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PRESIDENT’S  PAGE 
 

Dear VBLCS members and families, 

 

The past few months have been very difficult for everyone and we understand some of you 

will have faced isolation, anxiety and financial hardship. It is a good time to remember that 

the VBLCS is not just a great vehicle to collect labels but it also plays an important part in 

social enjoyment and support in the community. 

 

We would like to extend our thoughts and best wishes to all our members and families and 

also ask that you contact us if there is any way we can provide practical help to cope with 

the current restrictions. We also encourage our members to reach out to one another during 

this period and support each other as strongly as you do normally. We have numerous stocks 

of labels that can be mailed out to members to keep them occupied during this lock down 

period. 

 

There is still uncertainty about commencement dates for coming meetings while restrictions 

are in place. But we are hopeful these meetings will provide a great chance to reconnect with 

friends and families this summer (and will be doing everything we safely can to make this 

happen as we believe it’ll be even more important post lockdown). 

 

I have been having discussions with Management at the Carlton Brewhouse to understand 

their contingencies that have been put in place to ensure our future meetings are held safely 

and with minimum disruption once authorised by health authorities. These will no doubt 

change and be ongoing. Those local members that normally attend or potentially may attend 

our meetings will be contacted by email in due time. Until then, we look forward to seeing 

you all back at the Carlton Brewhouse soon. 

 

As a result of the Covid-19 lock down, our meeting on the 9th June [AGM] was passed over 

to next year following consultation with your Committee and feedback from local members. 

The Committee in Angus, Umit, David and myself were prepared to stand again. There were 

no other nominations. I sincerely thank them for their support and hard work over the past 

financial year. I would also like to thank Phil Langley, Alan Richards and Michael 

Bannenberg for the work they do to support members. A great team effort and indeed very 

professional. 

 

A comprehensive financial report was enclosed in the July 2020 VBLCS News for all 

members to review. 

 

I look forward to catching up at our lively meetings, in the near future. 

Remember, keep safe. 

 

Please note, membership fees are now due for 2020 / 2021. 

 

Rob Greenaway 

President VBLCS 

[on behalf of your Committee] 



FROM  THE  EDITOR 

 

We are all going through hard times, especially in Victoria where most of our members are. 

I sincerely hope that our members, their families and friends are safe and sound, sticking to 

the social distancing recommendations. It seems that Covid-19 pandemic is with us for some 

time, longer than predicted initially. 

 

Naturally many festivals and regular events were cancelled due to pandemic, one of them 

being GABS Craft Beer & Cider Festival, one of the best beer festivals in the world. Dan 

Murphy has produced a Limited Edition GABS Presentation Pack containing 5 beers (Sunny 

Boy Pine Lime Super Sour Beer depicted on the box, was not available during packing so 

the box contains two bottles Big Shed Mega Golden Stout Time).  

 

  
 

West Australian Brewers Association launched a new campaign called “Drink West, Drink 

Best” and produced a mixed carton featuring 16 West Australian breweries and cideries 

exclusive to Dan Murphy’s and BWS (see related article in this issue). The campaign boxes 

should have been available in stores from 12 August onwards however, they were not 

available in my local Dan Murphy’s and BWS stores. The staff in those shops were not even 

aware of such a campaign and the box. 

 

July 2020 issue of VBLCS News included an article by brewery historian Brett Stubbs, titled 

“The Brewing Elliotts”. Brett wrote an excellent follow-up article, “The Next Generation of 

Brewing Elliotts”, first part of which is included in this issue. 

 

Thanks to Robert Greenaway, Alan Richards, David Dobney and Brett Stubbs for their 

contribution to this issue of the Newsletter. 

 

Umit Ugur 

August 2020 



NEW  BREWERIES 

 

Western Australia 

 

Currently under construction, the Swan Valley’s Bailey Brewing Co. has announced the 

venue’s offerings, including a tavern and kitchen, private function spaces and a coffee 

roastery, and the hiring of its head brewer, Damien Bussemaker. 

 

Bailey Brewing proposes production of up to 200,000L of beer and cider annually with the 

brewery’s centrepiece being six 1,200L floor-to-ceiling serving tanks. 

 

“We built Bailey Brewing Co with family in mind,” said co-founder Steve Bailey. “This is 

somewhere everyone can come together and feel completely at ease, even the kids.” 

 

Shelter Brewing Co. in Busselton is on track for a spring 2020 opening, with its bar 

finished and external areas nearing completion. 

 

Perth-based Running with Thieves is looking at a Summer 2020 launch following 

restaurant and bar delays. 

 

It has installed a 100hL brewkit and packaging line with an additional distillery with 45hL of 

capacity and three stills. 

 

Head brewer Paul Gasmier has been perfecting its core range and Running with Thieves’ 

first release will be its XPA. 

 

“The increase in capacity and a brewery with specialised equipment will allow us to produce 

basically anything in relation to beer (which we like) including monthly seasonals (which we 

couldn’t do before), and a full range of spirits. which is a whole lot of fun,” the team said in 

an update to subscribers. 

 

South Australia 

 

The Adelaide Casino has announced the opening of a new Pirate Life microbrewery as part 

of its Level 1 redevelopment. 

 

A media release circulated by Adelaide Casino outlines plans for the microbrewery, which is 

set to have a 500-litre brewery kit and a total of 24 taps. As well as the brewery, The District 

at SkyCity will house a Sports Bar, Poker Zone, Bistro and live entertainment. 

 

Woolstore Brewery in Mount Gambier is working on planning issues and brewing 

equipment is being manufactured so the team are well on their way to being open as planned 

by Christmas. 

 

Family-owned Ogre Brewing Co. currently contracting but based in McLaren Vale poured 

and sold its first beers last Friday night at a pop-up event. The team are looking at a venue, 

with plans in the works for a bricks and mortar site. 



Victoria 

 

Deeds Brewing’s long-awaited taproom is finally set to get underway after four years of 

meetings, permits and rejections. 

 

Deeds attributes its eventual success to the support of local residents, with its online petition 

garnering 1,740 signatories. If all goes to plan, the taproom will be open in the summer. 

 

After its recent trademark acceptance, Sou’West Brewery is taking the next step towards a 

home in Torquay, Victoria. 

 

The ‘Surf Coast Social’, which includes the micro-brewery, along with a cinema, office 

space and a ‘wellbeing facility’, is set to replace the current Boardriders office, pending 

approval from the Surf Coast Shire. 

 

It will have a proposed annual brewing capacity of 300,000 litres, according to the Geelong 

Adviser. 

 

The team at John Street Brewing Company is slowing down the project as COVID hit 

mid-planning, but they are hopeful that by November their plans will be back on track. 

 

Hop Nation’s new site in Footscray is delayed due to COVID. The plans go to a VCAT 

hearing in March after neighbours raised parking issues, but they also recently announced 

the acquisition of Tribe Breweries’ Mornington Peninsula Brewery site. 

 

Frankston Brewhouse co-founder Michaela Boucher told Brews News that the team was 

still planning on an opening this year, but inevitably COVID-19 had slowed things down. 

 

New South Wales 

 

Long-suffering Bucketty’s Brewery, which has already been forced to uproot itself to the 

Brookvale area of Sydney from regional NSW, faced a difficult time last month. 

 

It nearly lost out on its new site, which has a DA already attached, and is having to 

undertake a contamination report after the council discovered a mineral turpentine tank 

application for the property. 

 

White Bay Beer’s taproom is in the works for the Balmain Peninsula, having already 

launched the brewery back in March. The team are currently undertaking the planning 

process having submitted applications to the Inner West Council. 

 

According to Gage Road Brewing’s latest announcement to the ASX, the Atomic Beer 

Project in Sydney looks set to open in September . 

 

The brewpub marks the company’s first foray into the east coast venue scene. The brewery 

has been commissioned and the taproom is ready for trading, but COVID has delayed the 

opening somewhat. 



Last month Gage also applied to the City of Sydney to include signage, so the opening 

appears to be close at hand. Gage is also looking at other sites on the east coast so keep your 

eyes peeled for more Good Drinks brands. 

 

Katoomba Brewing in the Blue Mountains is set to open in late 2020. 

