy customers after more takeaway options, but 

eventually to give the wider craft beer community a taste of Brendale. Today, you might find 

the South Pine Pale or General Industry IPA in a few high quality bottleshops around 

Brisbane or hitting taps at popular locations like The Scratch in Milton or the Cardigan Bar 

in Sandgate. 

 

As for the approach taken to naming their brews, Elsie says: “A lot of our beers are named 

after local streets. We get a few locals asking us if we can make a beer for their street. [It] 

gives people some ownership and especially to the customers that have been here since we 

opened the taproom.  

 

"It’s been a big a journey for us the last couple of years and it’s nice to have the support of 

the community. People see that we are real people, a real family that owns this business. 

 

“We’re just a tiny little brewery in an industrial area. But people keep coming back. We try 

to remember our customer's names and just be friendly. You can bring your family and 

children to play some pool or board games. We don’t see alcohol as something to get wasted 

on, but to enjoy in a relaxed environment.” 

 

You'll find Brendale Brewing Company at 2/62 Kremzow Road, Brendale. 

 

Source: The Crafty Pint, 8 January 2019 



A  BRIEF  REVIEW  OF  CARLTON  &  UNITED  BREWERY  LTD 

 

CUB can trace its history back to August 1858 when Theodore Rosenberg set up a modest 

Brewery in Bouverie Street Carlton. It was known then as the Union Brewery, and although 

the name changed many times, the brewery location at Bouverie Street Carlton remained 

from 1858 until 1987. 

 

The depression of the 1890s had a severe effect on the eastern states of Australia and 

particularly Victoria where it reached catastrophic proportions. Breweries were closing or 

otherwise struggling to exist. By the turn of the century most of the breweries in Melbourne 

had closed. Those that remained, engaged in fierce price competition which had the 

nevitable effect of even greater losses. 

 

In November 1905, members of several breweries held a meeting to consider the 

consolidation of six of Melbourne’s largest breweries. Negotiations took two years, 

culminating in the formation of Carlton & United Breweries Pty Ltd which was registered 

on 8 May 1907. 

 

The six breweries were: McCracken’s City Brewery; Victoria Brewery; Carlton Brewery; 

Shamrock Brewery; Castlemaine Brewery Melbourne and the Foster Brewery. 

 

This was literally the salvation for some of the breweries in the group. A receiver and 

manager had been appointed at the Victoria Brewery in East Melbourne in 1905 and the 

following year it was taken over by the Carlton Brewery. McCracken’s City Brewery 

earnings in 1903 were not sufficient to meet interest payments, and was losing money at the 

time of amalgamation. The Castlemaine Brewery at South Melbourne lost heavily when its 

beer was affected by bacteria. The Shamrock and Foster breweries had managed to survive; 

and the Carlton, after many years of heavy losses, managed. to become profitable by 1907.  

 

Only two of the breweries continued to operate. The Carlton Brewery in Bouverie Street 

became the company’s headquarters and major production centre, supported by the output 

from the Victoria Brewery which continued to brew until 1983. Brewing ceased at the 

Shamrock, Castlemaine and McCracken’s breweries. The Foster Brewery was retained as a 

standby plant until December 1910 when the property was sold. 

 

The success of the new company was largely due to wise and dynamic management. A 

laboratory was installed and the old ‘rule of thumb’ practices gave way to scientific methods 

of controlling the quality of beer production.  

 

In January 1913, CUB became a public company, Carlton & United Breweries Ltd. The 

post-World War I period saw considerable expansion in production facilities and export 

growth, and the installation of plumbing and beer-drawing equipment to almost 1,000 hotels 

and clubs in Melbourne and country Victoria. 

 

The acquisition of other breweries began in 1924 and continued year after year, in 

Melbourne, country Victoria and other states. Branch breweries were started in Darwin and 



in Fiji. The largest brewery in Sydney, Tooth’s Brewery was taken over in August 1983 and 

closed in 2005. CUB was now the largest brewery in Australia. 

 

After World War II the company continued with its policy of hotel acquisitions, but had 

begun to close some of its breweries. The well-known Victoria Brewery in East Melbourne 

was closed in 1983 marking the end of 129 years of continuous brewing. 

 

Competition 

. * In 1903, a meeting of free hotelkeepers (not brewery owned) decided to start a new co- 

operative brewery, and in February 1904 the Melbourne Co-operative Brewery Co. Ltd. 

came into existence. The new brewery, located at Abbotsford, was an instant success, 

became highly profitable and expanded rapidly. The company was much more than just a 

minor nuisance to CUB, and after much negotiating, a new company was formed in 1925. 

By 1987, the Abbotsford brewery was the only CUB beer-production centre in Melbourne. 

 

* The year 1928 saw more competition for CUB. Peter Grant Hay was a hop grower in 

Tasmania and his major customer was CUB who decided to take their business elsewhere. 

This was a disastrous loss of business for Hay, so he decided to start his own brewery as an 

outlet for his hops. Against all odds, his Richmond Brewery and his excellent quality beer 

was an instant success; he couldn’t keep up with the ever-increasing demand, including New 

South Wales and Queensland. This became quite a competitive problem for CUB. Grant Hay 

died in 1961 and after negotiations with the heirs to his estate, CUB purchased the 

Richmond Brewery and closed it on 13 April 1962. 

 

* Courage Breweries of the UK, decided to start brewing in Australia and by 1968 a public 

company had been formed as Courage Breweries Ltd. The brewery was located at the 

northern Melbourne suburb of Coolaroo and the beer soon became very popular. There was 

a huge advertising program and a one litre beer bottle was introduced. However, the rush to 

sample the new Courage beers began to slow down. More new beers were put on the market 

but had little effect on sales. The Sydney brewery Tooth & Co. took over Courage in 1978, 

but by 1982, the plant was advertised for sale world-wide. CUB quickly purchased the 

brewery to avoid further competition and the brewery was closed in April 1982. 

 

* One of the largest of the boutique breweries to commence in Australia in the 1980s was 

the Power Brewing Co. Ltd. Situated at Yatala, south of Brisbane, it was a large brewery 

which set out to compete on the domestic market with the long-standing major breweries. 

