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ADMINISTRATION 

 

To ensure the smooth running of our 

society, we ask members to please 

co-operate as follows: 

 

1. Forward all moneys to the Treasurer     

    (except for raffles and catalogues). 

 

2. Forward all contributions for VBLCS   

    NEWS to the Editor. 

3. All general society business, requests     

    for labels from society stocks and label 

    contributions to the Secretary. 

4. New members and notification of  

    change of address to the Treasurer. 

5. Please forward a self-addressed,   

    stamped envelope with all your  

    correspondence that requires a reply. 

MEMBERSHIP FEES 

 

Joining Fee: AU$5.00 

 

Annual Subscription: 

Australia-AU$35.00 
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VBLCS 
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All prices are quoted in Australian dollars.  

 

Please do not send cash by post. 
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rights reserved. VBLCS welcomes any of 

its articles being reproduced provided 

accreditation is given to the author and the 

“VBLCS News”. Letters and opinions 

expressed in the VBLCS News by 

individual members of the Society may not 

reflect the position of the Society as a 

whole. 
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PRESIDENT’S  REPORT 

 

Dear VBLCS members,  

 

It is with disappointment that I had to advise local members of the cancellation of our 

VBLCS meeting on the 8th August 2021. 

 

This decision was based on; 

• Thunder Road brewery not being available for future meetings. 

• Confined spacing and seating at the Duke St Moon Dog brewery 

• Victorian Govt restriction – Public gathering limited to 10 people 

• Victorian Govt restriction – Spacing of 4 sq m per person. 

 

We are still looking for a permanent home base so if any member knows of a suitable 

location [close to the CBD preferred] then please let me or a committee member know. 

 

My prime responsibility is the health and safety of our members plus our conformance to 

local government lockdown guidelines.  

 

Remember, take care and keep safe. 

 

With some easing of lockdown in July between the South Australian and Victorian borders, 

my wife, Rosslyn and I took the opportunity to tour the South Australian countryside. Our 

main objective was to visit Kangaroo Island, the Flinders Ranges and Coober Pedy, the opal 

town. It was a fantastic trip and I would thoroughly recommend it. Of course, visiting craft 

breweries were on the agenda. Although time was vey limited, we did manage a few. Those 

being Kangaroo Island brewery, Smiling Samoyed [Myponga], Lobethal Bierhaus, Loophole 

[Robe], Robe Town brewery and Little Rippa [Mount Gambier]. The beers were excellent 

and the service and hospitality in all venues was second to none. Remember it is very 

important to check opening times prior to your daily travelling as a lot of times vary. 

 

I trust members are enjoying the labels enclosed in the newsletters of recent. We are getting 

a lot of positive feedback on the number and quality / design. I urge you to support these 

breweries in your travels and mention you love collecting their labels as well as enjoying 

their beers and hospitality. More are to come. 

 

If you have any issues with your Management/Committee or would like to offer positive 

feedback on your Society as a whole, then we welcome this via any member of your 

committee. 

 

Please advise what support you are missing for us to review and provide. 

 

Remember we are here to support and enhance your knowledge in brewing history and label 

collecting so please advise what your needs are for us to help you. 

 

Rob Greenaway 

President VBLCS 



FROM  THE  EDITOR 

 

It was a disappointment to be forced to cancel our 

August meeting due to circumstances beyond our control 

explained by Rob Greenaway in his message to 

members. It seems that besides the Government 

restrictions one of the problems is finding a place to hold 

our meetings. Rest assured your committee is working 

hard to find a permanent solution to this problem. 

 

There were no Covid restrictions in Melbourne during 

the first half of July, so we were able to dine out. We 

took this opportunity to go to Meletos, a restaurant in 

Coldstream in the Yarra Valley region. It turned out that 

they were brewing their own beer. There were three 

types: Draught, Pale Ale and IPA. I’m told the beer is 

only sold at the restaurant. 

 

Thanks to Rob Greenaway and Alan Richards for their contribution to this issue of the 

Newsletter. 

 

Umit Ugur 

August 2021 

 

 

AUSTRALIANS  PREDICTED  TO  CONTINUE  SPENDING  MORE  

ON  ALCOHOL WITH  BEER  LEADING  THE  PACK 

 

Australians are predicted to continue spending more on alcohol despite consumption levels 

decreasing as new analysis suggests a shift away from beer, 7News.com.au reported on July 

7, 2021. 