 

Alex and Yvonne Jarman are cracking on with Slow Lane Brewing in Botany, NSW. They 

are on track to open their tasting room in September, and their bar is currently being built 

while they are finalising the rest of their fitout. 

 

In the meantime they are brewing and releasing new beers including the Thirsty Miner 

Grisette and Botany Weisse sour. 

 

“We’re also now stocked in some speciality independent bottle shops around the country,” 

Alex told Brews News. 

 

“It’s been very rewarding to see more people interested in trying our beers.” 

 

Slow Lane beers are available in select bottle shops in Sydney, Melbourne and Perth. 

 

Dad & Dave’s Brewing in the up-and-coming brewing haven of Brookvale is on track, 

working through contamination reports and soil sampling after an underground fuel tank was 

discovered on the property. 

 

While they wait, co-founder Dave Dumay and the team are working on new beers, including 

the latest release, a black IPA, as well as a Blueberry Sour, Hazy Pale and a new XPA in the 

works. 

 

Queensland 

 

Stalwart Brewing Co. opened its doors in Nambour on the Sunshine Coast in July, although 

plans are still in the works for the brewery section of the site. 

 

Two breweries in Wynnum look set to go ahead, with Hudson Brewing still in the works 

with the other from Lightbrim Pty currently being assessed by the council. 

 

Lightbrim’s venture on Fox Street is still receiving submissions of support to the council, 

whilst Hudson Brewing received its planning approvals for its site on Gibbs Street last year. 

 

Founder David Ferguson told Brews News that things are going well at Easy Times 

Brewing Co.  at The Gabba. The team is waiting on a water upgrade before the build can 

start and install the brew kit. 

 

Ferguson is also looking for a chef who can make Yorkshire puddings, a fried breakfast and 

pork pies in a nod to his Northern English roots. 

 

Straddie Brewing Company launched its contract-produced Myora Springs Gose over the 

weekend, and is brewing at Ballistic while the team waits for the brewery to be finished. 



 

Work on the Dunwich taproom was stalled during COVID-19 after the island closed for 

visitors for two months. 

 

The team is working hard to remove current construction obstacles with COVID-19 proving 

to be a setback and preventing them from starting work on their brewery. However its first 

two beers – Point lookout Lager and Myora Spings Gose are available on tap at the Straddie 

Pub and a number of other venues on the island in the meantime. 

 

Revel Brewing Co.’s second site in Bulimba is on track according to the team. 

 

As is Cauldron Brewing in Hervey Bay, with light at the end of the tunnel according to 

founder Martin Potter. The brewery gear has arrived on site, but travel restrictions have 

prevented engineers coming to install and other hold ups, so plans for opening are slightly 

delayed. 

 

Quarry Road Beer Company have invested in a kit and are making progress, although no 

news yet on sites. 

 

Brisbane is set for another microbrewery after plans were submitted and approved by 

Brisbane Council for a microbrewery, coffee roaster and restaurant at 31 Collingwood 

Street, Albion. 

 

The brewery, named in project plans as Craft’d Grounds, sent a development application in 

early 2020 to redevelop the site which was the Australian Dance Performance Institute. 

 

The proposed microbrewery will produce between 180,000 and 200,000 litres per year, 

according to the planning application. It was approved in April. 

 

Moffat Beach Brewing Co.’s second site is underway as the brewkit gets installed and the 

interior work nears completion. 

 

Sauce Brewing Co.’s FNQ site in Cairns is back on track and targeting a late September 

opening. Sauce founder Mike Clarke said he’d moved up to Cairns prior to Sydney 

lockdown to oversee the final few months of the project. 

 

“With COVID still playing havoc it will be a bit quiet for the first 6+ months but we are 

committed to the venture and committed to the town,” he said. “We want to be prepared for 

when things turn around.” 

 

The venue will feature 18 taps of Sauce regulars and limited releases as well as guest taps, a 

full service kitchen and bar with wine, cocktails and Australian independent spirits. 

 

Bobs Beer in Surfers Paradise is well on its way, with plans to open in September. Brewer 

Ryan Fullerton told Brews News that Bobs’ beers are on the Crafted Festival lineup for 

September 12th as it starts to launch into its local market. 



 

The brewhouse floor is being sealed and the brewhouse will be installed this week – 

followed by a “mad dash” to get fermenters filled while the rest of the venue is being fitted 

out, he said. 

 

Highline Brewing is still in its early stages and the team are experimenting with their beers 

including the Pitted pale Ale and Drop In IPA, as well as Fresh Wax Hazy IPA. Highline’s 

Gold Coast taproom and brewery will be another six months away. 

 

“So we have a lot going on currently. We like to be experimenting with 1-2 recipes a week. 

So by the time we are able to get the brewery and tap house open, we will have some 

absolutely top notch beers,” said co-founder Mat. 

 

Up in Gladstone, new brewery-in-planning Ward’s Brewing Company submitted its 

medium impact industry and hotel application to the local council back in February. The 

application to refurbish an old cordial factory on Auckland Street, which was approved last 

month. 

 

“The property benefits a town centre location, was originally designed for drinks production 

and can trace its drinks history back to 1922.  The name Ward’s Brewing Company stems 

from the original occupier of the property and old local brand, Ward’s Cordials,” according 

to founder Michael Comley. “Demonstrated by the success of Gladstone’s inaugural Craft 

Beer and Cider Festival back in February there is genuine demand for a microbrewery in the 

region and local support for this project has been strong.” 

 

Tasmania 

 

Communion Brewing is back on track after COVID forced plans on hold. Founder Andrew 

Turner said they are plowing ahead now with applications through the council. Turner said 

that equipment finance and state government loans had helped his plans and cafe business 

through the tough times. He is looking at a Brewtique system for the brewery, although is 

still deciding on size. 

 

ACT 

 

Wignall Brewery in ACT is now operational. The team is creating pilot brews for the nano-

distillery over the next four weeks and then turning to beer brewing in the four weeks after 

that. We are looking at launching our range of beers on the 1st of September, 2020. 

 

Northern Territory 

 

Nightcliff Brewing Co. is being planned for the northern suburbs of Darwin., and the 

brewery will operate at existing cafe and pizzeria Lucky Bat on Pavonia Place. Depending 

on licensing, it could be brewing by this month according to NT News. 

 

Source: BrewsNews, 5 August 2020 



NEW  BEERS 

 

- Wolf of the Willows & Lark Distillery Barrell-Aged JSP III. Barrels 

from Lark Distillery in Tasmania make their way to Melbourne to be filled 

with an imperial version of Wolf of the Willows' JSP (Johnny Smoked 

Porter); after being aged for a few months (nine in the case of III), the 

barrels are shipped straight back to Tasmania to be filled with whisky in 

order for that liquid to pick up some of the beer's character. The 2020 

releases land as July turns to August, with JSP III weighing in at 12.8 

percent ABV and Lark's whisky going by the name The Wolf Release 

2020. The beer starts out smoky even in its original, non-imperial form 

and carries that character through here, where the smokiness, if anything, 

receives a peaty boost while gaining an injection of sweet, spicy, whisky 

juiciness. In terms of appearance, it's far from the opaque black of some 

imperial dark beers, coming across closer to the midpoint between a porter 

and a deep copper whisky. And that's a good way to think of Imperial JSP III overall: a drink 

sitting midway between the two liquids that make up its constituent parts. 

 

- Moon Dog in The Crumble, The Mighty Crumble: Apple Edition. 

The berry edition of Moon Dog's occasional In The Crumble series of 

dessert-inspired sours took me by surprise earlier in the year, tastily 

delivering on its promise despite making its way from can to glass like 

slurry from a sewage pipe into a canal. It was the second such beer, with 

the series debuting with 2019's "Apple Crumble Dessert Sour Ale", which 

now returns for a wider release in 330ml cans. It pours with a similarly 

murky quality to its berry counterpart albeit with more of a crushed-

biscuit-cake-base tan colour. The aroma is that of a more straightforward 

lacto sour, one with a hint of apple juice and a spicy note too, presumably 

from the cinnamon. It reminds me of the sort of spiced snack one might 

pick up while perusing the stalls at a European winter night market rather 

than a slice of apple crumble; in fact, more than that, it's a tangy smoothie into which you've 

swirled the crushed muesli sprinkles. 