With capital and expertise, Bernard Power started brewing in 1988. After two years of 

operation, production had increased to 140 million litres of beer a year. On 28 October 1993, 

the brewery became totally owned by CUB. They closed their brewery in Brisbane and all 

beer production was then at Yatala. 

 

The greatest change in ownership of an Australian brewery occurred in late 2011 when CUB 

(now known as the Foster ’s Brewing Group Ltd) was taken over by the London based 

international brewing giant SABMiller. CUB iconic brands such as Foster’s Lager, Victoria 

Bitter, Carlton Draught and others are no longer Australian owned brands.  

 

Source: The Breweries of Australia - A History, Keith M. Deutsher 



BRIDGE  ROAD  SPLITS  FROM  AUSTRALIA 

 

Almost 250 years after the Thirteen Colonies declared independence from Great Britain, 

there's a fresh insurrection in the Victorian High Country. Bridge Road Brewers have 

declared their home in Beechworth to be a micronation going by the name Brewland. 

 

The new sovereign nation, which measures 2,179 square metres and has a population of 39, 

is to have its own flag, its own national day and, over time, says newly appointed President 

Ben Kraus, its own national anthem, perhaps even a national dish. 

 

When visitors enter the grounds, they'll pass a "Welcome To Brewland" sign; as they leave, 

another will read "Welcome To Australia". 

 

The newly installed leader says the decision to break away from Australia is "a bid to protect 

our beer". 

 

A statement announcing the move declared:  

 

"International law states that people have the right to determine their own destiny. We have 

declared our own sovereignty to make sure our beer stays truly independent and accessible.  

 

“Brewland will be a place where beer flavour and quality comes first. Where creativity and 

innovation can thrive and it’s more than OK to be a little bit weird.” 

 

 



Speaking to The Crafty Pint on the eve of the Declaration, President Kraus said: "We'll put 

flags up at the brewery for our nation. We'll keep the number of citizens up-to-date. 

 

"It gives a bit more focus to the venue and gives visitors more of an experience." 

 

While the latest venture from one of the local beer industry's keenest marketing operations is 

laced with humour, there's serious intent behind it too. 

 

"We're looking for different ways to call out our independence," says President Kraus, who 

already adorns the brewery's cans and labels with graphics highlighting their family-owned 

status. "But also bringing the beer community's focus back onto the way the bigger guys are 

maneuvering things through acquisitions or tap contracts or sports stadiums. 

 

"We're seeing more competition among the independent brewers because there's more 

around but also because [the availability of] tap points isn't growing. Competition between 

independents is music to the ears of the big guys." 

 

His view is that venue owners who stick to the incentivised tap contracts offered by larger 

brewing operations – a practice deemed not to be anti-competitive by the ACCC in 2017 – 

won't survive in the long run. But the challenges of finding and keeping hold of tap points 

and shelf space as the number of players in the market grows is creating challenges, with 

many small businesses struggling, some ceasing to operate, a growing number seeking 

outside investment to survive or expand, and price wars very much part and parcel of today's 

beer landscape. 

 

"It's going to be a focus for the IBA [Independent Brewers Association]," he says, even 

though his membership may well now be in question if Bridge Road Brewers becomes 100 

percent foreign-owned.  

 

"We don't have a strategy on how to change [the situation] yet but an awareness campaign is 

one step. [At Bridge Road] we are still gaining tap points but you need to look at the 

industry and its health as a whole." 

 

Brewland is taking citizenship applications. You can head here to join the cause and if you 

visit the nation during Good Beer Week, which runs from May 10 to 19, and show staff your 

certificate of citizenship you'll be rewarded with a free pint at the bar.  

 

Beyond that, the plan is that the nation – and what it stands for – will continue well beyond 

the festival, developing its ethos and culture over time. 

 

"We'll have a national day on the brewery's anniversary in June and celebrate that every 

year," says the President.  

 

"It's a bit out there but when we've done other marketing campaigns around beer it's been 

more beer-focused, whereas this is more fun." 

 

Source: The Crafty Pint, 9 May 2019 



 

  

 

  

 

  

 

  

 

  
 



 

  

 

  

 

  

 

  

 

  



RESIN  BREWING  CO  TO  OPEN  IN  BULLI 

 

Gaining council approval for a brewery can prove immeasurably challenging but for two 

brewery owners on the New South Wales south coast, it’s been a cinch. 

 

Co-founded by Bulli, pronounced bull-eye, locals Brendan Dowd and Steven House, Resin 

Brewing Co is currently under construction in an old, heritage listed station guesthouse. 

 

Set out in a conservation plan, the building will be restored as close to its original state as 

possible. 

 

The site had been purchased by Woolworths for demolition, to make way for an entry into 

its neighbouring building behind the guest house property. 

 

Opposing the demolition, the local council managed to quickly heritage list the site. Once 

approved, the old Bulli guesthouse site was sold, much to council’s delight, to Dowd and 

House. 

 

Dowd told Brews News that the entire approval process has been smooth sailing. 

 

“The whole approval process was pretty quick, the 

council were really keen for it so they helped us 

along really and pretty much told us it was one of 

their quickest approvals they’ve done in the last 15 

years,” Dowd explained. 

 

“They’d been worried about the heritage house 

being burnt down by kids and things.” 

 

Derelict for 15 years, the guesthouse had been 

used for illicit goings-on before Resin Brewing 

secured the site. 

 

The old guesthouse sits to the front of the property 

and will house the cafe. The new brewery build 

will be housed towards the back of the property with strict stipulations and design elements 

that are sympathetic to the restoration of the old building. 

 

“We’ve had to create a two-metre deep cellar for the fermentation vessels to fit in so that 

they’d fit because we’re stacking brights on top and we were restricted in the height of the 

new build in terms of heritage,” Dowd explained. 

 

“So [the council] said yes you can build what you like out there and it will likely be 

approved but you can’t dominate the landscape, the heritage house has to have dominance. 



“We basically had to sink a cellar down so we’ll have to pretty much climb down step 

ladders to get down to the floor of the fermentation vessels so it’s been a bit of a mission that 

way to work that out. 

 

“It’s a pretty tight space so we’ve had to come up with a few ideas to make it work.” 

 

Accompanying the brewery will be a brewpub bar, commercial kitchen, toilets and a large 

outdoor deck with an “interpretive” kids play area. 

