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PRESIDENT’S  PAGE 

 

 

Dear VBLCS members,  

 

2020 has been quite a challenging year due to the COVID 19 restrictions. We have had the 

loss of love ones, state border lockdowns, self-isolation and cancellation of many events that 

we all love to attend. But it has been a learning experience to say the least.  

 

I wish to congratulate several our political leaders and their medical officers within Australia 

and New Zealand that guided us successfully through the pandemic. Our European friends 

are still doing it tough but with safe personal practices, will rise to the occasion. Our 

thoughts are with you. 

 

Your VBLCS Committee has had to make some difficult decisions on meeting schedules in 

supporting safe distant practices hence we decided to cancel most of our get togethers.  

 

It is great news that we can now hold our first 2021 meeting on February 14 at the Thunder 

Road Brewery. This facility can cater for our members and recognise the need for safe 

distance practicing. I must thank Phil Withers, a VBLCS member, for offering to host our 

first meeting at his brewery in East Brunswick, Melbourne. 

 

During 2020 we all had severe movement restrictions placed on us in visiting breweries or 

hospitality venues. This has put tight constraints on new label availability for members. I 

would ask members who have contacts with breweries to see if there are any redundant 

labels around for the VBLCS and not thrown out to waste. Contact your Committee member 

or myself and we can arrange pick up from your local brewery. 

 

I trust you had a great family gathering over the festive season. We had the opportunity to 

travel to Sydney to visit our grandchildren. It was a great event and what a huge smile we 

saw at the surprise meeting.  

 

I will put together some notes on our brewery visits around Marrickville, Sydney. It was 

amazing. 

 

Remember, continue to be safe and care for your families and self. 

 

I look forward to catching up at our lively meetings, soon. 

 

Please note, we have about 15 members whose fees are well overdue for 2020 / 2021. They 

know who they are so please contact our Treasurer to correct the situation. 

 

Rob Greenaway 

President VBLCS 

[on behalf of your Committee] 



FROM  THE  EDITOR 

 

Another meeting date passed without actually meeting due to Covid-19 restrictions. 

However, future looks bright and we are having the February 2011 meeting at the Thunder 

Road Brewery thanks to Phil Withers.  

 

Our South Australian member Dave Body (551) sent an article about the “Abrupt End of 

Hotel Bottled Beer in South Australia and their Labels”. Dave did the research in National 

Archives of Australian on Internet and supplied the photos from his collection. Great work! 

 

Brewery historian Brett Stubbs has a new book out titled “Bygone Breweries of New South 

Wales – The Northern and Far Western Districts”. Information about the book and how to 

get a copy is included in this issue. 

 

Thanks to Robert Greenaway, Alan Richards, Dave Body and Wayne Richardson for their 

contribution to this issue of the Newsletter. 

 

Umit Ugur 

December 2020 

 

 

BEER  CLUB  RESURGENCE  HELPS  BREWERS  GROW  

COMMUNITIES 

 

COVID-19 has seen many breweries look to direct-to-consumer sales and online stores as a 

means to replace lost on-premise sales. It has also seen breweries renew focus on their 

regular subscription services and beer clubs. We take a look at the business case for beer 

clubs, what they are and what the brewers aim to achieve with the model. 

 

Victoria’s Bridge Road Brewers was one of the first breweries to create a direct beer 

subscription service for consumers, dubbed The Posse, back in 2009. 

 

“When it comes to growth, being a regionally-based brewery, the population is not on our 

side,” Bridge Road Brewers’ founder Ben Kraus told Brews News. 

 

Bridge Road has been selling beer online since its launch in 2005, a time when buying beer 

online was still a relatively new concept. Since then they have expanded to the point where 

Kraus attributed some of Bridge Road’s growth to its beer club community. 

 

“It also provided customers who live in locations where there isn’t much craft beer available 

to ensure they always have something interesting in the fridge.” 

 

The relative merits of independent versus mainstream bottle shops have often been 

discussed, but when you have access to neither or one with a poor range of beer, a craft beer 

enthusiast needs to look elsewhere. 



Similarly, those that are time-poor or want to support their favourite breweries from across 

the country have turned to beer clubs, and over the past decade, The Posse has grown to 

1,000 members, highlighting the demand for fresh beer from customers. 

 

“Since the club’s inception we have been brewing beer specifically for the club members,” 

Kraus said. 

 

“With a new release every season or quarter, the volume required for these ‘Posse’ beers is 

based on member numbers, and we can scale up production as required.” 

 

However, Kraus said there are also significant challenges to starting consumer beer clubs. 

 

“From communications, through to billing and delivery, but also third-party delivery 

services,” Kraus noted. 

 

“Having the right software for managing subscriptions and payments is definitely a risk in 

being able to manage growth. 

 

“We’re currently on our third software 

platform, and aside from having custom 

software built, we’ve found there is no 

perfect solution,” he said. 

 

“Delivery is our biggest challenge, and 

although it is out of our hands once it 

has left the brewery, we are responsible 

for ensuring our members receive their 

orders in a timely manner.” 

 

Kraus added that one of the lessons he has learned is to communicate with members 

consistently – and interestingly, not to create beers that could be polarising. 

 

“As these beers make up around a quarter of a pack, we don’t want people having six 

smoked beers they don’t enjoy taking up space in their fridge,” he added. 

 

Managing Bridge Road through the bushfires and the pandemic has made this year 

exceptionally challenging, especially from a distance after Kraus and his family relocated to 

Austria prior to COVID-19, but The Posse has proved to be an invaluable asset to the 

business. 

 

“Our beer club has been a great help in getting us through 2020 and we look forward to 

welcoming members through the doors again in the coming year,” Kraus said. 

 

Beer clubs grow 

Since 2009, several other breweries have followed Bridge Roads’ lead. 

 

Stone & Wood launched its consumer Beer Club in November last year as a way to directly 

connect with its customer base. 



“When people drink our beer, they can reach out and ask us about it,” said Stone & Wood 

‘Direct to Drinker’ manager Steve Blick. 

 

“They know they can share something with us, or if they want to know more, we’re able to 

facilitate.” 

 

For $15 a month, Stone & Wood Beer Club participants receive monthly videos, stories, and 

beer education resources, limited-release beers five times a year, plus the annual Stone Beer 

Vintage Pack. 

 

While beer clubs aid engagement, communication and relationship building, Blick said they 

also bring with it the obligation to be present and relate to the customer. 

 

“The long-term vision is not to be a product that customers pick up off the shelf and think 

nothing of,” he said. “But to have chats about things that we both enjoy and care about.” 

 

Stone & Wood is being very care not to push the club too hard, instead, taking a slow and 

steady approach. 

 

“We want to maintain a good level of service and connection with the Beer Club members,” 

Blick explained. 

 

“We don’t want it to become unmanageable.” 

 

For Modus Operandi Brewing, a brewery in Sydney’s Northern Beaches, the challenge of 

staying connected with customers during the pandemic influenced the creation of its beer 

club. 

 

“We didn’t create the Modus Beer Club to achieve anything except a community where we 

have the opportunity to share more of the day-to-day at Modus and create an environment 

where people can ask questions and converse about beer,” explained Jaz Wearin, co-founder 

of Modus Operandi. 

 

Modus Operandi’s events and direct-to-consumer coordinator, Amanda Baker, added that 

although the beer club is currently closed to new members, it will reopen in late November. 

 

“We exhausted our allocation pretty quickly, which is also very exciting,” Baker said. 

 

“We will be opening up more allocations come Christmas time.” 

 

Wearin explained that it’s not just about creating something ‘worthwhile’. 

 

“It’s about creating and keeping that connection with those who’ve supported us since day 

one, and continually sharing not only our product but knowledge as well.” 

 

Source: BrewsNews, 30 September 2020 



QUEENSLAND  TO  OPEN  AUSTRALIA’S  FIRST  BREWLAB 

 

The Palaszczuk government will invest $1.1 million to deliver Australia’s first BrewLab in 

early 2020. 

 

Located at Coopers Plains Health and Food Sciences Precinct, BrewLab will allow 

Australian craft brewers to test their products, developing new recipes without interrupting 

their own production lines. 

 

“Providing craft brewers with state-of-the-art facilities to create new recipes will ensure the 

local industry continues to grow and more jobs are created for Queenslanders,” says 

Cameron Dick, minister for manufacturing.  

 

“Craft brewing has the potential to contribute around $100 million to the Queensland 

economy each year, so we’re investing in the future of these businesses through initiatives 

like BrewLab to ensure our brewers can keep employing and thriving.” 

 

“BrewLab will include a sensory lab and quality assurance services, where brewers can get 

their beers tasted by an expert panel or focus groups, and get their beer tested for elements 

such as acidity and alcohol volume. This will help brewers identify target markets, potential 

product improvements and opportunities for new product development. Brewers can also get 

their brewery staff trained in precise identification and tasting of aromas, flavours and 

tastes.” 

 

In addition, BrewLab will house Queensland’s first TAFE course in brewing, with 

application for Certificate III in Food Processing (Brewing) opening in 2020. 

 

“In a Queensland first, TAFE Queensland will be introducing the Certificate III in Food 

Processing (Brewing) with training being delivered at the new state-of-the-art BrewLab,” 

says minister for training and skills Shannon Fentiman. “Queensland is home to a growing 

number of craft brewers and we want to make sure they can continue to grow and create 

more local jobs. 

 

“This collaboration between TAFE and the BrewLab will mean Queenslanders will be able 

to access the training they need to fill highly skilled brewing jobs, ensuring businesses can 

grow their local workforce. Training in brewing at TAFE and the new BrewLab is due to 

begin in 2020.” 

 

The Queensland BrewLab sits within the Department of Agriculture and Fisheries’ Food 

Pilot Plant facility, which provides technical and research capability to the broader food 

industry across Queensland. 

 

Craft beer production in Queensland is currently worth more than $62 million annually. On 

average, each of the state’s 90 independent craft brewers employs around 20 Queenslanders. 

 

Source: Brew & Brewer, 26 November 2020 



NEW  BEERS 

 

- LA SIRÈNE COOLSHIP COLLECTION: TIME & PLACE AND AGE & BEAUTY. 

Presented in typically elegant La Sirène fashion, and clearly of a 

kind, both started out as wort allowed to cool overnight in the 

brewery's coolship with microflora from neighbouring Darebin 

Parklands setting fermentation in motion before a move to 

French oak. Time & Place spent two years in oak, a period in 

which it developed an incredible aroma: juicy, ripe pears and 

apples combined with an acidic edge and a distinct oakiness. 