 

- Tallboy & Moose Lightning Axe 2020. There is a "new" Norwegian 

yeast that brewers had started using in America and Australia called kveik. 

The yeast was known for its incredibly fast ferments and Steven Germain 

and the rest of the Tallboy & Moose team had been eager to play around 

with it. They did so with what they dubbed a Norwegian pale called 

Lightning Axe. First time around, they produced just a few kegs but now 

the brewery is regularly sending cans from their Preston home, the beer has 

returned with a few recipe tweaks, a little more booze and an additional "I". 

Now tagged a hazy IPA, it's one in which where Ekuanot and Azacca hops 

add tropical fruit and spice that’s complemented by further tropical flavours 

from the yeast. It can make it a little hard to know where the hop character 

ends and the yeast begins, but what you can say is that it's an incredibly 

smooth – almost smoothie-like even – beer with big notes of mango, 

orange, peach and pineapple, a light spice and a big, bitter finish. 



- Hope Brewery Imperial Blueberry Tart Sour & 

Imperial Pink Grapefruit Sour. While it has the cloudy 

and blushed look of guava juice and cooked strawberries, 

the smell of the Imperial Blueberry Tart Sour is distinctly 

blueberry. The complex, caramelised sugar taste of stewed 

fruit brings to mind blueberry jam still bubbling in the pot, 

along with slightly more earthy notes of rhubarb. These 

sweet flavours are balanced by a kombucha-like potent 

tartness, which is enough to get you salivating. The 

blueberry tart sour has a complex sophistication; the Pink 

Grapefruit Imperial Sour is its energetic teenage cousin 

who roller skates in hot pants. The candy pink head is gone 

in a flash, leaving just the glowing watermelon pink body. This grapefruit is heavily 

sprinkled with sugar crystals, turning the citric acid into sharp sherbet. It’s the fantasy 

version of a pink grapefruit - complete with the heady floral perfume of guava, the freshness 

of honeydew melon, and the dreamy bliss of double rainbows.  

 

- Hope Brewery Single Hop(e) RIPA & Smoked Porter. 

Single Hop RIPA captures some of the essence of Breakfast 

in the West. Since most red IPAs are a fairly equal balance 

between malt and hops, I'm sure the malt must be doing things 

in this beer, but I'm fixated on the hops here - experimental 

hop HBC 472. This neomexicanus hop variety is a mystical 

creature, imparting bourbon and orange zest into this RIPA, 

along with those oaky characteristics of vanilla and coconut 

(you may know its more popular sister, Sabro). A touch of 

alcohol vapour helps those notes to drift up into your nose as 

you drink, much as a stern cocktail can do, and a bitter pop on 

the finish is like the moment you decide to chew on the orange twist garnish. When winter 

makes you dream of campfires but you’re stuck inside with nary an untreated log to be seen, 

let this Smoked Porter take you to the great outdoors. If you’ve ever doused a campfire with 

water and watched the air fill with light brown steamy smoke, all fluffy and billowy, then 

you can picture the head on this beer. In the mouth, a surprisingly light body with more 

carbonation than most porters keeps the roasty bitterness from overpowering the palate, 

allowing you to find a touch of cola, some salty bacon, and a hint of chocolate if you care to 

look for them. But it’s the smoke that reigns supreme here - the long-lasting rule of ashy 

charcoal with a pinch of peat. 

 

- Coconspirators Brewing The Postman. As always, the can design is the 

work of Clint Weaver from Pocketbeagles, with the image likely a familiar 

one for any brewing company or drinker that found a package of much-

needed beer going missing as parcels flew across the country when pretty 

much the entire economy leapt online. The beer snaps back to a time well 

before 2020 too, with The Postman an IPA that pours bright and clear 

orange and presents as incredibly lean and dry. There’s a slight biscuity 

character to the malt but otherwise it’s a lean and bitter IPA in which the El 

Dorado, Simcoe and Citra give off tropical fruit, white peach and grapefruit. 



- Wayward Brewing Son Lupulin IPA. Two years ago, Wayward head 

brewer Shaun marked the birth of his son Austin by brewing Wayward 

Son, a West Coast IPA bursting at the seams with lupulin hop powder. Of 

course, an IPA isn’t the kind of beer you cellar away to revisit each year in 

celebration, so instead Wayward returns to brewing fresh batches of the 

celebratory beer. But, just as Shaun’s son has grown and changed, so has 

Wayward Son - it’s juicy and hazy as all get-out. Like an orchard 

exploding into bloom, Wayward Son brings the scent of sweet fruit cutting 

through the air, bringing it to life. While the label suggests stonefruit and 

tropical notes, these were side players to bright orange and mandarin 

characters. Some hop bitterness prances in the backend, but nothing the 

balance of rounded fruit flavours, smooth texture and a little sweetness 

can't handle. The Citra lupulin supercharge brings the full force of hop flavour without a hint 

of harshness or astringency to be found. This beer is wholesome and delightful; the opposite 

of a palate wrecker. The only thing to convince you that there's 7.3 percent alcohol in there 

is that there’s peace when you are done, and you get the strange desire to lay your weary 

head to rest… 

 

- Beerfarm Western Tsar. This dark winter delight from the Beerfarm sees the 

South West WA brewers concoct a pair of collaborative imperial stout aged in 

transcontinental whisky distillery barrels, with the aim being to highlight the 

nuances within each. The western iteration saw the Beerfarmers pair up East 

Perth’s Whipper Snapper Distillery and Cellarbrations Carlisle. Aged in cask 

strength and one quinoa whisky barrel, Western Tsar pours as black as a 

Russian winter, and subtly reveals its oaky influence as vanilla, almond nougat 

and soft whisky tones. Roast malt courteously allows dark chocolate and mocha 

to take leading roles, with espresso, prune and spirituous warmth in support, as 

bitterness lifts with the dry proshchay. Most will be expecting a large wallop; 

however, this is a more approachable and delicate affair, with layers that reveal 

themselves as it warms. 

 

- Hope Brewery FKA Juicy Mango Hazy Sour & Sunny 

Boy Sour. Abounding with fruit and hops, the FKA Juicy 

Mango Hazy Sour saturates the air with the sticky sweet 

smell of ripe mangoes. A blast of warhead lolly sourness hits 

you as soon as the liquid touches your tongue, causing a face 

pucker and body shudder. As the seconds pass, the sourness 

eases off, allowing the mango nectar flavour to flow back in.  

 

Sunny Boy Sour has the appearance of still apple juice and 

exudes the aroma of orange juice concentrate or orange 

Berocca, and upon first sip a respectable sourness joins the 

orange flavour. But while the sweetness and sourness are equal up front, brace yourself: 

Sunny Boy is a sour ninja in the night, creeping up on you and catching you off your guard. 

It strikes when you least expect, with an acidic attack as intense as it is unexpected, making 

your jaw hurt and your eyes water. Hope weren’t kidding when they labelled this a "super 

sour". 



- White Bay Beer Co Higher Now DDH Pale. Hazy pale ales done well can 

carry all the hop character of a NEIPA but with less wallop factor. Higher 

Now is an example of such a pale. In the glass it looks like pear juice, with 

that dull cloudy orange that’s adjacent to beige, but there’s nothing boring 

going on here. Galaxy, Azacca and the newer Sultana hops bringing fruit 

aplenty, although Higher Now isn’t a sweet glass of brekky juice like some 

hazies. Think more of a dry fruitiness, with tropical fruit hitting evenly across 

the palate and some pine and grassiness coming in later to intrigue the 

tastebuds. There’s also a softness in the mouth that White Bay describes as 

“plush”, which is fitting since drinking this is analogous to the childhood 

comfort of holding a fluffy lion toy. 