 

Per capita spending is forecast to grow by 2.8 per cent annually between 2021 to 2025, 

despite individual consumption declining by an annual rate of 1.2 per cent, analysis by Fitch 

Solutions says. The trend indicates consumers are "trading up" from high-volume/low-value 

drinks such as beer for more expensive competitors such as wine and spirits. 

 

The average spend is predicted to grow from A$974 per person in 2021 to A$1116 in 2025, 

while consumption drops from 106.3 litres to 101.4 litres over the same time. Beer is still 

predicted to lead the pack in total consumption figures (66 per cent) in 2025, with wine and 

spirits collectively making up just under 34 per cent. 

 

This equates to an increase of just under one percentage point for vino and hard liquor 

combined, as ales and lagers drop as a result. Previous analysis has shown a surge in sales of 

alcohol-free variants as zero per cent options of beer, wine and spirits flood the market. 

 

Source: eMalt.com, Flash 27a, 2021 



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. 

 

Please note that the number of labels has been increased due to great support from craft 

brewers recently. 

 

Mountain Goat Hogs Head Imp Stout 

 

2 Brothers  Grizz American Amber 

                               Little Apple 

                               Pay Day 

 

Newstead               Vampyre Lovers 

                               Westerlies 

                               Drought Relief 

                               The Doors of Perfection 

 

Red Duck  Bandicoot 

                               Cherry Beer Bang 

                               My Highland Oatee 

                               Golden Dragon 

 

Moon Dog  Bless the Haze 

                               Crumble 

 

CUB   Fosters Lager export USA 12foz [old] 

 

3 Ravens  English 

                               Moussey Juicy 

                               Mosaic Juicy 

                               Thornbury Lager 

                               Orange Sherbert 

 

Thunder Road Exotica 3 Pale Ale #10 

                               Creamy Pale Ale #11 

 

Albatross  Black Knight 

                               Bay Cider 

 

Burnley  Cucumber Mint Lager 

                               Dopplebock 

                               Fruitful Discussion 

                               Fruits of our Labour 

 



Killer Sprocket Rye IPA 

                               You can’t run away 

                               Hey Juniper 

                               Amber Ale 

 

Cooper  Vintage Ale 2021 

                               Pacific Pale Ale 

 

Lion   XXXX Bitter Ale [375 & 750ml] 

                               XXXX Gold [375 & 750ml] 

                               West End Draught [750ml]                                   

            

  

VBLCS sends its thanks to all the above breweries for contributing labels to this issue. 

 

A special thank you to Jim Whittle, Tom Cavanagh, Cor Groothuis, Phil Withers and Alan 

Richards for obtaining labels for this magazine. 

 

The Committee sends a big thank you to Jim Whittle and Alan Richards for painstakingly 

individually cutting the labels from rolls for mailing. 

 

 

CRAFT  BEER  MAKERS  COMPETING  FOR  SHELF  SPACE 

 

For a 40-something mortgage owner, fronting a craft beer section is like turning up at a large 

candy store with pocket money as a kid, the ABC Radio Adelaide reported on July 15. 

 

“There's an overwhelming selection to choose from, flavours seem to be growing more and 

more outlandish, and I can't afford what I want.” 

 

Welcome to Australia's craft beer industry of 2021, a high-price-point market saturated with 

new players, a bucket load of hops and, in recent times, a convergence of candy and beer 

with offerings like orange chocolate and sour berry ales. 

 

Independent Brewers Association (IBA) chairperson Peter Philip said the Australian market 

was becoming "very competitive" having exploded over the past decade to more than 600 

independent brewers. 

 

"There's not the capacity of demand for another 100 beer brands, and it's very difficult to get 

shelf space," he said. 

 

"I'm not saying there isn't a place for good products, but it's getting pretty tough to stand out. 

 

"How many pale ales are out there?" 



Pundits believe the number of brewers — and perhaps the percentage of attention-grabbing 

flavours — is set to increase further after the federal government this year increased its 

excise rebate for brewers and distillers. 

 

From July 1, they are able to claim a 100 per cent rebate of the excise up to a cap of 

A$350,000, after previously only being able to claim 60 per cent up to a cap of A$100,000. 

 

But rather than increase competition for shelf space at the bottle shop, the IBA believes it 

will pave the way for a new era in beer tourism. 

 

"The majority of young people looking to start a brewery now are looking at the brew-pub 

model, because how many disused or closed old pubs are there in towns across Australia?" 

Mr Philip said. 

 

He said pubs in small towns could be used by independents to brew their beer and serve it 

over the counter to tourists who arrive specifically to try it. 

 

"Then you get three towns around it doing the same, creating a little ale trail," Mr Philip 

said. 