 

The 10hL two vessel brewhouse is on order from Spark Breweries and Distilleries along 

with seven 10hL fermenters and stacked bright tanks. 

 

Dowd said that with a third of the restoration complete, he hopes to have the brewery 

delivered by June. 

 

Despite space restrictions, Dowd said that the business plan has always been to serve-on-site 

through the brewpub with the possibility of draught sales to local venues exclusively. 

 

“Our business plan for the first year to three is to serve-on-site only really… we’re not 

planning on packaging at this point,” he explained. 

 

“If things take off and we get bigger we’ll have to consider that and then think about an 

industrial space and that type of thing. 

 

“We didn’t want to be the industrial space brewery that was and people came out for that, 

we wanted to be that smaller brewpub that people come and enjoy the location and things 

like that. 

 

“There are a few breweries in the Illawarra and they’re all industrial places and the feedback 

and my own feeling is that you miss a lot of customers being in those spaces and you need to 

focus on that wholesale thing if that’s what you’re doing and we just didn’t want to do that 

at this point.” 

 

Like many brewery owners, Dowd made his start as a homebrewer and has been honing his 

craft for more than 25 years. 

 

After purchasing a 60-litre pilot system about two years ago, Dowd said that he’s been 

refining recipes, along with his brewing apprentice House, and has about eight to 10 beers 

ready for the brewpub. 

 

“We’ll have everything from a mild wit to a 12% abv Russian imperial stout,” he said. 

 

Resin Brewing Co will join Five Barrels, Illawarra Brewing Co and Reub Goldberg Brewing 

Machine in the region. 

 

Resin Brewing Co is located at 8 Station Street, Bulli, New South Wales. 

 

Source: BrewsNews, 9 May 2109 



ONE  IN  TEN  BEER  DOLLARS  ARE  INDIE:  IBA 

 

With total beer volumes in decline, independent craft beer has been called the category’s 

shining light, now accounting for 10 per cent of the total beer market by value. 

 

At a briefing with members last week, Independent Brewers Association Chair Jamie Cook 

revealed data obtained by the association showing the continued growth of the sector. 

 

The data, sourced by the IBA from the Australian Tax Office, showed independent craft beer 

has grown to a 5.9 per cent share of total volume, up from just over one per cent in 2011, 

when the association was formed. 

 

The data also showed that independent beer holds a 10 per cent share of value or, put 

another way, one in every ten dollars Australians spend on beer is spent on independent 

beer. 

 

Discussing the figures with Brews News “Beer is a Conversatio‘ podcast,” Cook said 

independent beer now has scale. 

 

“Back in June last year, independent beer was growing 25 per cent year-on-year to hold 5.9 

per cent of the market,” Cook said. 

 

“The great thing is that number really shows that independent beer has got scale now.” 

 

“And with the larger brewers really having no or little growth in the market, we’re seeing the 

share continue to shift towards independent beer, which is a great result.” 

 

Cook said that this share was after accounting for the loss of volume through craft brewery 

sales to large breweries. 

 

“As those breweries had been acquired, they’d been backed out of that data and so we just 

continue to see that volume being replaced,” he said. 

 

“I’m sure the growth might’ve been a bit higher if you can include those breweries, 

however, in the background, we’re just seeing the true independence continued to grow 

nicely. 

 

“I think the emerging number when you actually look at the share-of-value, which is a really 

important thing to look at when you’re looking at the small end of town as obviously, we 

can’t compete on price as much as the big guys.” 

 

Cook said that the strong growth is being fuelled by long term shifts in society. 

 

“What’s driving consumers, that desire, is an authenticity, personal relationships with 

brands, diversity of flavour, localism and true connection,” he said. 



“All those things, long term shifts in society that we’re seeing across all sorts of markets, 

particularly in the food and beverage space, and that’s really what’s, in behind that growth in 

independent beer.” 

 

The ATO data revealed that there are now 472 excise paying entities, a more concrete 

measure of the number of breweries currently operating in the country. 

 

Cook said this number didn’t include some ‘gypsy’ and contract brewers, though he said the 

ATO number was probably closer to the actual number of breweries operating than the 619 

recorded in website craftbeerreviewer.com. 

 

The IBA figures, which are available in a PowerPoint produce by the IBA, also revealed that 

64 per cent of IBA brewer members have adopted the independence seal. 

 

Source: BrewsNews, 22 May 2019 

 

RAFFLES 

 

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

 

Wayne Richardson  June  2020 (3) 

Cor Groothuis  Feb 2020 (2) 

Jimmy Stewart  Apr 2020 (3) 

 

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 2019 raffle there will be five prizes. The 1st prize is a David Boysenbowie 

label from Moon Dog Brewery, 2nd prize is a Carlton Bitter Ale label from the CUB, 3rd 

prize is an Abbots Lager label from the CUB, 4th prize is a Fine Sparkling Ale label from 

Goulburn Brewery Trust and the 5th prize is a Ballarat Invalid Stout label from the Ballarat 

Brewing Co. 

 

     
 

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. 



AIBA  2019  WINNERS  ANNOUNCED  IN  MELBOURNE 

 

The beer industry celebrated the 2019 Australian International Beer Awards in Melbourne’s 

Docklands with 4 Pines Brewing Co winning the coveted Champion Australian Beer award.  

The New South Wales-based brewery received top Australian honours for its Keller Door 

Schwarzbier. Champion International Beer was awarded to US-based Firestone Walker 

Brewing Co for its Feral One mixed culture beer. 

 

Australia’s most prestigious – and the world’s largest annual – beer awards judging both 

draught and packaged beer today celebrates 27 years. Hosted by The Royal Agricultural 

Society of Victoria (RASV), the AIBA presentation evening saw industry leaders and 

experts worldwide come together to celebrate the best local and international beer, with 

eight champion trophies awarded in addition to Champion Australian Beer and Champion 

International Beer. 

 

There were almost 2,600 entries this year from more than 400 breweries across 26 countries 

including two design and one media category. 

 

Queensland was well represented taking out two of the top four Australian spots; Champion 

Large Australian Brewery, awarded to Balter Brewing, and Champion Medium Australian 

Brewery, awarded to Green Beacon Brewing Co, while Victoria’s Blackman’s Brewing took 

out Champion Small Australian Brewery. 