 

- Kaiju! & Thin Man Brewery Mortal Wombat IPA. With borders closed 

and COVID-19 running rife through much of the planet, it's not really an 

ideal time to be creating an international collaboration. But if the pandemic 

has proven one thing it's that brewers are a bloody resourceful bunch. Thus it 

was that, following an introduction by a member of the Collective Arts team 

in Brooklyn, a couple of nights out and ongoing conversations, KAIJU! and 

New York State's Thin Man brewery came to brew Mortal Wombat, a hazy 

IPA featuring Aussie Galaxy and Enigma hops that's being released by both 

breweries into their respective markets. It opens with big, juicy Jaffa orange 

and passionfruit aromas, backed up by heaps of mango and melon rind 

flavours, all wrapped up in a lovely looking solid haze. There's a grassiness 

on the nose and a grippy resinous bitterness too, but given I tucked into my sample within a 

day of packaging you can expect it to soften and sweeten a little. Either way, you won't have 

an issue when it comes to finishing him. 

 

- Mountain Goat Rare Breed: Barral-Aged Blended Porter. Combining 

rum with dark beers has become something of a habit at Mountain Goat over 

the years, and winter 2020 is no different as another Rare Breed leaves the 

brewery in the shape of this Barrel-Aged Blended Porter. Now they've got a 

distillery to play with on site, it might not be too long before they're able to 

mix and match beers and spirits in house, but this time around the beer has 

been put together in conjunction with Beenleigh Distillery, the oldest 

registered distillery in Australia – now a mere 136 years old. 

 

Before their ex-rum barrels came into play, the Goat brewers created a base 

beer with six of their favourite Gladfield specialty malts out of NZ and a 

combination of Enigma and Sabro hops, the latter of which are known to 

contribute coconut like characters not too dissimilar to those you can extract from barrels. 

Three-quarters of the beer then underwent secondary fermentation in said barrels before the 

best of the oak-enhanced liquid was blended back with the other quarter. When it comes to 

describing first impressions, opinion was divided at Crafty Towers; I went with rum and 

coke, Mrs Pint with Tia Maria, the Caribbean coffee liqueur. Either way, it comes bearing 

back bar vibes, vibes which are supplemented by the sort of dark fruits you pick up in many 

big porters and stouts and a fair lick of spiciness too. As it warms, the liqueur like elements 

retreat into the pack, slowly enveloped by dense chocolate cake flavours given a pillowy 

lusciousness courtesy of the oak. 



 - Hargreaves Hill Beatnik Fudge Stout. It's fair to say the Hargreaves Hill 

brewers are making the most of winter, with this release from offshoot label 

Beatnik making it three stout variants in two months. They form a bit of a 

brioche bun sandwich too as the first of them, this year's Babooshka – a 

lactose and vanilla heavy sweet stout – and this Fudge Stout that loads up on 

lactose and cocoa land either side of the 2019 R.I.S., which forms the hearty, 

bitter meat in the middle. If you were to look at the ABV – a mere 5 percent – 

you might underestimate its palate heft as it sure carries some weight. While 

not runaway sweet, it's still dominated by caramel, milk chocolate and vanilla 

fudge with the sort of roasted and bitter elements found in other parts of the 

stout category barely getting a look in. 

 

- Bodriggy Brewing Good Thanks, Yourself? & Big 

Night Big Night. Bodriggy have been experimenting with 

different levels of haze in this pair of bird-studded tinnies. 

There’s Good Thanks, Yourself?, a phrase people in 

Melbourne are surely still using but maybe shouldn’t given 

the current circumstances, and in this case a DDH hazy pale 

that makes a feature of Citra, Zappa and Meridian hops. It's 

a combination that brings out a mix of tangerine, sherbet-

like orange and a little bitterness in what’s an incredibly 

pillowy and texturally soft beer. 

 

Big Night Big Night is a rather bigger beast: a double IPA dry hopped with Cashmere and 

Mosaic. It sheds the citrus of Good Thanks and instead takes the form of a tropical fruit 

bomb that shifts between mango, pineapple and melon with some white grape and a 

warming depth from the nigh on 8 percent booze content. 

 

- Nowhereman Hazy Susan IPA & Wungong 

Rye IPA. This packaged pair from Perth's 

Nowhereman ignore Australia’s lactose and dark 

malt winter addictions in favour of balanced, 

punchy IPAs. And, in this writer’s recent 

experience, it’s a sage move that's seen the hopped-

up duo gleefully welcomed by those returning from 

the Mordor-like realms of Pastry Mountain... 

 

Hazy Susan debuted in keg in 2019 and, as the 

brewery’s love of Strata hops has grown, the 

opportunity for a re-up was too good to pass up. 

Strata’s berry characters lead with fruity green mango, paw paw, pineapple core and apple in 

the background, while there's a grassy / dusty bitterness that runs through the soft bitter 

finish. 

 

Which leads us to the punchier of the pair. Named after one of head brewer Eddie Still’s 

favourite yet more challenging running trails - check the label for an idea of whether this 

looks like something you’d be doing on a Sunday morning – rye spice weaves throughout 

the grapefruity citrus affair, with a firm bitterness making its presence known from the off. 



RAFFLES 

 

As at June 2020, the following members have credits as listed: 

 

Wayne Richardson  June  2020 (3) 

Cor Groothuis  Dec 2020 (2) 

Jimmy Stewart  Apr 2020 (3) 

Robert 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 2020 raffle (to be confirmed) there will be five prizes. The 1st prize is a Wild 

Ravens Old Red Ale label from 3 Ravens, 2nd prize is a Fat Santa label from Boatrocker, 

3rd prize is an Extra Matured Stout label from the Murray Breweries, 4th prize is Hop Beer 

label from Websters Soft Drinks and the 5th prize is an Oktoberfest 1979 label from 

Castlemaine Perkins. 

 

 

     
 

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 meeting. 

 

 

DOOR  PRIZE 

 

The Door Prize for the June 2020 meeting will be “Premier 

Speedway” label from the Flying Horse Bar & Brewery. 

The winner will have to be drawn from the names who 

signed the attendance list. 

 

 

DID  YOU  KNOW  THAT? 

 

‘Small’ beer got its name from its low alcohol content and was used as a safe source of 

drinking water for people all over the industrialized world and in the colonies. 



WA  LAUNCHES  “DRINK  WEST,  DRINK  BEST”  CAMPAIGN 

 

Boasting world class beer, cider, spirits and more from some of the country’s most unique 

and iconic breweries, West Australian’s don’t need to look further afield to find a beer 

lover’s paradise. The State that pioneered the craft beer movement continues to pave the way 

in outstanding and unique beverages. A sentiment celebrated in the West Australian Brewers 

Association’s (WABA) new “Drink West, Drink Best” campaign and encouraging West 

Australian’s to think local when selecting their drink of choice.  

 

Launched in August 2020, the ‘Drink West, Drink Best’ campaign will feature print and 

digital media but will focus primarily on grass roots support from its members, industry 

affiliates and the public to gain awareness.  

 

 
 

A Drink West, Drink Best mixed carton featuring 16 West Australian breweries and cideries 

exclusive to BWS and Dan Murphy’s will land in stores on 12th August, launching the new 

campaign.  

 

The Western Australian beer industry includes nearly 100 breweries, from inner-city 

brewpubs and regional icons to large production breweries, gypsy breweries and more. 

WABA’s Drink West, Drink Best campaign celebrates this diverse and fascinating family, 

which employs 10,000 West Australians, with a proud and inclusive spirit.  

 

By supporting WA Beer, West Australians can support a thriving local economy that 

celebrates local people and businesses and tastes great! 

 

Drink West, Drink Best acknowledges and celebrates Western Australia’s historical 

contribution to the national beer industry, and its multifaceted modern diversity, something 

which all WA beer drinkers can embrace.  



 

Drink West, Drink Best builds upon the national #keepinglocalalive campaign, and WABA 

encourages the use of both. WABA’s Drink West, Drink Best campaign is born from 

inclusivity, and promoting the WA beer industry.  

 

West Australians are encouraged to support the campaign by using the hashtag 

#drinkwestdrinkbest on social media when drinking their favourite WA Beer whether at 

home, at the brewery or at a bar or restaurant around the State. 

 

Source: WABA Media Release 

 

GLOBAL  CRAFT  BEER  MARKET  VALUE 

EXPECTED  TO  REACH  $186,000,000  BY  2025 

 

The global craft beer market was valued at $108,912 million in 2018 and is projected to 

reach $186,590 million by 2025, growing at a CAGR (Compund Annual Growth Rate) of 

8.0% from 2018 to 2025. The rise in demand for different types of craft beers drives the 

growth of the global craft beer market, Trend Market Research analysts said. 