 

"Just look at SA's Barossa, Hahndorf, places like Prancing Pony, they're drawing a 

significant amount of people for beer tours. 

 

"It used to be wine tourism that was a thing. Now it's beer tourism." 

 

The plethora of brewers could be considered a return to form for Australia, which in 1984 

had just 19 breweries after peaking with more than 200 late in the 19th century. 

 

According to a 1999 paper by Southern Cross University historian Brett Stubbs about 

brewery decline in NSW, which along with Victoria has always held the lion's share of 

breweries in Australia, that drop could be linked to three main factors. 

 

One factor was brewers "tying" publicans to their products in an effort to withstand the 

temperance movement and increasingly restrictive licensing laws. 

 

It was also down to emerging technology delivering larger brew volumes with increased 

economies of scale, and taxes such as colonial and later federal excise. 

 

Dr Stubbs, now an independent scholar, has been closely monitoring changes in the brewing 

industry over recent decades. 

 

He said the number of breweries in the country had been on the rise again over that time 

period and had increased "spectacularly in recent years". 

 

"It can safely be said that the total number of breweries in operation in Australia exceeded 

300 for the first time ever in 2016," Mr Stubbs said. 



The IBA said that up until now, about 0.42 cents in every dollar of revenue for independent 

brewers has been lost to some form of federal tax, which is among the highest of beer taxes 

in the world and increases every six months with indexation. 

 

Beer excise has been reflected in prices that have crept higher and higher over the past 20 

years, with only the larger brewers able to benefit from economies of scale that help keep 

prices palatable. 

 

Mr Philip said the tax rebate was unlikely to lead to any reduction in craft beer prices but it 

would level the playing field for independent brewers, which employed about half of the 

beer industry's 15,000 employees despite only supplying about 8 per cent of its product. 

 

"If it's a premium product, it's handcrafted and it costs more," he said. 

 

"But that extra A$250,000 [in tax relief] is the difference between being able to hire an extra 

two people, hire a brewer, and heaven forbid, the owner might actually be able to pay 

themselves, which is pretty unusual for a small brew pub." 

 

More than 70 brewers from across the country will showcase their wares at the Beer and 

BBQ Festival in Adelaide next weekend. 

 

South Australia has the strongest contingent, due to locality, but a strong Victoria and New 

South Wales contingent is also listed — COVID-19 restrictions pending. 

 

Among them will be Adelaide's Six Twelve Brewing, which runs its own licensed venue in 

Adelaide's north east after opening in December 2020. 

 

Head brewer Brad Reid said the rebate increase meant it could purchase more equipment to 

meet growing demand. 

 

"It also means that before too long we'll actually be able to start employing people, get jobs 

into our local community, and take away some of the stress of two people running a whole 

business," he said. 

 

He said their costs were still too high for the rebate to make an immediate difference on beer 

prices, but believed they could come down in the long run. 

 

Business expansion is precisely the outcome federal Treasurer Josh Frydenberg was seeking 

with the tax relief. 

 

"There are around 600 brewers and 400 distillers across Australia, with around two thirds 

operating in rural and regional areas," he said in May. 

 

"The announced changes will allow these brewers and distillers to keep more of what they 

earn, helping them to invest, grow and support around 15,000 Australians that are currently 

employed in the sector." 

 

Source: e-malt.com, 16 July 2021 



NEW  BREWERIES 

 

Kick Back Brewing launches in SA.  

 

Kick Back Brewing has opened its doors in the Adelaide suburb of Aldinga. 

 

Founder and head brewer Brenton Schoemaker was previously a geologist, but like many 

new brewers he was an avid homebrewer too, and when he realised a change was in order, 

made his passion his career. 

 

“We opened on the June long weekend, and had an absolutely ridiculous opening. We 

couldn’t have asked for a bigger one in terms of turnout and we’ve had another big 

weekend,” Schoemaker said. “We’ve only had eight days of trade and I’ve already seen 

people come back in multiple times!” 

 

Like a true geologist, when deciding on the brewpub’s location he first mapped out South 

Australia, areas of high-density population and the breweries in the state to identify a gap in 

the market. 

 

“I could see holes in the market in South Australia, particularly taproom-style breweries and 

brewpubs. One of the gaps I identified was this location, and basically started pushing from 

there. It quickly evolved. We were looking at building a nanobrewery in a 40ft shipping 

container with a licence for 20 people. Then we started working with our council.” 