That acidity is both vibrant and bracing on the palate before 

making way for a dustily funky finish. 

 

Its older sibling is Age & Beauty, was laid down in the winter of 

2017 and spent an additional 12 months in oak. It's less 

aggressive, more rounded, softer and creamier than Time & 

Place with a syrup sponge sweetness and a little nougat in the 

mix.  

 

- BRIDGE ROAD NEED IPA VOL.1: DOUBLE HAZY. Glowing 

gold with a sea foam head, the Hazy Double hits the nose as a huge bowl 

of mango drizzled with coconut cream. But in the mouth it refracts into a 

plethora of tropical flavours: imagine you’re stuck in the stocks, helpless 

before a crowd of rowdy people hurling every tropical fruit they can find 

straight at you. Mango, passionfruit, pawpaw, you name it. A whole 

pineapple, a few coconut halves, the lot. These people have a lot of fruit 

on their hands and not much else to do today. 

 

As violent as this sounds (being pelted with whole pineapples and coconut 

halves isn’t everyone’s idea of a good time), this beer goes down 

smoothly for 7.6 percent ABV. The Sabro silkiness and gentle boozy 

warmth make it all OK – to get back to the strange stocks scenario, let’s 

say someone slipped you a sedative to help you cope with the barrage of 

fruit to the face. 

 

- AKASHA PROJECT CLOUD 9 HAZY IPA. Akasha’s Cloud 9 

appears much brighter than other beers labelled as hazy. This is a 

genuine, translucent haze where you can see shapes through the glass, 

but not fine detail. As opposed to the complete opacity of many hazy 

beers. 

 

It's a real full on tropical fruit assault too, with mango, nectarine, 

passionfruit and lemon peel conducting a no-knock raid on your face. 

Once that’s over and done with, on the palate is where Cloud 9 shifts 

into the soft and luscious territory. It wraps you up in a big soft blanket 

of orange sherbet and a touch of malt sweetness with a gentle bitterness 

and clean finish. 



- TWO BIRDS BREWING TOTAL ECLIPSE OF THE HOP XPA. 

Two Birds are no strangers to the newly-named hop Eclipse or giving 

their limited release beers musically-inspired names and in November 

2020, they've done both at once. Back in 2018, the brewery used the 

hops - then going by the name of HPA-016 - to brew a pale and hazy 

IPA named Uncharted. To celebrate Eclipse being given a name, now 

they've reworked that IPA recipe to brew a slightly more summery XPA 

and given it the Total Eclipse of the Hop (which coincidentally, is the 

same name of the article we wrote exploring the hop’s story). 

 

In this beer, it definitely pushes out plenty of the Eclipse’s mandarin 

character and along with the fruit's flesh, it seems to add a slightly 

distinct note that’s more akin to the liquid that comes out of a mandarin 

peel if you squeeze a piece of one hard enough. Aside from that 

mandarin hit, Total Eclipse also turns around for a note of pine before finishing with a 

slightly bitter bite. 

 

- RED DUCK LAZY SUNDAY, FLIGHT OF THE WOLF & 

CINNAMON RYE PUMPKIN ALE. Like most of their peers, 

the folks at Ballarat's Red Duck have been far from idle during 

Victoria's lockdowns; how can you be when you run both 

brewery and distillery? They've emerged from the second 

shutdown with a new look core. 

 

The most summer suited of those is Lazy Sunday, a strong saison 

that joins a long line of Belgian-influenced beers from Scott 

Wilson-Browne. It's definitely "influenced" as you wouldn't find 

many Belgians adding Lemondrop, Calypso, Cascade and 

Mandarina hops to a saison; that said, it's fairly line and length in 

character despite the New World hopping regime: honey 

biscuits, citrus rind, clove like spices and a drying, peppery 

underbelly. It's fragrant, full in body and only mildly funky. 

 

Flight Of The Wolf is a double India pale lager we're told has 

been hopped four times with experimental Kiwi hop four times 

with NZH-107. It's a variety said to give brewer and drinker intense tropical and citrus 

elements to play with; here, while it's far from explosive on the nose, 107 does conjure 

memories of the cartons of kids tropical juice from pack lunches of yore when it comes to 

the taste. Sweet, biscuity malts help carry the 7.8 percent booze content, while the bitterness 

slowly settles in to claim “India” status. 

 

Red Duck return to Belgium for the third in the trio, albeit with a detour via the US for 

Thanksgiving celebrations. Cinnamon Rye Pumpkin Pie is a rust-coloured, spiced Belgian 

quad weighing in close to 10 percent ABV that sounds like a mouthful in every way – and 

pours forth so much spice on the nose, particularly cinnamon and anise – that you expect to 

be overwhelmed. Yet take a sip and it all falls into place, like a Northern European 

Christmas market spiced baked treat laced with dried fruit, accompanied by a mulled drink, 

and as slowly warming as that sounds too. 



- DEEDS BREWING MILK BAR: BLUEBERRY 

& RASPBERRY & AND EVERYTHING UNDER 

THE SUN IS IN TUNE. Blueberry & Raspberry is 

part of their Milk Bar Series of imperial cream sours. 

No prizes for guessing what's inside (although you 

can add vanilla and lactose to the fruits). It pours a 

lovely crimson colour with a pink foam and, while I 

couldn't exactly pin down the character, I'd say it 

floats somewhere between fruit cordial, berry 

reduction, kids' lolly-flavoured medicine, and 

summery table red in terms of taste, aroma and 

texture. It's perceptibly sweeter more than sour with 

even the acidity presenting with a sweet edge, while 

the blueberries' distinctive essence acts to ground 

things a little. 

 

The Pink Floyd-referencing And Everything Under The Sun Is In Tune is one of the beers 

chosen to herald Eclipse's formal arrival into Hop Products Australia's line-up. While not as 

big as many of Deeds' hazies, and with a dry-hopping rate of 9.5 grams per litre when, at 

times, they've gone above 40, it still comes out flexing. The promised mandarin is apparent 

from the off, segueing into a sweet, sherbety orange creme-meets-toasted nougat body. 

Rolled oats add to the rounded nature of the body, countered by a prickly, resinous bitterness 

at the end. 

 

- HOP NATION GROUND CONTROL & 

CANDYLAND. Hop Nation’s twin IPA releases in 

November manage to show off a new(ish) ingredient, 

a classic style, and craft brewing’s more modern 

direction. First up, Ground Control is a West Coast 

IPA brewed with Hop Product Australia’s newly-

named Eclipse and is itself named after David 

Bowie's classic Space Oddity. It's a fitting showcase 

of Eclipse's mandarin-inducing qualities too, with 

Ground Control mostly singing that citrus note, 

joined by a little resinous pine and a quite 

prominently bitter finish. 

 

From mostly a single note to many all at once, 

Candyland is a milkshake hazy IPA that features a 

new look for Hop Nation. It’s the Footscray 

brewery’s first in 440ml cans, which they’re planning 

more of, and their logo bears a slight change too. As 

for the beer inside, it’s one of cherry and raspberry and vanilla, along with the hops Rakau, 

Amarillo and Citra and, while those added adjuncts are most of the flavour drivers, the hop-

derived fruitiness is in there too. Mostly, that’s in the shape of nectarine, along with a little 

pine in a sweet, soft and altogether cream-heavy milkshake IPA. 



- HOP NATION FOOL. The raspberry sour Fool first popped up in 

2019 as part of Hop Nation’s three-part Sweet and Sour series but the 

beer’s popularity saw it make the move from limited release to regular 

run in 2020. Drinking it, it’s not hard to see where that popularity 

might have come from, since a sour, sweet, raspberry and vanilla-laden 

beer could very easily contain flavours that really stick out and 

compete against each other. Instead, Fool’s fruit flavour and the 

sweetness from the vanilla combine into what's quite a delicate touch 

and, while the sourness is a little abrasive at first, on the second sip it 

more acts as a nice counterpoint to the adjuncts. Though the brewery 

considers it a bit of a homage to dessert, my mind went most to a 

classic strawberry and cream lolly. If you subbed that strawberry out 

for raspberry... 

 

- MOON DOG & TO ØL DREAM CAKE. Given both breweries' past 

outputs, any collaboration between Moon Dog and Scandinavians To Øl 

could have gone in many a direction. Where this one has headed is straight 

for the patisserie. And how. 

 

Dream Cake is tagged a "coconut cake imperial dark ale" and you're not left 

wondering how far they were willing to push things into cake territory. It's 

based on Drømmekage, a caramelised coconut cake from Denmark, and the 

brewers have gone big on the coconut, big on the metaphorical slice of dark 

choc fudge cake, big on the caramel swirled through its midst and poured 

over the top, big on the vanilla. Let’s just say it’s big. Really fucking big; 

not so much in booze – 8.8 percent ABV isn't huge by today's standards – 

but in impact and outright cakiness. While the coconut catches your 

attention from the glass first, over time the caramel builds to a crescendo and dominates all 

else. It’s like the most OTT dessert you can find on the menu at a US diner, creating an 

experience like those where you're pretty sure you're stuffed already, but fuck it, a slab of 

dessert won't hurt that much, and before you know it you've sent yourself into some sort of 

calorific overdose delirium with a spot of ruptured stomach lining for good measure.  

 

- PRANCING PONY PURPLE VELVET CHRISTMAS BEER. 

Christmas markets might be cancelled across Northern Europe for 

2020, but that doesn't mean the team at Prancing Pony can't get into 

the festive spirit. Corinna Steeb and Frank Samson hail from 

Esslingen, a town close to Stuttgart, where among the sweet and spicy 

Christmas traditions is a cake / cookie called Lebkuchen. It's the 

inspiration for their second cake-as-beer creation, Purple Velvet, 

which follows in the footsteps of The Hunt For Red Velvet. 

 

The labels are inspired by the wonderful architecture of their 

hometown and the liquid inside the cans looks most festive cake-

coloured too. The fruity, spicy side of the beer brings to mind 

cinnamon, anise and cured citrus peel, laced through sweet, treacly 

biscuits with a side of rum-soaked bananas. For all that, this hoppy 

dunkelweizen still manages to finish pretty dry. 