 

In past decade, there has been a surge in the worldwide consumption of beer. According to 

the Brewers Association, beer represents nearly 75% of the global market share of alcoholic 

beverages with India, China, the U.S., Brazil, Russia, Germany, and Mexico being the key 

markets. When it comes to craft beer, Europe and North America are the dominant markets. 

These regions have witnessed rise in demand for different types of craft beers such as porter, 

stout, brown ale, lager, and cream ale. As a result, these regions play an important role in the 

growth of the market, in terms of value. 

 

However, over consumption of beer causes many health hazards such as high blood 

pressure, heartburn, and intoxication. It also increases sugar level of the consumers. 

Furthermore, drinking inadequately distilled alcoholic beverages can lead to severe health 

disorders and death in few cases. Imposing high taxes on such beverages is one way to curb 

the availability of cheap alcohol. These factors are expected to restrain the market growth. In 

addition, stringent government regulations imposed on the beer market acts as a restrain for 

the market. Apart from this, import duty for imported products, excise duty, and value-added 

tax for locally produced products are on rise, which further impends the market growth. 

 

Millennials play an important role in driving the demand for the global craft beer market. 

There is an increase in the off-premise spending on beer due to the rise in pub and night life 

culture among millennials. Also, factors such as occasions, motivators, and product 

preferences play an important role while buying and consuming craft beer. Smooth taste and 

different flavor are the major factors that drive the growth of the market among millennials. 

 

The global craft beer market is segmented on the basis of product type, distribution channel, 

age group, and region. By product type, the lager segment accounts for a higher value share 

due to the rise in demand for different types of traditional beers. 

 

Source: e-Malt, 23 July 2020 



  
 

  
 

  
 

  
 

  



 

  

 

  

 

  

 
 

  

 

  



ASAHI  PREMIUM  BEVERAGES  TO  COMBINE  WITH  CUB 

 

Hot on the heels of the official acquisition of CUB by Asahi Beverages, it has been 

announced that Asahi Premium Beverages and Carlton and United Breweries will now 

operate under the CUB brand. 

 

Group CEO of Asahi Beverages Oceania said that the merging will make it easier for 

suppliers and partners to do business with the company. 

 

The process of combining the business will be completed by Q4 2020, according to a media 

release from CUB. 

 

Once complete, Asahi beer brands including Asahi Super Dry, Green Beacon and Mountain 

Goat will operate under the CUB banner. 

 

Peter Filipovic will continue to lead CUB as CEO of Asahi’s Australian alcohol business 

division, joining Asahi Lifestyle Beverages CEO Stuart Roberts Asahi Beverages New 

Zealand CEO Andrew Campbell. 

 

Asahi Beverages chairman Peter Margin said the company is proud to be investing in 

Australia for the long-term. 

 

“We have incredible confidence in the Australian market and the potential for long-term 

growth,” he said in a statement. 

 

Source: BrewsNews, 7 August 2020 

 

 

BWS  LAUNCHES  MULTI-MILLION  DOLLAR LOCAL  CAMPAIGN 

 

Bottle shop chain BWS is investing in a nationwide multi-million dollar campaign on behalf 

of local independent craft beer, wine and spirits producers. 

 

The ‘Local Luvva’ campaign has seen more than 600 billboards and digital screens rolled 

out across the country, as well as social media and radio ads. 

 

Willie the Boatman, Cheeky Monkey, BentSpoke, Heads of Noosa, Black Hops, Your 

Mates, Aether Brewing, Six Strings, New England, Ballistic Beer, Philter and Blasta 

Brewing are just a few of the breweries that are being featured in the campaign. 

 

BWS local manager Richard Mok explained that the support customers had for local during 

the tough times of the first COVID-19 prompted the latest campaign. 

 

“A couple of months ago when COVID started taking over our lives, [bringing local 

producers on board] was an overnight hit for some of these small suppliers,” Mok told 

Brews News. 



 

“So we went to the IBA, the Australian Distillers Association and Australia Grape & Wine 

and said we’re here to help. 

 

“We have a fast-track programme where we welcome all different suppliers, even if they’d 

never spoken to us before, and look at listing their beers locally. We were doing a whole lot 

of work with these suppliers and hearing some great stories. 

 

“Every small independent supplier has a unique story and we decided that we needed to tell 

customers about this, what we’re doing and where you can get these products. 

 

“We want them to support these producers just as much as we do.” 

 

IBA general manager Kylie Lethbridge said that the organisation, which counts 313 

Australian breweries as members, appreciated the support in these difficult times. 

 

“All our brewers have struggled with some major setbacks this year, particularly those in 

regional areas, so we can think of nothing better than to share a love of local indie beer – 

now more than ever,” she said in a media statement. 

 

Mok explained that the campaign was part of an ongoing BWS strategy to support local 

producers. 

 

As part of this push, BWS has recently called for independent producers and their fans to 

nominate their favourite products to go in the running to be ranged in stores, and has been an 

ally to local producers during the COVID period. 

 

“We’ve always been looking at local ranging,” he said. “We want to stock small, 

independently-owned breweries, distilleries and wineries because as craft beer customers we 

know it’s in demand and on trend”. 

 

“We want their product to compliment stores in the same geographical location – if they’ve 

got a following and those loyal customers, we want to make sure we have their beer stocked 

in their closest store”. 

 

Parent company Endeavour Drinks Group reduced payment terms across BWS and Dan 

Murphy’s to 14 days to assist small suppliers affected by COVID-19 back in March, and an 

earlier campaign to get more local suppliers on board at the beginning of COVID lockdowns 

led to them bringing a further 200 suppliers on board. 

 

Endeavour Drinks’ strategies appear to be working, and it reported a quarterly revenue 

increase of 9.5 per cent year-on-year to $2.3 billion recently. This covered the very early 

stages of lockdown as sales surged, with fourth quarter results covering the full lockdown 

period expected in the coming months. 

 

Source: BrewsNews, 5 August 2020 

 



THE  NEXT  GENERATION  OF  BREWING  ELLIOTTS  (Part 1) 

 

Discoveries of gold in various parts of Western Australia in the late nineteenth century, and 

especially those at Coolgardie and Kalgoorlie in the early 1890s, caused a sudden and huge 

influx of people to the western colony. Its population more than trebled from about 50,000 in 

1891 to over 180,000 in the Federation year of 1901. Immigrants came from all over the 

world, particularly the British Isles, but most originated in Australia’s eastern colonies, 

notably Victoria. 

 

Among those who left Victoria to seek their fortunes on the new western goldfields were 

five sons of Albert Elliott, the well-known brewer for Hodges Brothers of Geelong. All five 

Elliott brothers spent the rest of their lives in Western Australia, and collectively they 

contributed substantially to the brewing 

industry in that colony and state from 

the 1890s until the 1930s. 

 

Albert James Edgar, familiarly known 

as Jim, was not the first of Albert’s sons 

to ‘go west’, but he was the first to have 

a regular brewing job in Western 

Australia, so he is introduced here ahead 

of two of the brothers who arrived 

earlier. Jim had been born in 1868 at 

Deniliquin, NSW, when his father was 

brewing there, and was in his late 

twenties when a representative of the 

Australian Brewers’ Journal visited the 

West End Brewery at Geelong and 

found him engaged there as second 

brewer. Jim was then said to be a ‘first-

class practical brewer’, having been 

employed at the brewery under the 

tuition of his father since he was old 

enough to be put to work. 

 
                                Jim Elliott, c.1898 

 

Early in 1897, Jim was offered and accepted the position of head brewer to the WA Lion 

Brewing and Ice Company, which had begun operations at Coolgardie a year before, and 

whose original brewer had left. Elliott travelled by steamer from Hobson’s Bay, arriving in 

Western Australia early in April to take up his new appointment. 