 

On the international scale, New Zealand took home three of the four Champion International 

Trophies with Champion Large International Brewery going to DB Breweries, Champion 

Medium International Brewery awarded to Deep Creek Brewing Company and McLeods 

Brewery taking home Champion Small International Brewery. 

 

Two new trophies were introduced to the awards this year – Best Fruit Beer and Best Wood 

or Barrel-Aged Beer – which were awarded to Belgium-brewed Rodenbach Caractere Rouge 

and US-brewed Captain of the Coast respectively. 

 

RASV CEO Paul Guerra said in a media release that 2019 marks the biggest awards night 

yet, adding that the organisation is looking forward to continued growth. To celebrate their 

past success, 2018 Champion Breweries Black Hops Brewing, Green Beacon Brewing Co, 

Mountain Goat Beer and Philter Brewing unveiled their collaboration brew Achachacha 

Gose on the night. Using the traditional Bolivian fruit Achacha that was cultivated in 

Queensland, the Gose-style beer has a tart, citrus taste soured with Weyermann Sauermalz 

and complemented by the passionfruit aroma of HPA’s Galaxy hops. 

 

2019 AIBA Champion Trophies 

 

Champion Australian Beer presented by Cryer Malt 

Keller Door: Schwarzbier – 4 Pines Brewing Company, New South Wales 

 

Champion International Beer 

Feral One – Firestone Walker Brewing Co., United States 



Champion Large Australian Brewery presented by Barrett Burston Malting 

Balter Brewing – Queensland 

 

Champion Large International Brewery presented by Barth-Haas Group 

DB Breweries Ltd, – New Zealand 

 

Champion Medium Australian Brewery presented by Cryer Malt 

Green Beacon Brewing Co. – Queensland 

 

Champion Medium International Brewery 

Deep Creek Brewing Company – New Zealand 

 

Champion Small Australian Brewery 

Blackman’s Brewery – Victoria 

 

Champion Small International Brewery 

McLeods Brewery – New Zealand 

 

Gary Sheppard Memorial Trophy For The Best New Exhibitor 

Breakside Brewery – Oregon, United States 

 

Best Australian-Style Lager Presented By O-I Glass 

Steinlager Pure – Lion NZ, New Zealand 

 

Best European-Style Lager (Excluding Pilsner) 

Buckskin Munich Helles – King Car Group, Taiwan 

 

Best International Lager 

Undercurrent – Draught Deep Creek Brewing Company, New Zealand 

 

Best Pilsner Presented by Brews News 

The Prospector Pilsner – Draught Hemingway’s Brewery, Queensland, Australia 

 

Best Amber / Dark Lager Presented By Joe White Maltings 

Keller Door – Schwarzbier – Draught 4 Pines Brewing Company, New South Wales, 

Australia 

 

Best Australian Style Pale Ale Presented By Kegstar 

North of Nowhere Pale Ale, Packaged – DB Breweries Ltd, New Zealand 

 

Best New World-Style Pale Ale Presented By Hop Products Australia 

Pale Ale, Draught – Cheeky Monkey Brewery and Cidery, Western Australia, Australia 

 

Best International-Style Pale Ale Presented By The Post Project 

Balter Strong Pale Ale – Draught Balter Brewing, Queensland, Australia 

 

Best British-Style Ale (Excluding IPA & Pale Ale) 

Summer Ale, Draught – Mountain Goat Beer, Victoria, Australia 



Best European-Style Ale 

Infinite Guide Gose, Packaged – Bravo Brewing Co., Guangdong, China 

 

Best IPA Presented By HopCo 

Hawkers West Coast IPA, Packaged – Hawkers Brewery, Victoria, Australia 

 

Best Amber / Dark Ale 

Traders, Packaged – McLeods Brewery, New Zealand 

 

Best Porter Presented By Weyermann 

Black Shield Draught, Draught – Myanmar Brewery LTD, Yangon, Myanmar 

 

Best Stout Presented By GABS 

Exit Milk Stout, Packaged – Exit Brewing, Victoria, Australia 

 

Best Reduced / Low Alcohol Beer 

Mid Range, Packaged – Black Hops Brewery, Queensland, Australia 

 

Best Wheat Beer 

TAP6 Mein Aventinus, Packaged – Schneider Weisse GmbH, Bavaria, Germany 

 

Best Belgian / French Ale 

Feral One, Packaged – Firestone Walker Brewing Co., United States 

 

Best Scotch Ale / Barley Wine 

Alba, Packaged – Cervejaria Bohemia, Brazil 

 

Best Fruit Beer 

Rodenbach Caractere Rouge, Packaged – Brouwerij Rodenbach, Roeselare, Belgium 

 

Best Wood- And Barrel-Aged Beer 

Captain of the Coast, Packaged – Pelican Brewing Company, Oregon, United States 

 

Best Specialty Beer 

Maui Express, Packaged – Denver Beer Co, CO, United States 

 

Best Design – Label / Surface Graphic 

Sabro: Single Hop Hazy IPA – Hope Brewery, New South Wales, Australia 

 

Best Design – Outer Packaging 

India Pale Ale – Mismatch Brewing Co., South Australia, Australia 

 

Best Media Presented By The Crafty Pint 

New South Ales, New South Wales, Australia 

 

Source: BrewsNews, 16 May 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          Sacher Torte 

                               Samphire Gose 

                               Abalone Golden Ale 

                               Truffle Stout 

                               Crème Brulee Stout    

 

Bargara                  Yandina Station 

 

Fury and Son         Brewers Pillls 

                               The Brewers Lactose NEIPA 

 

Hahn                      Super Dry 

 

XXXX                   Gold QLD Maroons 

 

Mildura                 Birra Stagionale 

                               The Menindee         

 

Mountain Goat    Horn Please 

                               ACha Cha Cha 

                               Barley Wine 2019 

 

Mood Dog           Lager 

                              Old Mate 

 

CUB                      Crown 

                              Cascade Premium Light 

                              Carlton Mid 

                              VB 375 ml 

                              MB 375 ml 

                              Stella Artois standard and Legere 

 

Bridge Road        Africola 

                              Mayday Hills                         

 

Also included is a range of obsolete Cascade labels. 

VBLCS sends it’s thanks to Moon Dog, Bargara, Mountain Goat, Mildura, Red Duck, 

Bridge Road, XXXX, Fury and Son, Hahn, 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 David Dobney, Larry Ross, 

Cor Groothuis and Alan Richards for obtaining these labels for members. 