 

“We found that to start a nanobrewery it would cost as much as a larger brewery, so quickly 

those plans changed and we had an opportunity to buy the property we were looking at – I 

convinced my family that it was a great investment opportunity. But we let the financial 

situation dictate the size of what we would set up, which we thought was a 10hL brewhouse 

with capacity for 300 people on site. We did our research and went to a whole lot of 

breweries and decided that a brewpub was the way forward.” 

 

The Aldinga suburb by all accounts is ‘up-and-coming’, making it an ideal spot for a local 

brewery. 

 

“It’s always been pegged as a growing area, even the pub has just done a big reno down the 

road. But apart from that you still have to drive 10 to 15 minutes to get to the next pub,” 

Schoemaker explained. It’s a big mixture of people, younger families and trade families in 

the area, and there’s a new school going in because of that.  

 

“We’re a regional country town that is changing into a booming suburb, situated right on 

some of the nicest beaches in the state, and with the infrastructure upgrades, people even in 

the CBD can live down here on the coast and commute. I just live down the road, which is 

probably a bit too close to where I work!” 

 

Kick Back Brewing and Taphouse is open Thursday to Sunday at 11 Old Coach Rd, 

Aldinga, SA. 



Deeds Brewing long-awaited venue to open its doors.  

 

After nearly six years in planning, Deeds Brewing is set to open its venue next month. 

 

The project was plagued with difficulties after it was presented to the local council for the 

first time back in 2016, eventually going through VCAT, the Victorian planning 

development appeals process. 

 

It was finally given the green light in April 2020 after new iterations of the project were put 

before the local council and a wellspring of local community support. Deeds co-founder 

Patrick Alé said the 150-capacity taproom and brewery venue was a long time coming. 

 

“One thing you can say about us is that we have persevered and pushed through to the other 

side,” he said. “It’s been a hell of a journey. But Dave and I are starting to feel like light at 

the end of the tunnel. At one stage we were thinking of moving somewhere else. We weren’t 

getting anywhere with the council, but I’m glad we stuck it out. We’ve got something here 

that’s really special.” 

 

While the building phase has proven to be a little less challenging than the planning of the 

venue, there have still inevitably been issues crop up. 

 

“We started getting into building it in January, and it’s been a pretty complicated build. 

We’ve got a great builder, he’s been excellent and it’s going all to plan. We’re expecting to 

open in three or four weeks. We’ve also been replacing the roof due to hail damage, so 

there’s a lot of stuff going on, but it’s going well and looks great. We’re just in the process 

of getting bar staff and kitchen staff as well, which has been a bit of fun – it’s hard to get 

kitchen staff, they’re in short supply!” 

 

As with its prolonged taproom process, Deeds weathered the storm of COVID-19 with 

resilience. 

 

“We managed to trade through, and a lot of volume from on-premise, got supplemented by 

off premise. We had a lot of online orders, and we were really focusing in on it. We built up 

our email database to engage with our consumers a bit more, and we’re making some really 

good beer,” Alé  said. 

 

“We’ve got a core range that’s doing pretty well but in terms of volume purchases, that’s 

been impacted. People have been apprehensive about stocking up, so there’s still a bit of 

volatility.” 

 

Adding to the six beers in its core range, Deeds has been undertaking limited releases every 

two weeks and has also added a cider to its core range. 

 

“So we are continuing to push ourselves and grow our portfolio and try new things which 

keeps people interested,” he said. 

 

Source: BrewsNews, 17 May 2021 



Green light for Brewmanity brewery. 

 

Brewmanity Beer Co has received council approval for a stunning new brewery and tap 

house that is set to take the south-side beer trail to new heights. 

 

The multi-level venue in Tope Street South Melbourne will include a ground floor 12 

hectoliter brewery and tap house, as well as first floor beer hall, and rooftop terrace where 

beer lovers can drink in Melbourne’s breathtaking city skyline. 

 

Brewmanity Co-founder, David Neitz, said, “It’s been a painstaking search to find a home. 

We launched our first beer in 2015, and we’ve been on a dedicated search for over 4 years. 

It’s nearly killed us, but we couldn’t be more excited to land where we have. 

 

It’s a great little brewing facility for us to produce kegs and small batch cans, and the views 

on the rooftop are just outrageous. There’s no other way to describe it” Neitz said. 

 

Co Founder, Jamie Fox lives in the South and is excited by the prospect of making an impact 

in his local area. 

 

“The indie beer scene isn’t as well represented South of the city, so we feel a real sense of 

excitement that we can play a role in introducing more and more people to Independent beer. 