- NOWHEREMAN & MANE LIQUOR HOPKUNA HOPTATA 

IPA. While many are talking about the fragmentation of beer styles, 

some with increasingly parodic nomenclature, there’s also the name to 

contend with. What seems humorous, and a little cute here, actually 

starts making a whole lotta sense when linking Mane Liquor and manes, 

especially once you realise Studio Papa’s artwork features a big cat 

version of Mane’s Josh Daley, complete with matching tattoos. 

 

It’s a creative concept but what the collaborators didn’t do was create a 

cocktail of adjuncts, hype and genre-bending fermentation. No, instead 

they brewed a classic West Coast IPA, one that drips with Simcoe, 

Chinook and a modern dusting of El Dorado. As such, there’s 

grapefruit, a dank, weedy nose and resinous undertones, plus flashes of 

pineapple before a firm, piney bitterness and appropriately dry, bitter 

West Coast length completes the picture. 

 

- HARGREAVES HILL BEATNIK RASPBERRY SOUR. When 

Hargreaves Hill launched Beatnik, the offshoot was designed as a home 

for beers that might not fit within the ethos honed over more than a 

decade, as well as allowing the Yarra Valley brewer to put some beer into 

cans.  

 

Beatnik has settled into more of an easy-going companion piece while the 

original label mixes the traditional and the cutting edge, with the 

Raspberry Sour presenting almost like a hard seltzer. The raspberries give 

it a pink hue and contribute a cordial like fruit sweetness to a drink with a 

soda water like texture. Any sourness is barely perceptible, although there 

is a flash of bitterness in a beer they're pitching as one for "hanging in the 

park or sipping by the pool". 

 

- EUMUNDI & BUNDABERG EU-BUNDY IPA. Eu-Bundy 

IPA, a collaboration between Eumundi Brewery and Bundaberg 

Rum, is a West Coast IPA made with Bundaberg’s Small Batch 

Spiced Rum and additions of ginger from both Bundaberg and 

Eumundi. Duncan Littler from the Bundaberg Rum Distillery says: 

“Finally, we can deliver a rum-influenced IPA to the beer lovers of 

Queensland!” - apparently something that those in the rum world 

have been looking to do for some time. 

 

At a glance, it could be mistaken for a lager with its super bright, 

light gold appearance. But get a little closer and the complexities 

will wash over you. The rum brings a spicy, herbal, almost 

medicinal quality, like an aromatic hot toddy with cloves that your 

grandma makes when she’s got the sniffles. Add in a little 

sugariness and even slight banana notes, along with a rum-and-dry-

ginger-ale character, and you've got yourself an IPA unlike any 

other. 



- TALLBOY AND MOOSE NICE COLA & TDH 

MIASMA. The sour Nice Cola is a re-worked and canned 

re-issue of the brewery’s LA Cola kegs from a little while 

back. It’s a beer created with a blend of secret ingredients 

and while it does look quite similar to the world’s most 

famous brand of cola, the taste isn’t a direct replica. Instead, 

it’s more like what you might find in an inner-city cafe, more 

herbal and a little more licorice-like than Coke while holding 

a similar level of sweetness. But that sweetness is joined by a 

vert tart edge which brings the beer closer to cola lollies 

territory. 

 

Then there's TDH Miasma which was first released in 2018, with the main changes in the 

new iteration of the “Foggy IPA” being the brewery’s liberal use of the newer hop products 

in Lupomax Citra and Cryo Amarillo, along with Galaxy. Cryo hops have been around a 

couple of years now but Lupomax are a little newer and come from the American hop group 

John I. Haas, which is part of the global BarthHaas Group that Hop Products Australia stems 

from. In the case of Miasma, it all makes for a Triple Dry Hopped beer that’s impenetrably 

cloudy and awash with some very ripe tropical fruit flavours, as though mango flesh has 

been squeezed directly into the tin before orange and pineapple were immediately blended in 

too. 

 

- FRENCHIES THE WORLD OF 

YESTERDAY & TRIPLE (WITH LITTLE 

ALCHEMIST BREWING). Brewed for their 

annual Oktoberfeast, The World of Yesterday is a 

Vienna lager inspired by a Stefan Zweig novel of 

the same name. It pours an elegant deep gold with 

a long lasting, off-white head that throws off those 

classic German lager yeast esters. There’s also 

toasty malt and caramel with a hint of floral hops, 

toasted white bread with touch of light honey and 

soft malts, and a spicy hop bitterness that lingers, 

finishing dry and clean. In a perfect world, this 

little sweetheart should be drunk by the litre with 

roughly seven metres of assorted wurst. 

 

The second classic style to get a release is a collaboration with the Little Alchemist Brewing 

Co that happened all the way back in the Before Times (February). Triple, a Belgian tripel, 

then spent eight months in can, avoiding the very worst of 2020 to gracefully emerge just in 

time to see minimal community COVID transmission and a spectacular US election. It pours 

with a riot of complex Belgian character leaping from the glass: banana esters, faint clovey 

phenols, and a malt character that presents almost like a sponge cake. The trick to a great 

tripel is somehow finding that balancing point between sweet malts, spicy hops and hot 

alcohol. They’ve also managed to limit any significant residual sweetness so Triple is 

surprisingly drinkable for a 9 percent ABV Belgian beast.  

 

Source: The Crafty Pint 



NEW  BREWERIES 

 

- One of WA’s newest breweries, Shelter Brewing Co. has started packaging its beers this 

week after a Regional Economic Development grant allowed the purchase of a canning line. 

 

Shelter, which opened its doors to the public last month, is canning its IPA, XPA and 

Summer Sour beers on site this week. The $250,000 RED grant was received from the WA 

state government via the South West Development Commission. 

 

Shelter head brewer and co-founder Jason Credaro said that being able to package its beer 

from the start is a “game-changer” for the business. “The canning line means we can start a 

retail arm and eventually start exporting Shelter beer, sharing a taste of Busselton far and 

wide,” Credaro said in a media statement. 

 

“Having our own canning line means that the beer is at its freshest when it’s canned, right 

here in the brewery where it’s made. It’s great that more people can try Shelter beer, they 

don’t necessarily need to be in Busselton.” 

 

The ABE Craft Can 35 can package 32 cans of beer per minute, with an estimated 700 

cartons of 16 beers produced each week on site, and it will be running several times per 

week and included in the brewery tours, Credaro said. 

 

SWDC chief executive officer Mellisa Teede said Shelter was a “great asset” for the region. 

 

“And with the canning line, they are now well placed to capitalise on export opportunities. 

They are already discussing market entry strategies with our Austrade TradeStart team,” 

Teede said. We are delighted that the South West’s brewing community is growing and that 

our reputation for premium beverages continues to grow.” 

 

The WA government has been heavily supporting the growth of the brewing industry in the 

state. Earlier this year, another three breweries received grants to facilitate growth through 

its Value Add Agribusiness Investment Attraction Fund. 

 

Rocky Ridge, Beaten Track and Cowaramup brewing companies were able to start canning, 

upgrade brewkits and fermentation space with the combined $400,000 in grant funding. 

 

- Love Shack Brewing Company to open at the Theatre Royal, Castlemaine. Love Shack 

Brewing Company is set to launch on New Year’s Eve 2020 in Castlemaine, Victoria with a 

massive party featuring Melbourne band The Murlocs. 

 

Brewers Conna Mallett and Harrison Cox met over a beer four years ago while working at 

Stomping Ground Brewery in Collingwood and have been good mates ever since. Mallett 

went on to be the Lead Brewer at Stomping Grounds new brew pub at Melbourne Airport 

which was temporarily closed in March due to the COVID-19 pandemic. 

 

Cox had also moved on to Mornington Peninsula Brewery and then to Hop Nation Brewing 

Co in Footscray. 



Making the best of a bad situation the duo decided to take the time and start their own 

brewery. 

 

“When life gives you lemons, you make beer,” says Mallett. “I have always loved 

Castlemine and when my family and I moved here, we saw so much potential in the town for 

a business like this, we just had to find the right site for it. The best thing about the venue is 

that we will get heaps of different people though the doors, sampling our beers and giving us 

direct feedback,” says Mallett. “We both plan to work the bar so that we can have a chat 

with punters and educate them about the brewing process and our beers”. 

 

Mallett and Cox have big plans for the brewery and are already looking for a larger facility 

in the area to brew bulk beer while retaining the original site as their test brewhouse and bar. 

“We hope to launch our pack range by mid 2021,” says Mallett. 

 

Love Shack will launch with a core range of Lager, Pale Ale and IPA as well as a summer 

Passionfruit and Pineapple Sour. “We are installing a hand pump at the bar so will be 

experimenting with some English style Ales when winter comes around and will release 

seasonal beers throughout the year,” says Mallett. 

 

Love Shack Brewing Company officially opens its doors on December 31st 2020 with a 

huge NYE party with Melbourne band The Murlocs launching brewery into the new year. 

The party will continue into the weekend with Mr Fritto’s Food Truck serving food in the 

beer garden. 

 

Love Shack Brewing Company opens from 1.30pm 31st December 2020 and is located at 

the rear of the Theatre Royal, 30 Hargraves St, Castlemaine VIC. Summer opening hours are 

Friday, Saturday & Sunday 12pm till late. 

 

Mallett had been looking at different sites in Castlemaine when he bumped into Tim Heath, 

one of the owners of heritage listed Theatre Royal. “I told Tim what I was doing and he said 

they had an old shed out the back of the Theatre, why don’t we do it there,” says Mallett. 

“Just like that Love Shack Brewing Company was born”. 

 

“That’s the great thing about Castlemaine, the locals have been so supportive and keen to 

help out,” says Mallett. 

 

More than just an ‘old shed’, Love Shack is now home to a 6HL (six hectolitre) brewhouse 

and three 12HL fermentation tanks. There will also be a dedicated bar which will directly 

service the 300 capacity beer garden at the rear of the Theatre Royal. With further taps in the 

band room and main bar, punters can enjoy Love Shack brews in all areas of the venue. 

 

- Perth’s Fremantle suburb is set to welcome its newest brewery and distillery next week as 

Running With Thieves nears completion. 

 

Founded by Scott Douglas, Brooklyn Whelan and Pablo Frenkel, the 300-capacity venue 

will serve as a full brewery and distillery operation as well as a homebase for the company, 

which has been existence as a contract brand for a number of years. 



“We were contract brewing before but now we’ve scraped money together, and got up and 

going during COVID.” 

 

The founders, who have been friends for decades, have diverse backgrounds. 