THIS  BEER  IS  SO  FULL  OF  HOPS 

 

The brewers at Rare Bird Brewing may have had a few roos loose in the top paddock when 

making their new beer. But they hopped at the chance to make a beer from barbecued 

kangaroo. 

 

Punters can taste Kangabrew at the GABS beer, cider and food festival, in Melbourne from 

Friday. 

 

Tyrant ants, Vegemite, Tim Tams, coffee, doughnuts and pho are among other wacky beer 

flavours to savour at the festival. 

 

Rare Bird, a Hurstbridge brewery founded by three mates, started making Kangabrew late 

last year. “We like to make local beers with local ingredients, and living out near Kangaroo 

Ground, there’s plenty of roos,” co-founder Steve Marshall said. 

 

The red wheat beer, gets its roo flavour by adding barbecued meat and native pepperberry 

during the boiling process, “It’s got the nice bready, toasty stuff from wheat and then there’s 

a subtle kangaroo flavour,” Mr Marshall said. 

 

 

PORK  BEER  IS  ON  THE  MENU 

 

A beer with a hint of Vietnamese pork roll is among those competing for top honours in a 

global competition at the Melbourne Showgrounds this week. 

 

Thousands of entries from 402 brewers have been judged as part of the biggest draught and 

packaged beer awards in the world. 

 

Royal Agricultural Society of Victoria CEO Paul Guerra said the organisation had run the 

Australian International Beer Awards for 27 years. 

 

“A new independent brewery opens in Australia every six days and the ‘hipster effect’ has 

certainly ramped up the demand for local independently brewed craft beer in recent years” 

he said. “Our judges had the tough job of sampling just under 3000 entries from Australia 

and as far afield as South Korea, Belgium, France, Italy, Spain, Czech Republic, 

Netherlands, USA, Mexico and Fiji.” 

 

At the 2018 awards, Philter Brewing got the Australian Gypsy Brewer Award as well as 

Best Australian Style Pale Ale for their Philter XPA. 

 

The Company’s part-owner and head brewer Samara Fuss, was one of Australia’s first 

female brewers, and also a judge at the international beer awards. “I’ve tasted some weird 

stuff…I’ve had one that was made out of pork bones, and it was replicating a banh mi, a 

Vietnamese pork roll,” she said. 

 

Source:  Heraldsun.com.au, 14 May 2019 



BEER  FESTIVAL  “FROM  UP  HERE”  A  HUGE  SUCCESS 

 

While Australia’s largest beer festival was getting underway in Melbourne for its ninth time, 

Australia’s newest was getting started in Cairns for its first. The Cairns Craft Beer Festival, 

held last Saturday, saw the region’s five craft breweries come together for the first time. 

 

More than 3,000 festival-goers attended throughout Saturday afternoon. Hemingway’s 

Brewery Cairns CEO and co-founder Tony Fyfe said he was overwhelmed by the extent of 

the community’s interest and appetite for craft beer. 

 

“It was great to be among the five breweries involved – each of us moving great volumes of 

craft beer in what was a local celebration of our industry and from the patron’s point of 

view, I think they loved the fact we had more than 30 locally brewed beers to choose from,” 

Fyfe said. 

 

In addition to Hemingway’s Port Douglas and Cairns breweries, Barrier Reef Brewing Co, 

Stratford, Macalister’s Brewing Company, Smithfield, Coral Sea Brewing, Cairns and 

Townsville Brewery were all in attendance. 

 

With Far North Queensland often seen as the heartland of crisp and refreshing beer, the 

leading beers in the People’s Choice Award highlighted the ways that the local breweries are 

making interesting craft beers relevant to the local market. 

 

The inaugural People Choice winning beer was the Macalister’s Brewing Company Tropical 

Blonde Ale – Latitude 17, second place to Coral Sea Brewing’s Watermelon and 

Mangosteen Sour and third place to Barrier Reef Brewing Co’s Coconut Porter. 

 

Local beer blogger BJ Foley who runs barefootdrinker.com said tastes are changing in the 

north. “The Craft Beer Festival showed that there is a core of dedicated consumers who 

enjoy a broad range of beers that are finally allowed to come out into the spotlight,” he said. 

 

“Festivals like this, where you are chatting with the brewers directly, starts that long-awaited 

change. 

 

“Having Hemingways share their massive site with, effectively what is opposition, will 

simply emphasise the passion that these brewers and their consumers have, and what the 

world of good beer is about. 

 

“If these continue then it will be a small step for the ‘beer from up here’ crowd to change to 

beers that are more enjoyable in the tropics because they have actually been crafted and 

refined in the tropics,” he said. 

 

Tony Fyfe said that following the success of this year’s maiden event there will definitely be 

a second iteration of the Festival in 2020 and in the meantime, another interesting event is 

planned for later this year with details announced in the coming months. 

 

Source: BrewNews, 16 May 2019 



SCOMO  BECOMES  AN  ASSCLOWN 

 

Politics, they say, is a messy business. But is it as messy as blending 100 different kegs 

together and releasing the resulting beer? 

 

It’s not a question you’d likely ever have contemplated were it not for the debut of a new 

beer brand in the lead up to the federal election. It goes by the name Assclown and the first 

release is “G'Day, My Name is ScoMo”, a 6.66 percent ABV sour alt-IPA. 

 

It’s the brainchild – or, perhaps, twisted offspring – of Rob Burness, who has been running 

Melbourne’s Chapel St Cellars for the past 12 years with partner Joanne Mamone. Since 

opening the idiosyncratic bottleshop-bar hybrid, he’s also imported the likes of BrewDog 

and Mikkeller and launched Beeblebrox Beverages. 

 

Within the Douglas Adams-inspired drinks company sit two different beer brands: Wunsie, 

which focuses on creating one standard drink releases (the current Wunsie, Refreshing Ale, 

is reminiscent of an English copper ale); and Assclown, which focuses on public figures. 

 

Rob calls the first Assclown release a “multicultural brew”, 

one that started out as a blend of leftover beers he’d imported. 

Within the 100 blended kegs were around 45 different 

varieties, including IPAs, brown ales and sour beers from 

BrewDog, Omnipollo, Against The Grain and Mikkeller, with 

the best before dates on most somewhere around 2014.  