We have our eyes on a new head brewer that we will announce as we get closer to the launch 

date, and we cant wait to finally start releasing more one off and seasonal beers when the 

brewery is up and running”, Fox said. 

 

Along with the 

new brewery 

comes a new 

shareholder too, 

Sam Tresise, 

owner of the 

adjacent Bells 

Hotel, will be 

the overseer of 

hospitality at the 

new Brewmanity 

Brewery. 

 

Tresise recalled that, “Billy Bell was brewing beer in house at Bells Hotel around the time 

Redback and the Geebung launched their brew pubs, but all of those guys were ahead of 

their time. While I’m a publican, not a brewer, I’ve always had a dream that one day we 

could bring brewing back to South Melbourne”. 

 

More details of the build schedule will follow, but the Brewmanity team aim to open their 

brewery doors in February 2022. 

 

Source: Media Release, 7 July 2021 



Woolstore Brewery joins growing ranks of SA brewers. 

 

Woolstore Brewery has opened in South Australia’s Mount Gambier. After a long planning 

and building journey, the brewery opened its doors on Saturday, 10th July.  

 

“We held a Tradie’s night on Friday to thank everyone who had worked to make our dream 

a reality and then, with no prior promotion and our fingers crossed, we opened our doors,” 

said co-founder Kylie Ind. 

 

Woolstore Brewery was founded by Kylie and her husband Chris Ind, who have been 

heavily involved in the Mount Gambier community for over 20 years.  

 

Chris owns and operates a consumer electronics and power tool repair store, Anvil 

Electronics, while Kylie is a theatre nurse. 

 

The idea for opening a brewery was sparked when a historic wool storage depot building 

came up for sale in their town. 

 

“We noticed the for sale sign and the general state of neglect that the poor old building was 

in and I said to Chris ‘I want that building … but I don’t know what for.’ 

 

  
 

“Nothing happened for a long time until a family trip away saw us sitting at a picnic table at 

a brewery, sipping a tasting paddle and watching our kids play. At the same moment we 

turned to one another and said ‘I know what that building is for!’” 

 

Once the pair settled on buying the wool storage depot building, Kylie decided to undertake 

a brewing course while the initial planning stage was taking place.  

 

“I went and studied brewing at Regency TAFE in Adelaide under Stephen Nelsen and 

bought myself a Braumeister and began pilot brewing and planning our initial recipes,” Ind 

explained. 

 

Source: BrewsNews, 29 July 2021 



Bowden Brewing opens in Adelaide 

 

Bowden Brewing has opened its doors in the Adelaide suburb of Bowden.  

 

The brewpub officially opened on Wednesday, 14th July after a six-year journey of planning 

and building.  

 

“We have been open for one week now and the response has been incredible,” said co-head 

brewer and co-director Alex Marschall.  

 

Along with Marschall, the team at Bowden Brewing consists of Jake Phoenix, Oliver 

Brown, Joshua Talbot and Matthew Orman.  

 

Hailing from an engineering background, Marschall and Phoenix met each other eight years 

ago when working as FIFO workers. While the rest of the team formed through working at 

their co-owned craft beer bar, NOLA. 

 

A New Orleans-inspired bar, NOLA opened in Adelaide in 2015 after a successful reward 

crowdfunding campaign helped raise $17,500 for its 16-tap system, and Marschall, Brown, 

Talbot and Orman still remain co-owners of the bar.  

 

The idea for opening a brewery stemmed from Marschall, who wanted to grow Adelaide’s 

craft beer scene. 

 

“We formed the NOLA team to bring all forms of independent craft beer to Adelaide via this 

bar. From that point it was always my dream to open up a brewery. 

 

“The NOLA team were also onboard with making this dream a reality and subsequently we 

were able to work towards this over our six years operating,” Marschall explained. 

 

Both Marschall and Phoenix currently act as head brewers and operate the brewkit from 

recipe creation right through the brewing process.  

 

The brewery was supplied by Bespoke Brewing Solutions. The 600-litre brewery serves four 

stacked 1200L fermenters with 600L Bright/Serving tanks on top.  

 

It also has two 120L small batch fermenters to allow one to two keg batches and keep new 

products cycling through the taps.  

 

“Our final design was a collaborative approach between us and them [Bespoke Brewing 

Solutions] to get an ideal design all crammed into our tiny 48m² brewspace. They were 

really great and professional to deal with.” 

 

Licenced for 200 people across the ground and mezzanine floor, Bowden Brewing launched 

with a full 14 tap list as well as a range of house made sodas, kombucha, seltzer and a beer 

influenced cocktail list. 