 

“Brooklyn went from painting trains to being a collectable Australian artist, Pabs has been in 

apparel, design and fashion, and he’s currently with Lacoste,” explained Douglas, who was 

previously at Black Brewing Co. 

 

In fact, Running with Thieves started out as an apparel company before morphing into 

something very different, and has continued to outgrow the trio’s initial plans. 

 

“We were originally going to do a pop-up. We thought everyone was going to be in 

lockdown until October, but we ended up doing more and more and we’ve got everything 

done we thought we wanted.” 

 

Even the current venue at South Beach wasn’t in their original plans. 

 

“We had a place in Freo which we had a development application on, but it never felt right. 

It didn’t feel like us, so we spent 12 months looking everywhere. A lot of people have 

looked at this spot, other brewers have looked at it and it’s pretty massive. 

 

“It was a pretty massive project too, with no plumbing or water. The building is over 100 

years old and it’s probably 50 times bigger than we needed! But we convinced the owners to 

lease it to us and they’ve been fantastic. Once we got into it, it got bigger and bigger.” 

 

The team, headed by brewer Paul Gasmier, are brewing on a 25hL YoLong brewkit from 

China, a company which Douglas says are now a “known quantity” and that the team are 

stoked to be brewing on it. 

 

With a growing brand behind it, Running with Thieves is already seeing demand for beer 

rise. 

 

“It’s gone nuts since we’ve been brewing out of there, we’ve ordered more fermentation 

tanks, and have set it up for contract brewing having gone through it ourselves and knowing 

what it’s like for smaller breweries. We’ve invested heavily in packaging, and quality is a 

major part of what we’re focused on.” 

 

The team has been brewing out of the South Beach site for the past six months, having 

scaled back contract brewing with a Newcastle business late last year. 

 

Running with Thieves beers have been picked up in the last six weeks by Dan Murphy’s and 

BWS as well as Vintage Cellars, and to keep up, it has ordered another four tanks and 

serving tanks for front of house 

 

“We’re kind of flat out and over capacity in the brewery at the moment,” Douglas said. It’s 

been unreal, it shows in the sales obviously, but since we opened the brewery we’ve had  



heaps of support. We already had that presence which has just accelerated, especially as 

everyone is trying to support local even more after COVID.” 

 

- Moffat Beach Brewing Co., winner of the Champion Brewpub trophy at this year’s 

Indies, is opening its second venue and brewery. The Sunshine Coast brewery has been 

going from strength to strength after being founded in 2015 by Sharynne and Matty Wilson, 

despite the occasional car collision. 

 

Now the team has developed a second venue and production brewery in Caloundra to 

complement the existing beachfront microbrewery, and it is officially launching to the public 

today. 

 

“We’re pretty tired,” admitted Matty. “Shaz and I are running on adrenaline and we’ll be 

glad to get the place open, and making some money instead of eating money! But it’s been a 

lot of fun building it and getting it up and running.” 

 

Breweries across the country have been investing in second venues, from Brisbane-based 

Range’s Melbourne taproom, to Gage Road launching a major site in Perth following the 

opening of its Sydney venue. 

 

But wherever the location and whatever the size of the brewery, the challenge is finding the 

perfect site and Moffat Beach was no different. 

 

“Finding the right site was difficult. We did want to stay in Moffat Beach there, but we had a 

site lined up there and the guy that wanted it sold the land and then the land sale fell 

through,” explained Wilson. “He was going to develop the shed for us, said he had too much 

debt, so we had to go find another place. Then we agreed terms on another shed, found out it 

wasn’t in the right zoning.” 

 

The site Moffat Beach settled on is a former car wrecker on a major thoroughfare into the 

coastal town of Caloundra, but even this wasn’t perfect. 

 

“Long story short, we ended up having to do a full DA which cost us upwards of $20,000, 

which we would have preferred to have spent on the fit out, but it is what it is,” Wilson said. 

 

Following a full fit-out including the brewery and kitchen, the finishing touch was the eye-

catching artwork that covers the building from local artist Steve Bordonaro, who had 

initially been brought in for an internal mural. 

 

“On the hospitality side of things it’s been easier because we know what we’re doing. [Our 

soft launch this week] was seamless, the hospitality side of things has been a lot smoother,” 

explained Wilson. 

 

“Even installing the brewery, I know a lot more about it than I did in 2015 when we did the 

little one. I’ve been really happy with how the beers have scaled up, we only had one batch 

down the drain and that was an operator error on my part, so that’s more about me learning.” 

 

Source: Australian Brews News 



THE  ABRUPT  END  OF  HOTEL  BOTTLED  BEER IN 

SOUTH  AUSTRALIA  AND  THEIR  LABELS 

 

In the early 1930’s, many SA hotels began to bottle beer from kegs supplied by the 

breweries and from then until 1950, most hotels in SA, especially in Adelaide and nearby 

towns, sold their own bottled beer for at least part of that period.   

  

A few labels are shown below. Many hundreds more must have been produced over the two 

decades. 

 

  
 

The South Australian Brewing Co Ltd [“SAB”] in this period was by far the biggest brewing 

operation in SA and the vast bulk of the hotel bottled beer came from kegs supplied by SAB.  

 

Hotel bottling was caused in part because of limited supply of brewery-filled bottled beer 

but also by the relative high cost of brewery bottled beer.  In 1950, a brewery-filled 26 oz. 

bottle cost 1/9d whilst the 40 oz. hotel bottles were cheaper by volume at 2/2d.  

  

Hotels initially used the standard 26 oz. “Pick-axe” bottles used by the breweries. These 

bottles were owned by the Adelaide Bottle Co-operative Society Ltd, of which the breweries 

were majority owners. This company in due course opposed the usage of these for hotel 

bottled beer and the hotels were forced to stop using the 26 oz. “Pick-axe” bottles. In 1937, 

the Licensed Victuallers Association organised the manufacture of 40 oz. bottles for use by 

hotels.  The picture on the next page shows a 40 oz. bottle with partial label from Maid and 

Magpie Hotel, Stepney.  

 

Initially, hoteliers bottled the beer at their own premises. In due course, two external bottling 

agents commenced business in greater Adelaide and many hotels then used these businesses 

to bottle their beer. The bottling agents were Port Bottling Co of 1 Addison Rd, Cheltenham 

and A C Bottling Co of 111 Hindley St, Adelaide. Port Bottling Co collected full kegs from 

clients and returned full labelled bottles and empty kegs. The A C Bottling Co premises was 

a part of Kalgoorlie Hotel in Hindley St so their kegs came directly from the brewery and the 

filled and labelled bottles were delivered to the clients. In July 1949, an inspector from 

Department of Trade and Customs reported that A C Bottling Co employed 5 men and 

bottled around 80 kegs a week. The same inspector reported that Port Bottling Co was a 

bigger operation but gave no details of staff or volume. 



SAB had never been a big fan of hotel bottling. In early 1950, they lobbied the Department 

of Trade and Customs to have the practise of hotel bottling declared illegal. SAB stated that 

hotel bottled beer was potentially a health hazard but did not appear to have any actual 

evidence of this.  Unfortunately for SAB, Department of Trade and Customs advised that 

hotel bottling was legal as long as regulations such as correct labelling were complied with. 

So, on 28 March 1950, SAB issued a “Notice to Hotelkeepers” that stated that supplies of 

keg beer would be restricted to any hotels that continued to bottle their own beer.  

 

     
 

On 30 March 1950, the Adelaide “Advertiser” reported that a group of publicans had sought 

legal advice about challenging the brewery ruling. However, this came to nothing and the 

SAB Notice had an instant effect.  

 

On 11 April 1950, Mr Clarke from the Department of Trade and Customs visited the 

premises of Port Bottling Co and A C Bottling Co and found that both were “locked and 

deserted” and that “the principals of the firms in question are now engaged in other 

occupations”.  Hotel bottling and their colourful labels had come to an abrupt end.  

 

Text: Researched by Dave Body (National Archives of Australia, file D737, S1966/10575) 

Photos: Dave Body’s own collection 



COOPERS  ENJOYS  3.9%  SALES  VOLUME  INCREASE  IN  2019-20 

 

South Australian brewer Coopers is crediting a national consumer-led push towards trusted, 

locally-made beer brands and a move to more canned products for a 3.9 per cent rise in sales 

in the 2019-20 financial year, The Lead South Australia reported on November 11. 

 

Results released on November 11 by Coopers Brewery are an improvement on the 2 per cent 

sales volume increase in 2018-19 and a significant turnaround from 2017-18 when its beer 

sales volumes fell for the first time in 24 years. 

 

The Adelaide-based brewer has reported a before-tax profit for 2019-20 of A$34.3 million, 

similar to the level recorded in the 2018 financial year, and a strong recovery from the 

A$23.1 million it reported in 2019. 

 

Home brewers also did their bit to boost Coopers’ bottom line during the COVID-19 

lockdown. Although retail sales experienced a decline in the first half of the financial year, 

outstanding growth of 166 per cent from March to June resulted in DIY beer concentrate 

sales rising by 6 per cent, from 2,600 tonnes last year to 2,757 tonnes this year. 

 

Malted barley production increased 30 per cent, from 44,300 tonnes in 2018-19 to 57,900 

tonnes, reflecting a growing demand across Asia for high-quality malt. 

 

They now represent about 10 per cent of Coopers’ revenue, providing a timely boost for the 

company since opening its new maltings facility at Regency Park in November 2017 

 

However, sales of Coopers international partner brand beers, including Carlsberg, 

Kronenbourg and Sapporo, fell 2.5 per cent during the financial year, and keg sales fell 24.4 

per cent as social restrictions kept patrons away from pubs across the country for almost all 

of the June quarter. 

 

“In a time of such uncertainty, Australian beer drinkers appear to be choosing brands they 

feel they can trust,” Coopers Brewery managing director Dr Tim Cooper said. 

 

“To have emerged in an overall strong position is testament to the loyalty of beer drinkers, 

the sheer resilience of hoteliers and publicans and the determination of our team at Coopers 

Brewery. 

 

“We’re looking to the year ahead with cautious optimism.” 

 

That caution is being reflected in a reduction in the fully franked dividends of A$12 per 

share paid in the 2020 financial year, down from A$13 last year. 

 

It is the first time Coopers has declared a reduced dividend since 1994 and reflects the 

conservative position taken by its board in a period of uncertainty. 

 

Australia’s largest family-owned brewery also paid down about A$20.7 million in debt 

during the year. 