 

Upon sampling the unlikely concoction, they decided to take it 

further into sour territory, sourcing a Belgian yeast strain and 

refermenting the liquid to encourage greater integration. 

 

“We worked out what way it was going and it was heading 

towards sour so we kept it going that way a bit,” Rob says. 

“Then I looked to how it tasted and how to mellow it out and 

I’d had some beetroot beers in the past, so I put beetroot in.” 

 

The result is as complex and gnarly as one might expect, with 

the decision to name the beer after the Prime Minister driven by his frustration with the 

current political climate, particularly in regard to the treatment of asylum seekers and how 

Scott Morrison had seemed to “Bradbury” his way into the position of Liberal leader. 

 

On the cans you'll find statements such as: "I like coal. I like to take it to work", "I don't like 

tribes. I like one nation" and "I contain mixed messages & dodgy slogans. And beetroot." 

 

Rob says: “We’d looked at what was happening in terms of politics and what people could 

get away with. I just thought it was all worthy of being an Assclown.” 

 

Those who’ve followed Rob and Joanne over the years as they’ve worked to bring all 

manner of weird and wonderful liquids to their customers know to expected the unexpected, 



yet the latest venture still represents something of a step into the unknown. While the 

Wunsie brand is to be Beeblebrox’s main focus, the intention is to release around three 

Assclown beers a year, each dedicated to someone he believes worthy of critique. 

 

“We want Assclown to be a brand where, through sarcasm and humour, we shine a spotlight 

on bad behaviour from people, backed up with some imaginative, tasty drinks and some 

merchandise,” Rob says. “Different kinds of beers that will definitely mirror people out 

there. "This one started sour, then got a bit more mellow but also bitter, so that kind of 

summed up ScoMo nicely.” 

 

It’s a beer that’s been quietly following the campaign trail too; Rob took a photo of the beer 

outside Tony Abbott’s electoral office in Manly and managed to hand one to a member of 

the Opposition leader’s team during an anti-Adani convoy. 

 

“We’ve given it to Bill Shorten’s people and they said they’d give it to him,” he says. 

 

Months of polling and a tightening betting market suggest May 18 may not leave ScoMo the 

man with a smile on his face, but the Assclown team will be hoping the beer brings a smile 

to others. 

 

“We’ll be doing an election day sausage sizzle at Chapel St Cellars,” Rob says, “and we’ll 

have the ScoMo beer on tap.” 

 

Beyond that, they hope both Wunsie and Assclown can become crowdfunded or 

“community-owned” brands. 

 

“We are also experimenting with ice cream [under the TPSY name] and alcohol free 

products called Nunsie,” he says. “Stay tuned...” 

 

Source: The Crafty Pint, 14 May 2019 

 

CRAFT  BEER  IS  HELPING  TO  RESTORE  AUSSIE  HERITAGE 

 

Craft breweries are increasingly becoming saviours to old buildings with the Blue 

Mountains the latest to host an adaptive reuse project. 

 

Co-founded by DJ and Harriet McCready, Mountain Culture Beer Co is being built in an 

early-twentieth-century building that once housed several regional newspapers and most 

recently a Civic Video. With a mother-in-law living in the Blue Mountains and a wife that 

shares his passion for climbing and hiking, moving to the region wasn’t a stretch for 

McCready. 

 

“We wanted to build something in an area that we really loved and were inspired by and 

there are so many other creatives living up here,” he said. “I just love the ability to be able to 

be in here working and get outside and go for a climb after work or a trail run and it’s all 

right around the corner.” 



Finding the right property took a lot longer than the McCready’s had anticipated. The 

property they had originally invested six months in developing fell through forcing the 

couple had to look elsewhere. Doubtful about the longevity of a bricks-and-mortar video 

store, the McCready’s decided to keep a watchful eye on the heritage site. When it came 

onto the market, McCready said that everything fell into place. 

 

Because Mountain Culture is being built on a heritage-listed property, McCready said he 

was initially worried about where to get the money to adequately restore the building. 

 

“With all of the expenses starting up and what we’re doing… I wanted to put any cash that 

we had into making the absolute best beer possible,” he explained. “There wasn’t much 

being left in the way of restoring old brickwork and the kind of things that were really cool 

about the building but it was just one of those, where I was like, we’re a brewery first. 

 

Thankfully, the couple received a $100,000 grant from the NSW Government’s Heritage 

Near Me program. 

“That grant really allowed us to step in and go 

above and beyond what we originally thought 

we could have done,” he said. 

 

McCready said that a collection of old relics 

found on the property has been curated to create 

a ‘wall of nostalgia’ for visitors to see what the 

old newspaper building was like. 

 

“Working with what we have in the area is a big 

thing we’re trying to focus on as a brewery,” he 

said. “We’re really trying to highlight that it’s a 

heritage building, kind of restore it back to what 

it would have looked like back when it was 

completed in the early 1920s. “So we’re really 

trying to restore it back to that but obviously 

just incorporate the infrastructure we need for the brewing system.” 

 

US-born DJ McCready, former founding brewer at Sydney’s Modus Operandi, has been 

brewing professionally for 10 years. Mountain Culture will be the fourth brewery he has 

been involved in, having also worked for US-based Oskar Blues Brewery where he managed 

the specialty program along the east coast. 

 

McCready told Brews News that once he’d decided to leave Modus he and his wife wanted 

to travel before embarking on opening their own brewery. “I really wanted to go and check 

out what was happening in Europe and spend some time at the breweries over there,” 

McCready explained. “We also spent some time in the US and meeting some of the brewery 

owners there and people I had met along the way. 

 

“I thought it was really important to spend my time overseas and broaden my brewing 

horizons a little bit.” 



The brewery floor is being poured this week, which McCready said is a big milestone for the 

company. Still a little ways off brewing beer, he said that the brewery equipment is about 

five weeks away from being delivered. 

 

The 10-barrel Premier Stainless brewhouse has been heavily customised towards brewing 

what McCready describes as old-school, lager-style beers. 

 

“[The brewhouse] can perform like really old-school kind of mashing techniques to where 

we can use unmodified grain through using the kettle as a kind of cereal cooker,” he 

explained. 