 

Jim Elliott remained at the Lion Brewery for a little over a year, leaving late in 1898; he had 

been married in the meantime at Coolgardie. Early in 1898, Jim and his younger brother 

Tom (about which more will be revealed later) took a three-years lease over the brewery at 

the goldfields town of Broad Arrow, which had opened a year before but which had been 

taken over by the bank after the failure of the company that founded it. That company’s  



initial brewer, Mordaunt Hunter Smalpage, had been Jim’s predecessor at the Lion at 

Coolgardie. 

 

Jim took charge of the Broad Arrow Brewery, but after only several months the partnership 

between himself and Tom was dissolved. Tom continued at Broad Arrow on his own 

account, while Jim took the job of brewer at the Boulder City Brewery at Boulder, adjoining 

Kalgoorlie, commencing late in 1899. 

 

The Boulder City Brewery had been opened early in 1898 as a branch plant by the 

Coolgardie Brewing and Ice Company Limited, which had started its original brewery at 

Coolgardie in 1895, a year before the Lion company. 

 

 
The Boulder City Brewery, Boulder, where Jim Elliott spent a small part of his varied brewing career. 

 

Jim left the Boulder City Brewery early in 1900, and briefly went into the hospitality 

business, running the Main Reef Hotel at Boulder. He quit that after less than a year and 

soon returned to his usual vocation, this time at Credo, at a little brewery that his brother 

Tom had taken over early in 1902 after their lease over the Broad Arrow Brewery had 

expired. In 1905 Jim handed the running of the Credo brewery over to youngest brother, 

Dick, and went to become brewer and manager at the White Feather Castle Brewery (est. 

1897), not far away at Kanowna.  

 

After a couple of years as brewer/manager of the White Feather Castle Brewery, Jim Elliott 

bought that place, seemingly in partnership with his brother Bill. After a short time, possibly 

later in 1907, he (or they) sold out and moved on. By then (probably early in 1907) Jim had 

commenced a brewing post with the Kalgoorlie Brewing and Ice Company Limited, which 

in 1896 had opened the first brewery in the town of Kalgoorlie. For a while he apparently 

divided his time between his duties at Kalgoorlie and those at Kanowna, about 35 km away, 

Bill having gone to manage a brewery at Mount Magnet by August 1907. 



 

Jim Elliott remained in charge of operations at the Kalgoorlie Brewery for around two years, 

then took a similar position at Hannans Brewery, a slightly older concern (est. 1895) a few 

kilometres out of town. His successor in the brewing position at Kalgoorlie was his younger 

brother, Sid, formerly of the Union Brewery, also at Kalgoorlie. 

 

After less than a year at Hannans, Jim returned in 1909 to Coolgardie and to his original 

goldfields employer, the WA Lion Brewing and Ice 

Company Limited. In June 1911, he took over the 

licence of the Victoria Hotel in Coolgardie, beginning 

another stint in the hospitality business and a break 

from brewing.  

 

A little more than a year later, while still running the 

pub, Jim purchased Langford’s Brewery (est. 1897) at 

Kalgoorlie. Early in 1913, he severed his connection 

with the Victoria Hotel and focussed his energies on 

overhauling and running his newly acquired brewery, 

which became known as Elliott’s. 

 

Two years later our present subject went to Geraldton 

to become the manager of that town’s Globe Brewery. 

When the Globe was acquired by a limited liability 

company at the beginning of 1916, Jim continued as 

the brewery manager, and later the same year was 

appointed as a director of the company. He remained at 

Geraldton for several years, and the Globe became the 

longest post of his varied brewing career. 
    

The former Langford’s Brewery at Kalgoorlie remained Jim’s property after he left 

Kalgoorlie to go to Geraldton. It was severely damaged by fire in November 1919, and early 

in 1920 was purchased by the Kalgoorlie Brewing and Ice Company Limited. It immediately 

ceased to operate, and was dismantled. 

 

From Geraldton, Jim Elliott took a trip to Melbourne in 1922 to visit relatives whom he had 

not seen for 25 years, although not including his parents who were both long deceased by 

then. Soon after his return, he severed his ties with the Globe Brewery and set off in October 

1923 on a longer holiday of several months. After his next return to the west, Jim re-entered 

the hotel business, briefly at Narrogin and Guildford, and from 1930 at the City Hotel in 

central Perth. He continued as proprietor of the City Hotel until his death in November 1935. 

Albert Elliott’s first and third sons, William Henry (Bill) and Thomas Coventry (Tom), both 

born at Bendigo in Victoria, preceded their brother Jim by some three years in their 

emigration from Victoria. They voyaged together to the western goldfields apparently in 

mid-1894, but not specifically to engage in brewing, although both had been trained in the 

craft. They began in other lines of work, but were soon drawn into the booming goldfields 

brewing scene. 

A beer label from the Globe Brewery  

Jim Elliott’s longest brewery posting 



 

Bill’s first brewing berth was for the Kalgoorlie Brewing and Ice Company, where he 

replaced the deceased inaugural brewer in mid-1897. It is possible that Bill’s connection 

with this brewery went back further; it has been claimed that he was involved in its erection 

in 1896, but this has not been verified. Bill was married at Kalgoorlie in October 1897, and 

during his honeymoon the brewery was managed by his brother, Tom. 

 

By the end of 1897, there were three breweries in operation in the conjoined towns of 

Kalgoorlie and Boulder (the Kalgoorlie, the Boulder City and the Federal). In mid-1898 the 

Federal changed hands, and its new owners continued under the new name of the Shamrock 

Brewery. At the beginning of 1900 they poached Bill Elliott from the Kalgoorlie Brewery to 

work for them, but he stayed there for only a year. 

 

The firm carrying on the Shamrock Brewery became bankrupt early in 1901, and the 

ownership of the business changed. The brewery emerged from the rearrangement process 

with a new name (Union Brewery) and a new brewer, Bill having left. He dropped off the 

radar for a while, and seems to have returned to Victoria, possibly to help his father with a 

retirement project, an intended new small brewery at Geelong. 

 

Probably in 1902, Bill Elliott became a partner in the East Murchison Brewery at Lawlers, 

midway between Laverton and Mount Magnet. The partnership was dissolved in 1903, and 

Elliott left the business. Shortly prior to doing so, he purchased the Malcolm Brewery at the 

town of Mount Malcolm, near Leonora, recently closed and offered for sale. He installed one 

of his brothers as the brewer, took for himself the role of travelling representative, and the 

pair operated as Elliott Brothers, Great Northern Brewery. A year later, Bill sold out to a 

local syndicate and moved to the brewery at nearby Laverton. 

 

 
The Malcolm Brewery, owned and operated by Bill Elliott in the early 1900s. 



 

The Belfast Brewery at Laverton had been taken 

over by a newly-formed company in 1902, and 

Bill went to run the place, probably as an 

employee. He remained there until 1905. 

 

In 1907, apparently after a break from brewing, 

Bill joined his brother Jim in the purchase of the 

White Feather Castle Brewery at Kanowna, 

where Jim had worked for the previous couple of 

years. The towns of Leonora and Laverton are 

situated about 250 km north of Kanowna and 

Kalgoorlie. 

 

Later in 1907 Bill became the manager for the 

Mount Magnet Brewing Co., leaving Jim to run 

their brewery at Kanowna. A new manager was 

appointed at Mount Magnet in 1908 so that Bill 

could devote all of his time to brewing and 

bottling. At the end of 1908 he left to become the 

brewer for Cue Brewing Company Limited at Cue, a little to the north of Mount Magnet. 

Mount Magnet and Cue are about 450 km west of 

Leonora.                                                                                                  

 

The Cue Brewing Company went into liquidation 

in 1910, but its brewery was purchased and carried on by a new company. Elliott stayed 

there to brew for the new company, but when it too failed, in 1913, he became temporarily 

jobless. At that point he retired from brewing altogether. 

 

In 1914, Bill Elliott was selected by Kalgoorlie Council to become the manager of its 

swimming baths. He remained there, as manager then lessee, for more than twenty years, 

longer than his entire diverse Western Australian brewing career, but when he died at 

Kalgoorlie in 1938 he was still well remembered for his pioneering role in the state’s 

brewing industry. 

 

(to be continued) 

 

Brett J. Stubbs, 10 August 2020 

 

Note: Brewery photos sourced from State Library of Western Australia. 