 

Source: BrewsNews, 21 July 2021 



Good Land launches in Gippsland 

 

Good Land Brewing Co. has opened in Traralgon in Gippsland, after a year of delays caused 

by COVID-19. 

 

Good Land opened its doors last Friday after a soft launch the previous week. 

 

“We’re pretty stoked!” said founder Jimmy Krekelberg. 

 

“We have 10 taps but we’ve only done 5 beers and we wanted to showcase a bit of 

Gippsland. 

 

“We reached out to Ocean Reach, Sailors Grave, we’ve done a keg swap with the guys at 

Bandolier, and Burra Brewing dropped off a keg, the guys from Gurneys Cider provided 

mead and hopped cider and we’ve partnered with a few local wineries as well. 

 

“We have the venue there as a little experience, it’s a pub in an industrial estate and if we 

can bring something different to the area and showcase the beers, that’s great. 

 

“[The other breweries] were cool as. They’re all pumped for it. I think we’ve had a pretty 

good reception and we’ll just see what happens, we’ll have a lot more of our own beers on 

tap and around the place in future.” 

 

Good Land beers are in fact already being sold in bottleshops including Carwyn Cellars, but 

like other breweries which have launched since the start of COVID-19, the Victorian 

brewery has faced some major challenges. 

 

  
 

Like other breweries such as Slow Lane Brewing and Bucketty’s which have also opened 

this year in a post-COVID world, Good Land is keeping its forecasts conservative. 

 

Source: BrewsNews, 14 July 2021 



HEINEKEN’S  OWN  STOUT  TO  COMPETE  WITH  GUINNESS 

 

Heineken and Guinness are competing to be the best stout in Ireland, the Irish Post reported 

on July 15. 

 

Guinness will always be the original 'Black Stuff' to most across Ireland and beyond 

(although many in Cork will tell you Beamish is far superior). 

 

Guinness sell an estimated 1.5 billion pints per year in normal times, meaning Heineken are 

up against a monster competitor - but that hasn't stopped the company from launching their 

very own stout. 

 

'Island's Edge' is the newest gift from Amsterdam-based brewery Heineken, usually known 

for their refreshing lager and zero-alcohol products - but their brand-new stout is proving 

very popular among those lucky enough to have tried it. 

 

Promising to be smooth, creamy and 

"unexpectedly refreshing", Island's 

Edge will arrive exclusively to select 

Irish pubs in the coming weeks - and 

to give it the extra Irish push to try 

and compete with Guinness, 

Heineken's new stout is brewed with 

tea, which the company says reduces 

bitterness in the drink. 

 

“Island’s Edge offers a modern take 

on stout with a refreshing taste and a 

progressive attitude,” said Paula 

Conlon, marketing manager for stout 

& ciders at Heineken Ireland told Just 

Drinks. “The unexpected addition of 

tea to the stout has resulted in a 

smoother, creamier, more accessible 

stout which consumers loved in taste 

tests.” 

 

One Dublin pub, The Green Room Bar, has excitedly announced that it has already got its 

hands on the eagerly-anticipated new product, saying they are "officially proud pourers of 

[Ireland's Edge]" agreeing that it is "smoother, creamier and unexpectedly refreshing". 

 

The Guinness rival will be rolled out to 300 Dublin pubs in the coming weeks, before being 

followed by a wider release later in the year - but this will be a pubs-only product, meaning 

you'll have to be sitting in a bar to try it out. 

 

Source: e-malt.com, 14 July 2021 



 

  
 

  
 

  
 

  
 

  



 

  

 

  

 

  

 

  

 

  



THE  10  MOST  VALUABLE  BEER  BRANDS  IN  THE  WORLD 

 

New research has revealed the 10 most valuable beer brands in the world for 2021, 

providing interesting insights into how brands fared during 2020’s disruptions and the 

incredibly close race for top spot. 

 

Predictably, amid 

the coronavirus 

pandemic, brand 

value dipped 

somewhat as social 

distancing 

measures, forced 

venue closures and 

lack of available 

opportunity lead to 

a total loss of 16% 

– totalling some 

$14.7 billion across 

the top 50 beer 

brands as compiled 

by Brand Finance. 

 

One notable exception comes in the form of Asahi, which climbed two places from 12th to 

10th on this year’s list and is the only brand inside the top 10 to actually increase its value. 

 

Defying its unfortunate name association, Corona hung on to the top spot despite recording a 

drop in brand value of some 28% – $2.243 billion- bringing its current brand value in at 

$5.8billion. 