 

Being able to use unmalted barley or unmodified grain will allow McCready to broaden the 

grain profile of his beers. 

 

“We can perform things like decoction mashing and turbid mashing,” he said. “It opens up 

the grain profile that we will be able to use in creating traditional lager beers and traditional 

mixed-culture beers.” 

 

Mountain Culture is first and foremost a brewpub, with a licenced capacity of 250 people. 

To start off with, the brewpub bar will have a constantly rotating tap list of lagers and IPAs. 

 

“I’d really like it to be that kind of thing that when people come up here every three or four 

months that they can come in and we have five new beers on tap every time they come up,” 

McCready told Brews News. 

 

A mixed culture program is also being developed my McCready, who – just a couple months 

back before it got too cold – had been foraging in the surrounding canyons cultivating wild 

yeast strains. 

 

“We’re waiting obviously till we start brewing beer to really start actioning using that yeast 

but it’s something that we’re playing with on the side right now,” he said. 

 

McCready said that he wants his mixed culture program to have an appropriate amount of 

time to age and develop in complexity and so won’t be releasing those styles of beer until 

about a year into production. 

 

McCready said that Mountain Culture will also aim to be a collaborative brewery. Because 

the Blue Mountains is a destination location, he said that he hopes to host brewers from 

overseas and give them free rein to brew the styles they are passionate about in Australia. 

 

Source: BrewsNews, 16 May 2019 

 

DOOR  PRIZE 

 

The Door Prize for the August 2019 meeting will be Begg’s Master Malt Lager 

label from the No. 1 Brewery, Perth, Australia. The winner will be drawn from 

the names who signed the attendance list. 



DEEDS  BREWING  FINALLY  HAS  ITS  OWN  PREMISES 

 

After a series of frustrating delays, Melbourne’s Deeds Brewing can now see light at the end 

of the tunnel. 

 

With construction nearly complete, the 2,200-square-metre production facility is well on its 

way to looking like a fully-fledged brewery. Located in the quiet suburb of Glen Iris, Deeds 

Brewing is the brainchild of engineering graduates Patrick Alé and David Milstein. 

 

During their time together at Melbourne University, Alé and Milstein decided that they 

wanted to own their own brewery. But with a large amount of capital not yet within their 

grasp, they opted to start with a drinks distribution business instead. Red Island Pty Ltd was 

established in 2003 as an Australian-owned premium beverage company first located in Port 

Melbourne. 

 

Red Island’s first brand was Bolivian beer Pacena, which was followed by Argentinian beer 

Quilmes. From 2003 to 2012, Red Island had become successful enough for Alé and 

Milstein to establish their own beer brand, which was first established by contract brewing. 

 

“Initially, because there was such a big outlay, we decided to start off contract brewing,” Alé 

explained. “We had some success there but there were a lot of difficulties with contract 

brewing. “We could never get consistency, initially especially, it was really hard to get brew 

slots, we couldn’t really do a lot of different styles, we were quite limited in terms of doing 

small batch it was pretty large batch.” 

 
The right brewery site took a few years to find, with proximity to public transport, character 

and space to grow into, three major considerations. 

 

For Alé, it was about isolating a site that would serve Deeds Brewing for the long term. 

 

“It was really hard to find a site that ticked all the boxes,” he told Brews News. 

 

The pair finally secured a former car workshop with an asbestos roof in Glen Iris in 2015 

and purchased their brewery equipment in 2016, with an expectation to begin brewing in 

2017. 

 

But the brewery and proposed taproom were knocked back by council and VCAT. 



Then, in January 2018, Deeds Brewing was finally given permission to start its brewery 

build with its first own-premise beers brewed in February 2019. 

 

In addition to council complications, Deeds Brewing also struggled with its 25hL DME 

brewhouse. The brewery equipment manufacturer went into receivership late last year. 

 

Fortunately for Alé and Milstein, they received their equipment and so there were no delays 

there. However, the pair were still left out of pocket. 

 

“We had paid for commissioning our brewhouse by the DME consultant, which did not 

happen as the DME consultant was not paid by DME and therefore was not able to 

commission our brewhouse,” Alé explained. 

 

“We also had a bunch of modifications that we had to make and certain parts that DME did 

not supply us.  

 

“All these items were supposed to be covered by DME, however, as a result of them going 

under we ended up having to pay for it ourselves and being out of pocket by quite a lot as a 

result.” 

 

While Deeds Brewing has not yet been granted a taproom licence, Alé and Milstein are 

determined to convince their local council and its constituents that a taproom will be good 

for the area. 

 

Being a relatively conservative area of Melbourne, Alé said that gaining council approval for 

a taproom has been challenging. 

 

“We had a lot of push back from local residents around the taproom side of it,” he explained. 

 

“It’s been a really hard, slow slog.” 

 

Alé said it was difficult to get across to the council and its residents what a taproom really is. 

 

Because of the number of objections surrounding the proposed taproom, the duo decided to 

withdraw their application and continue with the brewery. Alé said that he has started a 

taproom petition, which has already been signed by more than 600 people. 

 

The Glen Iris facility is a loud, busy construction hub, with brewing, packaging and building 

all underway at once. The now saw-tooth roof has been fabricated with just one more area to 

complete. There is also an underground waste-management facility onsite. 

 

Up until just last week, Deeds Brewing has relied entirely on a generator for its power but 

Alé says that the power has now been upgraded, along with water and gas. 

 

Deeds Brewing can produce just over one million litres per year with plenty of space to 

grow into the warehouse. 

 

Source: BrewsNews, 10 May 2019 



ARCHAEOLOGISTS  DISCOVER  EVIDENCE  OF  FIRST  BEER  

EVER  BREWED  IN  THE  UK 

 

A team working on widening the A14 have found evidence of what archaeologists believe to 

be the first beer brewed in the UK. Experts working on the road improvements between 

Cambridge and Huntingdon said tiny fragments of charred residue from the brewing process 

were found in excavated earth. They believe the brew could date back as far as 400BC. 

 

“It’s a well-known fact that ancient populations used the beer-making process to purify 

water and create a safe source of hydration,” said Dr Steve Sherlock, Highways England’s 

archaeology lead for the A14 expansion. “But this is potentially the earliest physical 

evidence of that process taking place in the UK.” 