 

 

DID  YOU  KNOW  THAT? 

 

In the days of poor sanitation (not that long ago at all and still true in some places), beer was 

one of the few safe ways to stay hydrated. 

A beer label from the Mount Magnet 

Brewery, where Bill Elliott spent some 

time as the manager and the brewer 



TIMING  COULDN’T  HAVE  BEEN  BETTER 

 

Winning gold and silver at the recent London Beer Competition has come at just the right 

time for The Southern Highlands Brewing Co as it says its new export drive will benefit 

from the global recognition. 

 

At June’s third edition of the London Beer Competition, the Moss Vale, NSW brewery’s 

Goodfather Porter (ABV: 5.5%) won gold – the competition’s ultimate seal of approval. It 

was one of only eight beers to achieve the distinction from hundreds of submissions from 25 

different countries. 

 

Their Celtic Red Ale (4.2%) also won silver, while the brewery itself won ‘Best in Show’ 

for Australian breweries entered. This year’s awards follow a 2019 bronze medal for their 

Australian Blonde Ale – the Naked Harvest (4.2%). 

 

One of the key tenets of the 

competition is to award and celebrate 

beers that beer buyers want to buy. 

 

The brewery’s co-owner Ben 

Twomey told Beer & Brewer the 

awards help to validate the beer and 

the brand as it embarks into overseas 

markets. 

 

“The timing couldn’t have been 

better as it follows us commencing 

the export part of the business,” 

Twomey said. 

 

“We have recently commenced 

commercial supply of our Firkin Helles Lager and Original Pale Ale into Hong Kong and are 

working on other regions. 

 

“Quality, brand and value are the basis of consumer decisions and we always started this as a 

commercial enterprise – so this recognition is great across a whole host of fronts.” 

 

Co-owner and head brewer Cameron James said this of the winning Porter: “The beer really 

sits in the middle ground between an English and American style Porter – which must have 

resonated with the London judges. This beer scores well in Australian competitions as well. 

I feel there is the perfect amount of roast to impart our intended flavours.” 

 

And on the Red Ale: “It’s a great quaffable Red Ale with the malt dimension and balanced 

mouthfeel. It’s one that is designed for a Spring or Autumn day in the Southern Highlands 

which would suit European drinkers.” 

 

Source: Beer & Brewer, 30 July 2020 



COOPERS  DOFF  CAP  TO  PAST  AND  PRESENT 

 

Australia’s largest family-owned brewery is looking to the past and the future with the 

announcement of two new beers in the past week – the 2020 Vintage Ale and a new Hazy 

IPA. 

 

The 20th Vintage Ale, released last week, pays tribute to Coopers’ 168-year brewing 

heritage, and in particular its former Leabrook brewery in Adelaide. The brewery has then 

followed that up this week with the launch of its Hazy to, it said, help stay competitive in the 

craft beer market. 

 

Coopers managing director and chief brewer Tim Cooper described the Coopers Hazy IPA 

as a hoppy, easy to drink beer with tangerine, orange, citrus and exotic fruit flavours and 

aromas, as a result of the liberal use of Ahtanum and Strata hops. 

 

“It’s a softer, easy-drinking beer that fits 

comfortably within the New England IPA 

style, as opposed to more aggressive West 

Coast IPAs,” he said. 

 

“Hazy beers are attracting considerable 

attention internationally, with their 

distinct appearance in a glass making for 

interesting conversations.” 

 

Coopers Hazy IPA has an ABV of 6.2% 

and is set to hit Australian shelves and 

taps on August 17. 

 

A special barley variety named after the 

original Coopers Brewery site brings a 

historic touch to the 20th year celebration of Vintage Ale. 

 

The Coopers 2020 Vintage Ale features Leabrook barley, named after the former site of the 

sixth-generation Australian family-owned brewery. 

 

The Leabrook barley variety, grown on the eastern slopes of the Adelaide Hills, has been 

crafted by Coopers maltster Doug Stewart into pale malt, to which crystal and wheat malt is 

added to create an authentic Vintage Ale with a special twist. 

 

Cooper said the new variety provided the brewery with an opportunity to “create something 

special” to mark the 20th edition of Vintage Ale. 

 

“As well as being a tip of the hat to our original site, it’s also a tribute to the long association 

we enjoyed with the University of Adelaide and its barley program,” he said. 



“While there is a strong historic theme to this vintage, we’ve also embraced some new world 

hops in its creation and our expert brewing team has benefited from our state-of-the-art 

malting plant. 

 

“The result is a finely balanced but robust brew with a delightful copper hue. The 2020 

Vintage has a full malt flavour, combined with hints of nut and maple. This can be enjoyed 

straight away or stored longer in the cellar for a special occasion.” 

 

The 2020 Vintage Ale undergoes secondary fermentation and natural conditioning and 

retains an alcohol level of 7.5% ABV. 

 

Source: Beer & Brewer, 6 August 2020 

 

BANANA  BEER 

 

Beer is, for sure, one of the most known alcoholic drinks, but also one of the most ancient. 

In the pubs the most common are the hop and wheat beers, but anyone knows the existence 

of a banana beer, coming from some areas of Africa. 

 

Why banana? Because the continent is full of this fruit 

and, as other type of fruits, can ferment. In Rwanda, 

banana beer is part of the food and wine tradition, called 

Urwagwa. 

 

The banana beer making process seems easy, but 

actually it requires time and passion. Bananas are left 

ripening with their peel for days, then the pulp is 

removed and diluted. Then, wild yeasts are added to 

make the fermentation start. 

 

The greatest part of the banana beers are produced at 

home and sold by the small producers to the local 

African communities, however there are also beers that 

are traded and enclosed in the biggest international 

distribution. An example is the Mongozo beer, which 

production establishments are located in Belgium. The 

Banana Investments Ltd headquarters, instead, are 

situated in Tanzania, which produce Raha Beer. 

 

Do not expect to drink “liquid banana”. The real banana beer, that the Africans produce at 

home, looks like a yellow-brownish liquid with a well-balanced sour and sweet taste, where 

alcohol reigns.  

 

Banana beer plays a fundamental role in the countries where it is produced. It is the 

traditional drink for more than 13 millions of people in Uganda and they use to drink it 

during events like weddings, religious ceremonies and other celebrations.  



HYPE  FOR  BEER  GLASSWARE  SHATTERS  SALES 

 

Hunter S Thompson knowingly once said “when the going gets weird, the weird turn pro” 

and that’s exactly what the Australian craft beer scene has done amid the absurdity of 

COVID-19. 

 

For one Australian beer merchandise retailer, sales of high-quality glassware have “gone 

berko ever since COVID really settled in” as craft lovers upped their glassware game and he 

is now ordering five times the normal amount from the supplier – Rastal – in Germany. 

 

And if it weren’t for a slowdown in the time it now takes to ship to Australia, and the fact 

Rastal have their staff on massively reduced hours which is causing further delays, Crafty 

Merch’s owner Eoghan Townshend said sales would be even better. 

 

 
 

 

“It has been a weird time. Weirder than we expected actually,” Townshend said. 

 

In the first month following the pandemic’s initial impact on the Australian economy he said 

his phone never rang, as breweries and venues looked internally at the enormity of what 

lockdown was going to mean for them. 

 

“But literally on the Tuesday after Easter we started getting calls and it pretty much hasn’t 

stopped ringing. Once a couple (of breweries) started selling glassware, word got out, and 

more and more came on board. 



“I think the breweries realised they did have ways they could survive, and that merchandise 

like glassware was a new revenue stream and one that could easily be sold online or via a 

contactless pick-up.” 

 

He said the other major factor driving the uptick was people being forced to spend more 

time at home, and, in some cases, with more expendable income. 

 

“People are at home. They’re not spending money on travel or on other entertainment. And 

they’re seeing beautiful glassware on Instagram and I think they’re thinking to themselves ‘I 

want that and I can finally afford it’. There has been some serious hype for some of the 

glassware that has rivalled what we see for a limited release batch of actual beer. There’s 

been instances of people panicking that they’re going to miss out. It’s nuts.” 