 

And the race for the top spot is incredibly tight, with Heineken just missing out on the crown 

as it registered a value of $5.646 billion. 

 

Without further ado, here is the top 10 in full: 

 

1. Corona – $5.822 billion 

2. Heineken – $5.646 billion 

3. Budweiser – $4.79 billion 

4. Victoria – $4.038 billion 

5. Bud Light – $3.952 billion 

6. Snow – $3.445 billion 

7. Modelo – $3.365 billion 

8. Kirin – $2.853 billion 

9. Miller Lite – $2.85 billion 

10. Asahi – $2.848 billion 

 

Source: thedrinksbusiness.com, 4 June 2021 



THE  PEOPLE  HAVE  SPOKEN 

 

Every year we ask festival (GABS) goers to vote for their "best of the fest" in the Cryer Malt 

People's Choice Awards. Many a fine beer has won over the years and the latest addition to 

the legendary line-up is (drum roll please...) WAYWARD BREWING CO's SOURADE 

BLUE BLAST BERRY GOSE!  

 

Founder, Peter Philip started Wayward in 2011 off the back of a 10-year homebrewing 

obsession. "I think we were the 9th or 10th brewery in Sydney and I actually thought we 

were late to the game! The plan was always to make wayward (i.e. a bit left-field) beers that 

were approachable and drinkable. I like making beers that people appreciate the creative 

process but that they also like to drink a few pints of."  

 

Back then, did 

Wayward ever believe 

they would brew a blue 

beer? "Haha, I don't 

think that was in the 

business plan, but it 

does reflect our vision 

which was to make 

interesting beers from 

around the world with 

a wayward twist."  

 

The idea for this blue 

brew came about 

during their GABS 

2020 festival beer 

planning session, 

which itself involves 

quite a bit of beer to 

lubricate the creativity 

process! "We were 

gutted that the fest was 

cancelled so we had to sit on the idea for 12 months which was really hard!" Having done 

loads of sours and quite a few gose, the base beer was tried-and-true territory for Wayward. 

The challenge was getting the colour right using all-natural flavours and colouring. That's 

where mad scientist Shaun Blissett comes in. He did a massive amount of trials to get it right 

and the result was pretty spot on - it works both as a gose and as a whacky GABS beer.  

 

This is possibly the perfect drink for the modern social athlete! Pete says "It's the ultimate 

hydration for doing extended 425ml wrist curls! Certainly not traditional but that's what 

GABS Festival Beers are all about. We were stoked to see the response from people at 

GABS, that's always the best reward to know that people are loving to drink the beer." 

 

Source: GABS Media Release 



BREWERY  TO  RELOCATE 

 

Sailors Grave Brewing is planning to relocate and expand the business to a greenfield site, 

strategically located on the Cape Conran coastal touring route. The new site is adjacent to 

the proposed Marlo to Conran shared pathway and upgraded services link. 

 

"We are business owners and residents of this area with family history going back many 

generations." co-owner Chris Moore said. 

 

The project has been supported by a $2.35 million 

grant under the Victorian and Federal 

Governments’ Local Economic Recovery (LER) 

program, supporting bushfire-affected areas of 

Victoria. 

 

Home to a ‘Farmhouse style’ brewery destination 

set to attract domestic and international visitors, 

the hub will incorporate circular economy 

elements like biomass waste reuse, water 

treatment, heat capture and reuse, with the 

potential for a local energy microgrid to feed back 

into local supply. 

 

With new equipment, infrastructure, technology 

and process innovation, the increased capacity 

brewing plant will boost export potential for the unique Sailors Grave beer range and 

increase local employment. 

 

Established in 2017 in the historic old butter factory in Orbost, the exponential growth of 

Sailors Grave Brewing has seen a small family-driven team build their brand into niche 

markets across Australia and into Japan, Singapore. Hong Kong, New Zealand and recently 

into the UK market. 

 

But one of the key objectives is to put the Far East Gippsland townships of Orbost, Marlo 

and Cape Conran on the map as ‘must do’ beer and food tourist destination. 

 

"We take our role as champions and advocates for our region very seriously, and continually 

use our profile, craft and networks to promote and create positive change.” co-owner Gab 

Moore said. 

 

“We are uniquely positioned half way between Melbourne and Sydney in a pristine 

wilderness environment. "We were the 2020 winners of Food & Fibre Gippsland's 

Excellence in Collaborative Partnerships Award and I was personally awarded the inaugural 

'Female Agribusiness leader of the Year, which was a huge honour.” 