Total beer sales, excluding non-alcoholic beers, for the financial year rose to 79.8 million 

litres, up from the 76.8 million litres sold in the previous year. 

 

This followed the move of its Sparkling Ale into cans in August 2019 to coincide with the 

canned release of its new XPA, which has helped capture a portion of the growing craft beer 

market that has impacted Coopers’ volumes in the past few years. 

 

The company said its Best Extra Stout, one of the brewery’s oldest beers, had also enjoyed a 

resurgence among Australian consumers, with sales hitting their highest levels in more than 

half a century. 

 

Across the states, sales volumes increased by a healthy 13.6 per cent in WA, 5.8 per cent in 

NSW, 4.4 per cent in Queensland and 2.7 per cent in Victoria. 

 

South Australian sales rose by a more modest 0.4 per cent and decreased by 1.3 per cent in 

the Top End. 

 

Cooper said the growth had been underpinned by increased demand for its portfolio of cans. 

 

He said the company introduced a number of initiatives to support hotels and venues during 

coronavirus lockdowns, including offering refunds on full kegs returned to the company. 

 

“The pandemic has had a significant impact on Australia’s hospitality industry and our keg 

sales in particular suffered as a result,” he said. 

 

“In total, 13,000 kegs were collected from venues across Australia at a cost of over A$3 

million,” he said. 

 

“We also launched our online Live, Loud and Local series, a unique ‘virtual pub’ experience 

featuring A-list musicians, chefs and celebrities showcasing pub culture at its best. 

 

“We’re planning more campaigns and events to assist venues on the road to recovery over 

the coming months.” 

 

After this financial year, Coopers will be the dominant South Australian beer producer 

following Lion’s announcement last month it will close its West End Brewery in Adelaide in 

June 2021. 

 

South Australian brands West End and Southwark will continue to be brewed at Lion’s 

Toohey’s and XXXX plants in Sydney and Queensland, before a new, smaller brewery is 

constructed at an as-yet unknown interstate location. 

 

Source: eMalt.com 10 November 2020 

 

14 February 2021 meeting will be at the Thunder Road Brewery, 130 Barkly St, 

Brunswick VIC 3056. 



 

  

 

  

 

  

 

  

 

  



 

  
 

  
 

  
 

  
 

  



GARAGE  PROJECT  ON  THE  HUNT  FOR  AUSTRALIA  SITE 

 

Wellington brewery Garage Project is actively looking for a site to build a brewery in 

Australia. Co-founders Pete Gillespie and Jos Ruffell made the announcement in a video 

posted to Facebook on Wednesday night and asked fans for suggestions for a brewpub or 

brewery site. 

 

The pair started the video with a message to their Australian customers. 

 

“You’re drinking too much of our beer,” Gillespie said. 

 

“We’re stretched really thinly with what we can brew and send over and the long-term 

solution is we need to set up a brewery in Australia. That’s what we want to do, that’s what 

we plan to do,” Ruffell added. 

 

In the meantime, while the team look for the right site, Garage Project will brew at Hop 

Nation, which recently acquired Tribe Brewery’s Mornington Peninsula site. 

 

Hop Nation co-owners Sam Hambour and Duncan Gibson have strong ties to New Zealand. 

Gibson was born in Gore and studied winemaking at Lincoln University, while Hambour 

worked as a winemaker in New Zealand for a number of years. 

 

“Duncan and Sam are helping us out. They’ve just taken over a new brewery in Mornington 

Peninsula and we’ll be brewing a select range of beer out that brewery under their watch,” 

Ruffell said. 

 

Hop Nation’s production will supplement Garage Project exports to Australia with Gillespie 

saying they will “sprinkle” new releases out of Hop Nation. 

 

Gillespie said the brewery had been looking to expand to Australia for some time but the 

COVID-19 pandemic stopped it doing so this year. 

 

“For a while now we’ve been keen to start brewing in Australia,” Gillespie said. This was 

going to be the year we found a site in Oz and got the ball rolling, but obviously 2020 

happened, shit hit the proverbial fan and the borders shut. Our evil plans may have been 

thwarted for now, but we’ll be back.” 

 

“The Hop Nation guys brew great beers and we’re really excited to be working with them to 

allow us more simultaneous NZ/OZ releases and brew some Garage beers that Australia 

missed out on because of limited volumes. 

 

“But this is just a stop-gap – what we really want is to start our own brewery in Australia so 

if any of you know of a cool site that would make a fantastic Garage Project brewbar or 

brewery let us know.” 

 

The post drew numerous recommendations on a site, including the defunct West End 

brewery in Adelaide, which Lion announced earlier this year that it planned to close. 



 

Garage Project brews the bulk of its core beers under contract at b Studio in Napier. It 

produces limited edition, small volume beers at its original site in Aro St, just on the city-

fringe in Wellington, and has a barrel-aging and wild ferment brewery in Marion St, closer 

to the Wellington city centre. It also has taprooms in Wellington and Auckland. 

 

The first GP beer out Hop Nation will be Ghost Light Hazy Pale. 

 

Source: BrewsNews, 19 November 2020 

 

 

BEER  BONANZA 

 

A craft brewery is preparing for a major expansion - only possible due to-its shift to 

producing hand sanitiser during COVID-l9. 

 

Bellarine Brewing Co has lodged a permit application to expand into a trio of neighbouring 

warehouses in Crown Street, South Geelong - more than quadrupling its current size. 

 

Besides beer, the company produces coffee liqueurs, espresso martinis, brew coffees and 

carbonated beverages, and. made a successful transition into producing sanitiser products at 

the start of the COVID-19 pandemic. 

 

“The work that we did with the sanitiser has actually made this possible,” director Tim Page-

Walker said. There's no doubt that without the sanitiser business we wouldn't have had the 

cashflow to do this, because it’s an expensive process expanding into new facilities.” 

 

“So, the sanitiser was pretty remarkable for us. We worked it really, really hard and we 

received tremendous support from the Geelong community. We’ve even just appointed a 

sales person on the road to do nothing but sell sanitiser. Its part of the business now.” 

 

The company’s plans expand were actually sped up by COVID-l9, Mr Walker said. 

 

“Certainly we’d been looking to expand for some time, we’re pretty chockers where 

we’ve been the last few years,” he said. 

 

“And the property adjoining us, which used to be Beach Club (Clothing), was due to 

close down anyway because he was retiring, but COVID sort of brought that on a bit 

quicker than expected, so we sort of jumped at the opportunity of the building that was there 

and used the time over COVID to get it up to speed with what we need and what we wanted 

and expand into it.” 

 

Mr Page-Walker said he didn’t expect any issues with the planning application, which is 

open for public comment until November 16. 

 

Source: Geelong Advertiser, 31 October 2020 



BELLS  BREWERS  GET  BACK  INTO  THE  FLOW 

 

This is a tale of two mates who were sitting in a Jan Juc pub back in 2012 when an idea 

ubbled up to start a brewing company. 

 

As they sipped a cold beer that both agreed tasted a little underwhelming, Adam Smith and 

Jono Moscrop were challenged by the idea of coming up with something better themselves. 

 

‘Jono and l were talking about how good it is here and what an amazing place it is to live 

compared to the UK where we’re both from," Adam recalls. "We said the only thing missing 

was a quality local beer." 

 

The conversation flowed and the duo even came up with a name - Bells Beach Brewing. 

 

A quick internet search revealed the name was available and they registered the URL before 

leaving the pub that day. 

 

Adam and Jono met while working at Ford and between them have engineered some of the 

world’s finest motor vehicles for prestige car companies based in the UK, the US and 

Germany. 

 

They figured there might be a way to combine the engineering approach they applied in their 

work on billion-dollar car development programs with their well-honed beer loving 

tastebuds. 

 

The pair backed themselves to produce a craft beer that could rival any in the world and 

spent the next few years home brewing, experimenting and refining their product. 

 

“In 2015 Jono’s wife had a baby so he had a couple of months off work and I had some 

money knocking around,” Adam says. "I was like ‘dude, if we don't do it now, we’ll just die 

dreaming about it‘." 

 

On a 40-degree New Year’s Eve night they launched their first commercial batch of beer at a 

big bash held at Adam’s house. 

 

‘They loved it,” Adam says, smiling at the memory. 

 

That beer - the Southside Saison – went on to win a silver medal at the craft beer awards. 

 

By the end of 201 6 they had developed three brews and it was crunch time to make a 

decision on the future of Bells Beach Brewing. 

 

“lt built to a point where it was a lot of work and we had full-time jobs and families,” Adam 

says. “It became intrusive so we thought we should either knock it on the head and go back 

to home brewing or we should roll the dice and have a crack.” 

 

The latter option won out.  



They reached out to investors and a third business partner – accomplished sports 

photographer, Jeff Crow – who brought marketing and customer relations expertise to the 

table. 

 

Jeff jokes he was sold on the partnership when he saw the words “free beer for life" in the 

contract. “l didn’t even turn the page to see how much it was going to cost me, I was like 

‘yep, I|’m in’," he says. 

 

After 35 years travelling the globe, Jeff was ready to put down roots on the Surf Coast and 

his first task was helping with the long search to find a location to establish a brewery and 

tap room. 

 

They found the ideal spot in Balnes Crescent and the doors opened in December 2018.  

 

The tap room now showcases the brewery’s core range of nine beers, as well as its seasonal 

and special small batch brews. 

 

Many beers are named after familiar locations such as the Addis Pale Ale, Bird Rock Brown 

or Hells Bells XPA. The beers are sold through Dan Murphy's around Australia and at 

various Surf Coast venues. 

 

With only 48 hours’ notice of easing COVID restrictions across regional Victoria after the 

second lockdown, there have been many 5am starts as the trio address a shortage of supply 

due to the changed schedule. 

 

The brewery can hold 12,000 litres in tank at any given time and has the capacity to produce 

170,000 litres of beer annually.  

 

The tap room is licenced to hold 80 people inside and is currently allowed to have 10. They 

hope to soon open the car park/driveway area up to 50 patrons. Jono says after a challenging 

year it’s been fantastic to welcome patrons back to the bar for a long-awaited drink and chat. 

 

Eight years on from that fateful day when they brewed up a business idea over a beer, he 

takes a brief moment to savour how far they've come. 

 

Looking around the space which is once again humming with the sound of machinery, 

Jono’s eyes settle on the four large silver tanks which are emblazoned with the words 

‘Where Thirst Follows Surf". 