 

Adding to the hype is the fact the type of glass being purchased is evolving too. Once upon a 

time, the Teku and the Craft Master were the go-to craft glassware of choice for many 

Australians. But since COVID hit, more unique styles like the Lawrence and the Craft 

Master 2 were becoming de rigueur. 

 

A self-confessed “small business”, Townshend’s Melbourne-based Crafty Merch is 

Australia’s only stockist of Rastal glassware. Via a partnership with another company, they 

can kiln fire a screen printed decal on to the glassware with a company’s logo or other 

designs. 

 

When they started on selling the glassware, they imagined it would be in small batches of 

between 50 and 100 items at a time to beer venues and breweries. And for a period that was 

exactly how sales transpired. 

 

“Prior to COVID, a lot of our sales were into venues and in fairly limited amounts each time. 

After COVID hit those sales completely dropped off due to the restrictions, but it has gone 

in a completely opposite direction for breweries – for both their retail shops and their tasting 

rooms or brewpubs.” 

 

Crafty Merch is waiting on an order to arrive from Germany in September that is five times 

the size of what they would normally have placed pre-COVID. It is already half pre-sold and 

Townshend said he’d be forced to make another order of the same size within weeks. 

 

“Rastal are happily impressed, but they are rather stressed by it as well. Due to Germany’s 

own domestic restrictions, Rastal staff were put on one day a week rosters, which means that 

regular communications have now been stretched out – making ordering, pricing, planning 

freight et cetera all the more difficult. It’s a great problem to have, but it’s also leaving us in 

a constant state of scramble.” 

 

“Growlers and squealers had their time during COVID of driving sales. I will imagine they 

will go soft again after this has all died down. T-shirt sales have been steady as they are 

another good revenue stream for a brewery. But nothing has had the impact on sales like 

glassware. Hopefully it continues and allows us to grow into the future.” 

 

Source: Beer & Brewer, 23 July 2020 



KILLING  TIME  IN  FIJI’S  CRAFT  BEER  SCENE 

 

Mokusiga could be the term we’ve all been looking for as we bide our time for better days 

ahead amid the hazy funk brought on by COVID-19. In Fijian, it’s an amalgamation of the 

words for kill (moku) and day (siga) and it’s the local slang to describe the act of killing 

time. It’s pronounced with an ‘n ‘sound before the ‘g’ – as in moku-sing-ah. It’s also the 

name of Fiji’s first craft beer range made by a couple of mates who met at The University of 

Sydney. 

 

Gavin Statham, who is a Fijian from Suva, and Simon Gelling, an expat Aussie from country 

NSW, founded the Kailoma Brewing Co that makes the Mokusiga range of beers on the 

beautiful Coral Coast of Viti Levu. Their microbrewery is based at the Beachouse Resort. 

 

“Any time you were stuffing around or being 

lazy you would be told off to not mokusiga!” 

Statham said. 

 

“Years later, when we got to the stage in life 

when starting a brewery sounded like a great 

idea, we knew Mokusiga was the perfect identity 

for a beer in Fiji – where it can be enjoyed in a 

hammock under the palm trees.” 

 

They currently bottle everything they make and 

sell it to a range of local bars, bottleshops and 

resorts. 

 

“We have big growth plans in mind in the 

coming years, and exports to Australia and New 

Zealand is on the cards too,” Gelling said. 

 

“As the craft beer market develops in Fiji we’ll also branch out into some more intense craft 

beer styles. For our current beers, the main local ingredient is the amazingly pristine Fijian 

water. Our malts and hops are imported, since they can’t be grown in the Fijian climate.” 

 

The first beer to hit fridges in late 2017 was the Mokusiga Pacific Lager – a crisp and 

refreshing lager with tropical hop flavours (Motueka, Saaz) that’s well suited to the 

environment and the perfect gateway craft beer. 

 

Their core range then expanded with the Cloudies Summer Ale – named after Fiji’s 

legendary Cloudbreak surf spot. It boasts more body than the lager but is still crisp, and the 

Amarillo and Centennial hops give it the ideal mango and citrus fruit aroma and flavour. 

 

Their Bula Bitter Brew, which gives a sly nod to the VB label, is an old school amber lager, 

driven by toasted malt and early hop additions. 

 

Source: Beer & Brewer, 30 July 2020 



HURUHURU  BEER 

 

Brewery mocked for accidentally naming beer Māori word for 'pubic hair'. 

 

A Canadian brewery has been left red-faced after unwittingly naming their pale ale after the 

Māori word for 'feather' — not realising that this term actually has multiple meanings, and is 

more commonly known in Māori culture as 'pubic 

hair'. 

 

Alberta-based Hell's Basement brewery called one of 

their beers "Huruhuru" — supposedly because it's as 

"light as a feather" — before learning its true 

meaning. 

 

The company has now apologised for misusing the 

word after being called out by a prominent Māori TV 

presenter over the embarrassing mistake. 

 

Te Hamua Nikora posted a now-viral video to 

Facebook, slamming the thoughtless move. 

 

"Some people call it appreciation. I call it appropriation," he says in the clip, which has 

amassed more than 171,000 views. 

 

In the entertaining clip, the presenter also calls out a local New Zealand leather store, who 

likewise adopted the "Hururhuru" moniker on account of its 'soft' leather products. 

 

"You fellas need to know, when the Māori look at the name of your store, they're not going 

to see feather. They're not going to see soft leather. 
 

Source: https://kitchen.nine.com.au/, 11 August 2020 

 

 

DANISH  LABELS  AVAILABLE 

 

S.A. VBLCS Foundation member (120) Craig Pelton who has been a long-term collector of 

Scandinavian labels has generously donated a quantity of older and more recent Danish 

duplicate beer labels to the society for distribution to interested members. 

 

Any such interested members should contact the Treasurer David Dobney on Mob. 0409 232 

799 or by email  lakewood@alphalink.com.au 

 

The labels are offered free of charge as a member benefit, however, some postage may be 

payable for overseas or parcel mailings. 

 

The Committee takes this opportunity to thank Craig for his kind support and generous 

gesture. 



LABELS  ISSUED  WITH  THIS  NEWSLETTER 
 

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

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

 

XXXX  Iron Jack Australian Lager [330 & 700 ml]  

                               Iron Jack Full Strength Lager [330 & 700 ml] 

                               Dry 

 

Boags                     JB Premium Lager [375ml} 

                               JB Draught [375ml] 

                               Wizard Smith [ second variety 375ml] 

 

Moon Dog              Abby Collaby 2013 

 

Bridge Road           Chevalier Hefe Weizen 

                               Stella [limited] 

                               Galaxy [limited] 

 

Aether                    Nitro Bee Sting    

 

3 Ravens                Yuzu Juicy NEIPA 

 

Bells Beach            Posso IPA 

                               Steps Stout [limited] 

                               

 

Also included is a range of obsolete Australian, a rage of Sanctuary Cove specials and 

foreign brewery labels. 

 

VBLCS sends its thanks to XXXX, Boags, Moon Dog, 3 Ravens, Bells Beach, Bridge Road 

and Aether for contributing labels to this issue. 

 

A special thank you to Cor Groothius, Al Graham, Jim Whittle, Ross Mackie and Alan 

Richards for obtaining labels for this magazine. 

 

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

cutting the labels from rolls for mailing.  
 

 

DID  YOU  KNOW  THAT? 

 

To clarify a commonly held misconception, cans have no effect on the quality or taste of the 

beer stored inside them. They also have the advantage of being recyclable and completely 

opaque, which protects the beer from light. Canned beer gained consumer popularity with 

soldiers who had returned home from World War II, familiar and comfortable with cans 

from their time overseas. 



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, 49 Koornalla Cres, Mt. Eliza, Victoria 

3930.  Ph: 03 9787 0225. ALL CATALOGUE PRICES ARE POST PAID 

 

 

MEETING  DATES  FOR  2020 
 

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

3067, Melway Ref. 44 G7 (February, April and June).  

 

Meeting dates for 2020 are:  

February 9 

April 12 

June 14 (AGM)(TBA) 

August 9 (TBA)  

October 11 (TBA) 

December 13 (TBA) 

 

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.  



 

  
 

  
 

  
 

BUCKET BREWERY LABELS 