 

Lara Gonzalez, one of approximately 250 archaeologists working at the site, uncovered the 

evidence. “I knew when I looked at these tiny fragments under the microscope that I had 

something special,” she said. 

 

She explained that the microstructure of the remains had changed through the fermentation 

process and there were distinctive air bubbles commonly formed in the boiling and mashing 

process of beer brewing. 

 

“It’s like looking for a needle in a haystack but, as an archaeobotanist, it’s incredibly 

exciting to identify remains of this significance and to play a part in uncovering the 

fascinating history of the Cambridgeshire landscape,” she said. 

 

The porous structures of the fragments had a similar appearance to those in bread, but 

showed “evidence of fermentation” and contained “larger pieces of cracked grains and bran, 

but no fine flour”, Ms Gonzalez added. 

 

As a result, the team believe the residue was formed during the beer-making process. 

 

Roger Protz, the former editor of the Campaign for Real Ale’s Good Beer Guide, said East 

Anglia has a well-established reputation in the brewing industry given the type of barley 

grown in the area. “It’s known as maritime barley and is prized throughout the world,” said 

Mr Protz. “When the Romans invaded Britain they found the local tribes brewing a type of 

beer called curmi.” He said the brew in question was probably made from grain. 

 

A Highways England spokesperson said other finds suggest locals in the region also “had a 

taste for porridge and bread”. 

 

In October last year, road workers working on the A14 also unearthed the Ice Age remains 

of a woolly mammoth which were estimated to be around 150,000 years old. 

 

They have also discovered prehistoric henges, Iron Age settlements, Roman kilns, three 

Anglo-Saxon villages and a medieval hamlet. 

 

Source: https://www.independent.co.uk/, 31 January 2019 



GRIMBERGEN  MONKS  ARE  BREWING  BEER  AGAIN 

 

It's been a long time between drinks for monks at Grimbergen Abbey — more than 200 

years, actually, if we're getting into specifics. The Belgian abbey was ransacked and had its 

brewery smashed in 1795 by French troops. 

 

But a tradition of beer making that dated back to the 12th century will be revived with plans 

to build a new brewery at the monastic complex in Grimbergen, a town north of Brussels. It 

won't be for the faint-hearted, however — a beer is expected to contain about 10.8 per cent 

alcohol by volume (ABV). 

 

"For us, it's important to look to the heritage, to the tradition of the fathers for brewing beer 

because it was always here," said Father Karel Stautemas, who will become one of five to 

six workers in the new brewery. 

 

The discovery of books detailing the original monks' brewing methods has become a source 

of inspiration for the new microbrewery. Remarkably, the recipes were saved before the 

monastery was set alight in the 18th century — a group of quick-thinking fathers secretly 

removed the books from inside a library wall and put them into safe keeping. 

 

"We had the books with the old recipes, but nobody could read them," Father Stautemas told 

The Guardian. "We've spent hours leafing through the books and have discovered ingredient 

lists for beers brewed in previous centuries, the hops used, the types of barrels and bottles, 

and even a list of the actual beers produced centuries ago." 

 

Grimbergen's monks will follow the rules of Belgium's Trappist beer makers, even if they 

are not a Trappist order, requiring them to brew within the abbey walls, control the brewing 

and steer profits toward maintaining the abbey and supporting charitable causes. 

 

The abbey was founded in 1128 and has been tied to commercial brewers since the 1950s 

when local brewer Maes asked the monks to use the Grimbergen name and emblem on its 

"abbey beer". 

 

Marc-Antoine Sochon, an expert at Carlsberg who will be the project's brewmaster, said the 

10,000-hectolitre-per-year facility aimed to make limited edition versions of beer already 

brewed on a commercial scale under the Grimbergen name. 

 

However, while the microbrewery hopes to pay homage to the original monks, Mr Sochon 

conceded 18th-century beer tasted a bit like "liquid bread" — so inevitably, the recipe will 

change. 

 

"We will keep the same yeast, which will bring all the fruitiness and spiciness and we will 

start to dig into more innovations, such as barrel ageing, dry hopping," he said. 

 

It expects to produce its first ales in late 2020. 

 

Source: ABC News 22 May 2019 



“ANCIENT  BEER”  WITH  ANTIQUE  YEAST 

 

Israeli researchers have unveiled a "breakthrough" beer made from ancient yeast up to 5,000 

years old. 

 

Researchers from the Antiquities Authority and three Israeli universities extracted six strains 

of the yeast from old pottery discovered in the Holy Land. 

 

It is believed to be similar to beverages enjoyed by the Pharaohs of ancient Egypt. 

 

The team said it hoped to make the drink available in shops one day. 

 

"I remember that when we first brought out the beer we sat around the table and drank... and 

I said either we'll be good or we'll all be dead in five minutes," said Aren Maeir, an 

archaeologist with Bar-Ilan University. "We lived to tell the story". 

 

In the region's past, beer was a basic commodity - like bread - enjoyed by the entire 

population, regardless of status or age. Since there was always a risk of contamination with 

water, fermented beer and wine were considered much safer to drink. 

 

The beers were usually made from a mix of grains and water, baked and left to ferment in 

the sun. Fruit concentrates may also have been added for flavour. 

 

Ronen Hazan and Michael Klutstein, two biologists at Hebrew University, came up with the 

idea to create this latest batch using antique yeast. 

 

With the help of beer expert Itai Gutman, the team used modern techniques to create a drink 

similar to wheat beer, with 6% alcohol content, and a mead with 14% strength. 

 

Mr Gutman previously recreated a beer used a genetically modified strain of wheat dating 

from 10,000 years ago. However researchers say this is the first time alcohol has been 

created from ancient yeast. 

 

"The greatest wonder here is that the yeast colonies survived within the vessel for thousands 

of years - just waiting to be excavated and grown," Dr Hazan told reporters. 

 

The team says it hopes to brew more beer using ancient techniques instead, and is looking 

for investors to explore commercial production. 

 

"Aside from the gimmick of drinking beer from the time of King Pharaoh, this research is 

extremely important to the field of experimental archaeology," said Dr Hazan. 

 

"By the way, the beer isn't bad." 

 

Source: BBC News, 22 May 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.  

 



  
 

 

  
 

 

 
 

 

  
 

 

  
 

OTHERSIDE BREWING CO LABELS 