 

“There is something quite emotive about them   they are shiny, they look cool and they are 

filled with stuff that tastes really good,” he says with a grin. 

 

Cheers to that. 

 

For current session times or to make a booking, go to bellsbeachbrewing.com and follow 

@bellsbeachbrewing on lnstagram. 

 

Source: Bellarine Times, 8 October 2020 



ESTIMATED  SIGN 

 

The estimated sign, ℮, also referred to as the e-mark or quantité estimée can be found on 

some prepacked products in Europe. Its use indicates that the prepackage fulfils European 

Union Directive 76/211/EEC, which specifies the maximum permitted tolerances in package 

content. The shape and dimensions of the e-mark are defined in European Union Directive 

2009/34/EC. The e-mark is also used on prepackages in Australia and South Africa. 

 

The scope of the directive is limited to prepackages that have a predetermined nominal 

quantity of between 5 g and 10 kg or 5 ml and 10 L; is filled without the purchaser present, 

and where the quantity cannot be altered without opening or destroying the packing material. 

 

The estimated sign indicates that: 

 

- the average quantity of product in a batch of 

prepackages shall not be less than the nominal 

quantity stated on the label; 

- the proportion of individual prepackages having a 

negative error greater than the tolerable negative 

error shall be sufficiently small for batches of 

prepackages to satisfy the requirements of the 

official reference test as specified in legislation; 

- none of the prepackages marked have a negative 

error greater than twice the tolerable negative error 

(since no such prepackage may bear the sign). 

 

The tolerable negative error is related to the nominal quantity and varies between 9 per cent 

on prepackages nominally 50 g or 50 ml or less, to 1.5 per cent on prepackages nominally 1 

kg or 1 l or more. The tolerable error decreases as nominal quantity increases, and is done by 

alternating intervals where there is a percentage error and intervals where there is a fixed 

error (and thus over those intervals the percentage error decreases). 

 

The sign looks like a stylised lowercase "e" and its shape, ℮, is precisely defined by 

European Union Directive 2009/34/EC. It must be placed in the same field of vision as the 

nominal quantity. The sign has been added to the Unicode list of characters at position 

U+212E. 

 

The estimated sign may be printed on a prepackage if: 

 

- the quantity of product in the prepackage and its labelling meet the requirements, and 

- the packer either measures the quantity of product of each package while filling or carries 

out production checks in accordance with procedures recognized by the competent 

departments in the member state, and 

- the packer holds at the disposal of those departments documents containing the results of 

such checks and corrections and adjustments as have been shown to be necessary. 

 

Source: Wikipedia 



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. 

 

Boags   Premium Light [375ml} 

                               JB Premium [export to the USA / Canada] 

 

Red Duck               Eighteen Fifty One Golden Ale. 

                               Flight of the Wolf 

                               Cinnamon Rye Pumpkin Pie 

 

Mountain Goat   Rare Breed Blended Porter [not released due to incorrect alcohol  

   declaration] 

 

Copper Coast         Swanky 

 

Amstel                   Radler [lemon] 

 

Heineken [Spain]  Shandy [lemon] 

 

Strong Bow           Honey Apple Ginger 

 

Nail                        Beagle 2015 

 

Bucket                 Lager [limited] 

                               Half a lager 

                               Give a bucket  

 

CUB                   D. Ale 750ml [never released having wrong bar code]  

 

 

Also included is a range of obsolete Carlton United, Boags, XXXX, Swan and craft labels 

plus some foreign brewery labels. 

 

VBLCS sends its thanks to Boags, Red Duck, Nail, CUB, Bucket Brewery and Mountain 

Goat for contributing labels to this issue. 

 

A special thank you to Umit Ugur, Al Graham 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. 

 

VBLCS wishes a Happy New Year to all its members  



CRAFTY  IDEAS  POUR  $62M  INTO  ECONOMY  

 

DOZENS of Queensland entrepreneurs are brewing liquid gold to create a booming industry 

injecting $62m into the state's economy and employing hundreds of workers. From 

Currumbin to Cairns, Queensland's craft beer sector has exploded in the past decade, to now 

boast more than 100 breweries and about 1700 workers. 

 

Most are mates or business partners who had a dream to brew their own froth. In 

Toowoomba 4 Brothers Brewing owner Adrian Cubit left his job as a train driver to launch a 

new venture. 

 

"Train driving is all about shift work and back in 2014 I was working away from home at the 

time and I remember sitting in my mining camp room thinking I don't want to be doing this 

when I'm 65 years old." he said. "I had been reading about what was then known as 

microbreweries.” "l had a little bit of homebrewing experience with my father and always 

held on to the dream of one day opening my own brewery."  

 

A visit to lpswich's 4 Hearts Brewery in 2015 prompted Mr Cubit to launch his own 

business.  

 

“Ipswich had a brewery servicing their city and l was left wondering why people in the city 

of Toowoomba, with its large region and high visitor numbers, didn't yet have a brewery to 

call their own,” he said.  

 

Mr Cubit opened the doors to 4 Brothers Brewing in April 2017 and since the first beer was 

poured the company has grown to turn a profit.  

 

"We've managed to win a few medals along the way, but our main focus is to brew a good 

variety of beers that we and our customers want to drink," he said. After operating for almost 

four years Mr Cubit has finalised a lease to move the brewery into a new venue within the 

Toowoomba CBD and expects to open by March 2021.  

 

The state government's Craft Beer Strategy, released in November 2018, found an increasing 

number of craft breweries were opening in regional Queensland - with more than 20 now 

operating. 

 

Source: Geelongadvertiser, 7 November 2020 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

- Norman J. Long (101) wants a copy of “Canadian Breweries Timeline Directory”. His 

address is 105 Clunes Rd, Creswick, VIC 3363, e-mail: n.m.long@aapt.net.au 

 

- Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America 

and Ocenia. His address is: 2 McGahy Court, Templestowe, VIC 3106 e-mail: 

uugur@tpg.com.au 



RAFFLES 

 

Currently, 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. 

 

At our next meeting 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 April meeting. 

 

 

DOOR  PRIZE 

 

The Door Prize for our next 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? 

 

Barley’s large reserves of starch that convert into sugars and enzymes that break down this 

starch at low heat make it the perfect grain for brewing. 



CARLTON  &  UNITED  BREWERIES  TO  BOOST  PRODUCTION  OF  

FOSTER’S  CLASSIC  BEER 

 

Foster’s, the beer brand “that helped put Australia on the international map”, is being 

relaunched by Carlton & United Breweries, the Brews News reported on November 30. 

 

In a media statement over the weekend, CUB said that Australian customers were looking 

“for a return to trusted iconic brands” and announced it would be boosting production of 

Foster’s Classic by 300 per cent in the coming months, from 500,000 litres a year to just 

over 2.5 million litres. 

 

CUB will be offering Foster’s in a 30-can slab, which it called “value-for-money”, saying 

that it will then be competitive with affordable rivals. 

 

Foster’s, once Australia’s top-selling beer, had declined to the point where it could only be 

found in ten bars and pubs across the country having been dubbed a ‘gimmick’ by pub 

owners. CUB never totally gave up on the brand, and in 2015 attempts were made to revamp 

it as Foster’s Classic. 

 

Now, CUB has determined that Foster’s is ripe for a renaissance in Australia after years of 

popularity in other countries, notably the United Kingdom, where rights to the brand are 

owned by Heineken and it is brewed in Manchester, rather than Melbourne. 

 

Introduced in 1964 in the UK and popularised by actor Paul Hogan in a series of 1980s TV 

advertisements, Fosters was last year named the second most popular lager brand in the UK 

after Carlsberg. 

 

The renewed interest in Foster’s follows some hefty investments by the major brewer into 

what could be considered ailing or smaller portfolio beer brands. 

 

CUB recently announced a multi-million dollar advertising campaigns for Asahi and Peroni, 

as well as bringing back Reschs Silver Bullets and teaming Melbourne Bitter with 

minimalist clothing brand Mr Simple. 

 

VB for many years outstripped its nearest competitors in sales – accounting for every one in 

four beers sold in the early 2000’s – but has in recent times suffered from the cannibalisation 

of brands such as Great Northern, introduced in 2010. Last week, the brand announced it 

was teaming up with shoe brand Volley for a VB tie-up as it looks for new audiences. 

 

The rise of Reschs, while no means stratospheric, has however proven that there is demand 

for the return of older nostalgic brands, which both Lion and CUB have tapped into. 

However, the resurgence of Reschs can be largely attributed to organic growth through 

movements like the Reschs Appreciation Society, rather than any increased spend from CUB 

which had largely ignored the brand until recently. 

 

Source: e-malt, 30 November – 02 December, 2020 



BYGONE  BREWERIES  OF  NEW  SOUTH  WALES 

 

This is the story of beer brewing in the Northern and Far Western districts of New South 

Wales, during the period of time from about 1850, when the first brewery appeared in that 

part of the state, until the last one closed about a century later. Geographically, it embraces a 

vast expanse of territory bounded by Queensland in the north and South Australia in the 

west, and extending from the Tasman Sea to the far south-western corner of New South 

Wales. The most important of the historical brewing towns encompassed within these 

districts are Armidale, Tamworth, Mudgee, Wellington, Dubbo, Wilcannia and Broken Hill. 

 

The outward spread of settlement from the 

colonial capital, Sydney, during the 

nineteenth century, naturally was 

accompanied by the establishment of 

breweries to satisfy the demand for beer as 

it arose in newly populated areas. In the 

districts canvassed in this volume, 

altogether about sixty-four breweries 

operated in at least thirty-seven towns, 

villages and other places of habitation, 

during the century-long time-span. They 

are all tracked here from their formation to 

their demise. Their progress is set against 

the general history of the places in which 

they arose and operated, and against the 

broader history of beer and brewing. 

 

The number of breweries in operation at 

any one time peaked in the Northern and 

Far Western districts in the mid-twenties in 

the late 1880s. The timing of this peak is 

consistent with the pattern in New South 

Wales overall, where the number reached a 

maximum of around eighty in the same decade. Although some new breweries were opened 

after the late nineteenth century, a greater number closed, and the total declined inexorably 

into the twentieth century. In the Northern and Far Western districts, only five breweries 

remained in operation at the opening of the 1920s. One of them—at Mudgee—survived into 

the 1950s. 

 

Ediootor’s note: The book can be obtained by contacting Brett Stubbs on 

orders@tankardbooks.com.au. Price is $45.00 each (incl. GST), postage free within 

Australia. 

 

 

14 February 2021 meeting will be at the Thunder Road Brewery, 130 Barkly St, 

Brunswick VIC 3056. 



LITTLE  BANG’S  ‘WORLD FIRST’  HAZY  IPA  RELEASE 

 

And just when you thought 2020 was done with dishing up the weird and the wacky comes a 

late arrival out of South Australia. In mid-December Adelaide’s Little Bang Brewing will do 

a potential world first and package and release 12,000 cans of the same hazy IPA but give 

each their own unique name and label. 

 

With names like Religious Footwear Conspiracy, Rubber Weasel Arrangement, 

Experimental Bingo Cake and Satanic Burp Detector and all featuring a unique but on trend 

label, the concept is the brain child of Little Bang’s Ryan Davidson. He along with co-

founder Fil Kemp were both computer game developers before they were commercial 

brewers. 

 

While the outrageous concept perfectly sums up the year, Ryan said it had actually been 

years in the making as he carefully constructed a data base of “inherently funny words” and 

an algorithm to then create the beer names via their digital printing system. In conjunction 

with their designer Matt O’Connor a similar process was created to make the labels that 

aren’t a far cry from some of the limited release IPA label designs on the market. 

 

“I’d like to say I specifically timed it for the end of 2020 but the truth of the matter is it’s 

been in development for about two years in one form or another. This just so happens to be 

the time when it all came together,” Ryan said. 

 

 
 

“But I think it is the perfect time to land when we are all still a little bewildered and the 

foundations of our idea of reality and truth have been shaken – not just by COVID but by the 

absolute appalling and surreal display that was the US election. 



“So what better time to introduce something that hopefully breaks a couple of categories of 

what we consider to be the normal everyday nature of beer?” 

 

The arrival of the concept also comes at time when we see a proliferation of new beer 

releases almost every day, many of them hazy IPAs with unique names and can art, that are 

all jostling for the same attention and where drinkers strive to be the first to rate them on 

Untappd or post the experience on social media. Little Bang’s idea feeds directly into that 

“haze craze” before taking it to hitherto unseen levels. 

 

“My main pitch for it was that through all 

this madness and this uncertainty we have 

been able to rely on the fact that every week 

there will be at least one new hazy IPA 

release which will bring that predictable joy 

and predictable dopamine surge that we all 

so desperately need to keep us going,” Ryan 

said. 

 

“So we are just mainlining that energy into 

12,000 utterly unique and individual beers 

that people can be guaranteed they will have the first and only one – just for them.” 

 

Little Bang are no strangers to unique can art with their designs often some of the most 

striking you’ll see in a bottle shop fridge. Their Face Inverter Citrus Sour (pictured above) 

also took out this year’s inaugural GABS Can Design Awards that championed great design 

in the Australian beer industry. But 12,000 unique designs is lofty – even for them. 

 

“We analysed the IPA design eco-system, and by aggregating what we saw as trends, we 

created something that you can then look at on the shelf and it has that look and feel that 

we’re coming to recognise for the category while still being uniquely Little Bang at the same 

time. 

 

“I don’t think it’s been done before – even globally to my knowledge. A world first perhaps? 

 

“But then in saying that there is probably a really good reason why it hasn’t been done 

before and that’s because firstly, no one knows what the beer is even called and secondly no 

one can even describe what it even looks like! Way to go marketing team.” 

 

The 12,000 cans of 6.3% hazy IPA will be canned in mid-December and will be on shelves 

in Adelaide before Christmas and then will be available elsewhere in Australia in the New 

Year. 

 

Little Bang said it will be delicious too: “It’s a hazy IPA the way we love it – super aromatic 

and fluffy, but still solid and satisfying. A touch more bitter bite and a little bit less sugar 

delivers a snappier, more sessionable hazy experience.” 

 

Source: Beer & Brewer, 1 December 2020 



YOUNG  HENRYS  TOAST  4ZZZ’S  45TH  BIRTHDAY 

 

Young Henrys are saying a big happy 45th birthday to their long-time pals and Brisbane 

community radio heroes 4ZZZ with the release of the limited edition H4ZZZY West Coast 

IPA (7.3%). It’s available now in kegs and a limited amount of long necks in select South 

East Queensland bottle shops and venues only, with 50 per cent of proceeds going back to 

the radio station. 

 

The special release continues a long history between the two independent businesses, with 

Young Henrys supporting multiple 4ZZZ live gigs, festivals and their infamous Studio 3. 

 

In a statement 4ZZZ’s Grace Pashley and Dominique Furphy said: “What an honour to 

collaborate with fellow music-loving, community-minded mates Young Henrys on this 

celebratory birthday brew! The H4ZZZY West Coast IPA is perfect to enjoy on balmy QLD 

evenings with friends and your favourite 4ZZZ shows.” 

 

Young Henrys co-founder said: 

“When I was a youngster I played 

in a band and we headed up to play 

our first shows in Brisbane at a bar 

in the Valley. We weren’t 

expecting much of it but based 

upon an EP sent to 4ZZZ we were 

invited in to chat about the show 

and play a song on air. We ended 

up having some beers with the 

4ZZZ crew afterwards and low and 

behold, people heard the radio spot 

and actually turned up to see an 

unknown Sydney band. That’s one 

tiny little positive experience, zoom out from that and think about the impact that this radio 

station has had on the music scene of Brisbane and it’s surrounds; giving hundreds of 

Australian acts that platform to showcase every single week for 45 years. That is an 

incredible, undeniable effectuation upon Australian music and culture so profound that we 

shouldn’t just raise a glass to them, we should make them their own bloody beer.” 

 

The release of H4ZZZY is just one of the many highlights of the station’s birthday week. 

From December 4, 4ZZZ will welcome presenters both past and present on-air to take their 

listeners on a journey through the voices, sounds and sub-cultures that helped shape the last 

four and a half decades. 

 

Closing out the celebrations, 4ZZZ and Young Henrys will be hosting an alumni party at 

Greenslopes Bowling Club on Saturday 12 December. The event will be invite-only for 

those who have powered the station from the inside with snacks, lawn bowls and H4ZZZY 

on tap. 

 

Source: Beer & Brewer, 2 December 2020 



ROYAL  ADELAIDE  BEER  AND  CIDER  AWARD  WINNERS 

 

Adelaide Hills independent brewery Lobethal Bierhaus has won an impressive three trophies 

in the standout performance at the Royal Adelaide Beer and Cider Awards. 

 

In the events 10th anniversary, Lobethal Bierhaus’ Irish Red Ale was 

awarded Champion Ale and Most Outstanding Beer in Show while the 

family-owned brewery, that was founded in 2007, also won Champion Small 

Brewery. 

 

The Irish Red Ale (5%) is a malt driven easy drinker in the traditional style 

that uses English Maris Otter Ale Malt, English Fuggles, EKG & Challenger 

Hops and Irish Ale Yeasts. 

 

Other key winners announced on December 2nd were Vale Brewing, who 

were named Champion Large Brewery, while Coopers Brewery took home 

both the Champion Reduced Alcohol Beer and Champion Porter or Stout 

with their Coopers Mild Ale and Coopers Best Extra Stout respectively. 

 

Other local brewers finding success included Pikes Beer Company with their Raspberry 

Berliner Weisse (Champion Specialty Beer) and first-time entrant Bond Store Wallaroo 

awarded Best New Exhibit for their Bond Store Lager. James Boag’s Premium Lager won 

Champion Lager, Daylesford Cider won Best Cider in Show and the Best South Australian 

Cider exhibit was awarded to The Hills Cider Company Apple Cider. 

 

These awards were one of the few beer and cider competitions that proceeded in 2020 due to 

limitations caused by COVID-19 and Chair of Judges Stephen Nelsen said that fact was of 

particular importance to the industry. 

 

“This year’s awards attracted 254 entries from 45 brewers of all sizes from across Australia 

and New Zealand, with all entries judged blind by an expert industry panel,” he said. 

 

2020 RABCA WINNERS 

 

CHAMPION REDUCED ALCOHOL BEER – Coopers Mild Ale 

CHAMPION LAGER – James Boag’s Premium Lager 

CHAMPION ALE – Lobethal Bierhaus Irish Red Ale 

CHAMPION PORTER/STOUT – Coopers Best Extra Stout 

CHAMPION SPECIALTY BEER – Pikes Beer Company Raspberry Berliner Weisse 

BEST CIDER IN SHOW – Daylesford Cider Session Cider 

BEST NEW EXHIBIT – Bond Store Wallaroo Bond Store Lager 

BEST SOUTH AUSTRALIAN CIDER EXHIBIT – The Hills Cider Co. Hills Cider Apple 

CHAMPION SMALL BREWERY (less than 2,500 hltr per annum) – Lobethal Bierhaus 

CHAMPION LARGE BREWERY (greater than 2,500 hltrs per annum) – Vale Brewing 

MOST OUTSTANDING BEER IN SHOW – Lobethal Bierhaus Irish Red Ale 

 

Source: Beer & Brewer, 2 December 2020 



IBA  UNVEILS  2020  INDIE  BEER  AWARD  WINNERS 

 

Champion 2020 Indie Beer goes to Queensland’s Range Brewing. 

 

The Independent Beer Awards is a celebration of independent beer, the extraordinary people 

who create it and production innovation. It aims to build a long-lasting future for our 

industry by ensuring quality, locally owned products are in the marketplace. 

 

Range Brewing in Newstead, Queensland, took out Champion Beer and Champion IPA for 

its Fahrenheit IPA, along with Champion Small/Medium Brewery and Queensland State 

Champion. 

 

Other major winners included Dainton Brewery (VIC) for Champion Large Brewery, and 

Moffat Beach Brewing Co (QLD) for Champion Brew Pub. 

 

“Each year the Indies is celebrated as part of BrewCon which provides a fantastic 

opportunity for us to come together as a community, however this year the world changed 

and therefore so did we,” said Pete Philip, Independent Brewers Association Chairman. 

 

“As a result, the Indies Project Group and the IBA Team quickly reinvented the event which 

resulted in close to 700 entries, 32 judges working in Brisbane, Perth and Newcastle and a 

live ceremony that included crosses to more than 40 nominees and state parties around the 

nation. A mammoth effort for a very small team,” added Philip. 

 

Michael Capaldo of Hop Products Australia, and Indies Project Group Lead, said, “We 

crowned champions and gave feedback to help nurture future trophy and medal winners. 

 

“I was particularly impressed with the rise in quality of packaged beer. The first Indies 

competition in 2014 was similarly restricted to packaged product only, and I remember that 

the quality was definitely not what it is in 2020, it has gone through the roof. This is a great 

compliment to the maturity of Australian independents and to our brewers, who give their 

blood, sweat, and tears to make every batch better than the last.” 

 

The IBA Board would like to congratulate all involved, particularly the trophy winners. It’s 

been a difficult year for the industry and we hope that pushing on with the Indies has 

provided a little respite from worrying about the world around us. 

 

Philip concluded by saying, “It never ceases to amaze me what can happen when this 

industry rallies, we work together like no other, so I’d like to send a big shout out to the 

judges, project group members, and party hosts – all doing this for you in their own time, for 

overall the betterment of the industry. You rock and we will be forever grateful.” 

 

Now let’s celebrate our winners: 

 

Champion Amber Dark Beer sponsored by Roxset Health and Safety Flooring Solutions – 

 Stomping Ground Brewing Co, Upside Down Brown Ale 



Champion Hybrid Beer sponsored by Ellerslie Australia and Lallemand Brewing – Loophole 

 Brewing Co, The Astral Project Merlot Sour 2020 

Champion Lager Beer sponsored by Barrett Burston Maltings – Hepburn Springs Brewing 

 Co, Pilsner. 

Champion Mixed Culture Beer sponsored by the IBA – Slow Lane Brewing, Botany Weisse. 

Champion Session Beer sponsored by the Yakima Chief Hops – Moffat Beach Brewery, 

 Moffs Summer Ale. 

Champion Strong Beer sponsored by Midland Insurance Brokers – Dainton Brewery, 

 Apocalypso II – Second Wave NEIPA 

Champion Porter Stout Beer sponsored by Orora – FogHorn Brewery. Sligo Extra Stout 

Champion IPA Beer sponsored by HopCo – Range Brewing, Fahrenheit IPA 

Champion Pale Ale sponsored by Yakima Chief Hops – 3 Ravens Brewery, New World IPA 

 

State Champions: 

 

New South Wales State Champion presented by the NSW Government – Wayward Brewing 

 Co. 

West Australian State Champion – Blasta Brewing 

Champion Territories – BentSpoke Brewing Co. (ACT) 

South Australian State Champion – Loophole Brewing Co. 

Tasmanian State Champion – Moo Brew 

Queensland State Champion – Range Brewing 

Victorian State Champion – Dainton Brewery 

 

Peer-nominated awards: 

 

Young Gun of the Year Award – Jessica McWatt Forbes, Red Stockholm 

Community Initiative Award sponsored by BrewsNews – Nowhereman Brewing Co. 

True Indie Supporter Award sponsored by Konvoy Kegs – The Local, St Kilda 

Service to the Industry Award sponsored by Lallemand and Ellerslie Australia – Jamie Cook 

Lifetime Achievement Award – Pete Meddings 

 

Overall Champions: 

 

Champion Brew Pub Award sponsored by Kegstar – Moffat Beach Brewery 

Champion Small/Medium Brewery Award sponsored by Hop Products Australia – Range 

 Brewing 

Champion Large Brewery Award sponsored by Cryer Malt – Dainton Brewery 

Champion Indie Beer Award sponsored by Bintani Australia – Range Brewing, Fahrenheit 

 IPA 

 

Source: BrewsNews, 19 November 2020 
 

 

14 February 2021 meeting will be at the Thunder Road Brewery, 130 Barkly St, 

Brunswick VIC 3056. 
 



BAILEY  BREWING  OPENS  THIS  MONTH 

 

Bailey Brewing Co. opened its doors yesterday (Wednesday 4th November) after a major 

development process in a wine region of WA. Director Steve Bailey, along with brother 

Daniel and dad Geoff, announced the development of the brewery, which has capacity for 

250 people, in February after homebrewing for a number of years. 

 

The team are hoping to attract customers from Perth and further afield with their relaxed 

family-friendly offering. But while WA has been relatively protected from the effects of 

COVID-19 which has hugely impacted other states, the team has not had a free ride. 

 

 
 

“We were really lucky that COVID hit before we opened our doors, rather than just as we 

opened,” Steve said. Thankfully our hard-working tradies and suppliers were able to 

continue their work and get the job done without delaying our timeline too drastically.” 

 

“In the midst of it, I’ll admit we did go through stages of questioning how long COVID  

would stick around for, but we knew deep down that we’d be OK and come out the other 

side. We were so lucky that COVID just delayed our brewery delivery by a few weeks.” 

 

He said that his main piece of advice for those looking to set up a brewery is “plenty of 

money!”. But on a more serious note, being adaptable to change was key, he explained. Be 

prepared for budgets to change constantly, plans to deviate, and most importantly expect the 

unexpected,” Bailey said. “Make sure to get a solid team of staff behind you that you can 

rely on, and look after them.” 

 

“It’s all the late nights, long hours and behind the scenes stuff that people don’t see that gets 

you to the point of opening. “Finally, I’d say buckle in and prepare to wait a long time for 

approvals. It’s a long process but be patient and enjoy the ride.” 



The effort has all been worth it, Bailey said, and the brewery will be opening with a pale ale, 

an IPA, a summer ale, a mid-strength and a cider. 

 

The team are brewing on a 12hL installed by Flying Foam and manufactured in China.  But 

he said they wanted to hold off on a lager, which is currently in the works, to get it “just 

right”. 

 

“We couldn’t be more excited to finally open our doors…after what feels like a lifetime of 

dreaming, planning, and building, we can finally get into it and let the people of Perth 

experience something awesome – a place where they can bring their families to enjoy some 

great food and make some special memories. That’s what it’s all about for us.” 

 

Source: BrewsNews, 5 November 2020 

 

A  KING  BROWN  STORY 

 

WA member Richard Rathbone (754) wrote: 

 

“The story of the King Brown in the latest VBLCS News (November 2020 issue) has 

prompted me to recall a story my stepfather told me c1960. Dad was prospecting for gold 

around the area now known as Mt Newman and south to Peak Hill. A large area. He had a 

Ford utility which he parked in a dry creek bed and went looking for gold. It had rained 

some miles away and water had made its way along the creek and when he returned, he 

found his car 6 foot under water. Landor races was only a week away so he made his way to 

the opening of race week. A company would transport beer from Perth (Swan & Emu), rail 

to Meeka (Meekatharra) and then truck on dirt, rough roads to the races (Landor). People 

would come from hundreds of miles around (nowadays they fly in their Cessna’s), camp for 

4 days and drink up for the first couple of days and then slow down. Beer was 10 cents a 

bottle with todays money. The organisers would get worried of having to truck back 1000 

dozens of bottles to Meeka. The last day they would start to auction off the beer. Price came 

down not up. Dad said 1 cent a bottle was not uncommon. Some of the station hands would 

be broke and have to return to the station and start saving for next year, others would make it 

back to Meeka and head for Perth by train for the remainder of 2-weeks leave. One old-timer 

tried for 20 years to get to Perth. He finally got out in a box (coffin). 

 

The owner of the station (dad made his base) came back from WWI with a new English 

bride who couldn’t boil water. She soon learnt with the help of native girls and the 

equipment available (1920-40). The homestead was 40 miles to front gate and somebody 

would travel down to letterbox (a large drum on four posts) the day mail was due and maybe 

have to wait up to 2 days. Mostly it was on time, give or take 2-3 hours. 

 

Dad finally got his ute out, sold it for ₤50 in Meeka and came to Perth. I met Mr & Mrs Hall 

in 1962. She was a super cook then, but we laughed at her early days. I haven’t seen it but I 

believe all the empty bottles are laid out in a fence like structure along one side of 

racecourse. 

 

PS. Bottles packed 5 dozen to a crate. 



GABS  CAN  DESIGN  AWARDS  FINALISTS  SIX PACK 

 

Thousands of our craft beer lovers voted for 

their most inspirational Australian craft beer can 

designs of 2020 (see related article in VBLCS 

News November 2020 issue) and now you can 

get your hands on six of them! 

 

The six pack includes an eye-popping, vibrant 

tickling pink can from Little Bang Brewing Co 

(SA), an ode to lawn mowing on a hot 

Summer’s day from Ballistic Beer Co (QLD), a 

dive into the tropics in both looks and tastes 

from Ocean Reach Brewing (VIC), a trailblazing 

majestic unicorn from Blasta Brewing (WA), 

eye-catching views from Grassy Knoll Brewing 

(NSW), and a spray paint work of art turned can 

design from Blackflag Brewing (QLD). 

 

Only 2,000 of these limited edition GABS Can 

Design Awards Finalists Six Pack will ever be 

made, so hold on to the cans, they will become 

collector's items! 

 

EXPANSION  PLANS  BREWING 

 

Plans have been revealed to launch Geelong’s newest craft brewery in the heart of 

Grovedale. The team behind Torquay’s popular Blackman’s Brewery has lodged planning 

application with the City of Greater Geelong to transform a Lewalan Street warehouse into a 

brewery with connected tasting room and bar. Plans show the brewery would be expected to 

open to the public from 5pm on Thursdays and Fridays, with a noon opening time on 

weekends, in an effort to avoid crossover with industrial traffic in the area. The bar is 

proposed to have a 100-patron cap, and includes a space for food trucks to park inside the 

venue. 

 

The move to expand Blackman’s Brewery into Grovedale comes as the popular beer 

producer closed its Geelong CBD venue this week, after four years in operation. 

 

“We are so extremely proud to have opened Geelong’s first craft beer venue and equally as 

stoked at how much everyone immediately embraced it,” the team said on social media as it 

announced the closure. We have met so many beer-loving, indie-supporting legends along 

the way and we want to say a huge thanks for your support.” 

 

Blackman’s currently operates venues in Torquay and Ocean Grove. For more information 

visit blackmansbrewery.com.au 

 

Source: geelongadvertiser.com.au, 24 October 2020 



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  2021 
 

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

VIC 3067, Melway Ref. 44 G7.  

 

Meeting dates for 2021 are:  

February 14 (Thunder Road Brewery) 

April 11 (Venue TBA) 

June 13 (AGM) (Venue TBA) 

August 8 (Venue TBA) 

October 10 (Venue TBA) 

December 12 (Venue 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.  



 

  

 

  

 

  

 

  

 

  

 
ALL INN BREWING LABELS 