“We were also very grateful to be featured in the Visit Victoria Click for Vic campaign and 

also Stay Close Go Further campaign – it certainly shone a spotlight on Far East Gippsland 

and has boosted general interest in the region.” 

 

' It will be a welcoming and interesting place that has an everyday appeal to people of all 

ages, combined with a seasonal calendar of events to drive visitor numbers and stimulate the 

local economy all year round.” 

 

With a reputation for quality, innovation and collaboration, their strength and uniqueness 

centres around telling the stories of the people, places and ingredients of Gippsland. 

 

 
 

Husband and wife team Chris and Gab Moore are quietly proud of what has been achieved 

so far and are passionate about what is possible when industry, community, government and 

research work together on common goals. 

 

The planning process is in its early stages, with the Sailors Grave Brewing team looking 

forward to engaging with the local community as the project progresses. 

 

"While we have personal ethical and community aspirations, it would short sighted to see all 

the work we have put into this as purely altruistic - we strongly believe the mutual benefits 

of helping our community and growing our business as necessarily interdependent - this is 

the power of small business that is rooted to place.’ 

 

“We use the platform of beer collaboration to highlight the unique characters and 

environment to both national and international markets. “We work with other businesses and 

government bodies on a range of ongoing projects – tourism, economic development and 

diversification in our region; resilience building planning for our business and community as 

an interconnected whole." Mr Moore said. 

 

Source: Snowy River Mail, 9 June 2021 

Photos: Geoff van Wyngaarden 



THE  WORLD’S  TOP  10  BREWERS 

 

As a preview to the upcoming BarthHaas report 2020/2021 (to be published on July 22nd) 

covering the world’s hops and brewing industries, BarthHaas is releasing the ranking of the 

world’s top 40 brewers as of December 2020. 

 

The year 2020 saw considerable movement within the rankings of the world’s 40 biggest 

brewing groups according to how severely the brewers’ respective markets were affected by 

the COVID-19 pandemic.  

 

The Carlsberg Group, for example, edged past China’s CRB to take 3rd place, while the 

French BGI/Groupe Castel advanced into 8th place, knocking China’s Yanjing into 10th 

place. Germany’s Veltins group was a new entrant, ousting China’s Gold Star from the table. 

 

The world's top 10 brewing groups (ranking 2020): 

 

Brewer        Country          Beer output 2019  Beer output 2020 

                                                            (in million hl.)              (in million hl.) 

 

1 - AB InBev   Belgium   495.4    467.4  

2 - Heineken  Netherlands   241.4    221.6 

3 - Carlsberg  Denmark   112.5    110.1 

4 - Snow Breweries China    114.3    106.9 

5 - Molson-Coors  USA/Canada    92.7      84.5 

6 - Tsingtao Brewery  China      80.5      80.0 

7 - Asahi Group  Japan      57.3      56.3 

8 - BGI/Groupe Castel France     36.7      36.7 

9 - Efes Group  Turkey     36.2      36.2 

10 - Yanjing   China      38.2      35.3 

 

Source: BrewsNews, 26 June 2021 

 

 

TOWNER  BREWERY 

 

Victorian member Geoff van Wyngaarden (118) recently 

visited a new brewery and wrote: 

 

“A new nano-brewery has just started in Williamstown in a 

very large garage on private property on the former 

Williamstown Rifle Range. They currently only have 2 labels; 

Blonde Ale and Summer Witbier, both in 355 ml bottles. 

Taste is ok, you get a discount if you return the bottles which 

are usually sold in a batch of 6. More variety has been 

promised.” 

 



RAFFLES 

 

Currently, the following members have credits as listed: 

 

Owen Ewans  June  2022 (1) 

Cor Groothuis  Dec 2021 (2) 

Jimmy Stewart  Apr 2022 (3) 

Robert Johnson  Jun  2024 (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: 

 

1st prize is a Hyatt on Collins Eureka Lager label,  

2nd prize is a Black Ban Bitter label from Bell’s Hotel Brewery,  

3rd prize is a Bullion Lager label from Rifle Brigade,  

4th prize is a Point Addis Pale Ale label from Bells Beach Brewery,  

5th prize is an XPA label from Wolf of the Willows. 

 

     
 

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 “Stout” label from Bunbury 

Brewery Co Limd. The winner will have to be drawn from the names who 

signed the attendance list. 

 



NEW  BEERS 

 

- O'BRIEN BEER XPA. O’Brien Beer’s XPA was added to the 

brewery’s core range in 2021 and it’s one that sits in a unique position 

for the style. For one, like all of the brewery’s beers, it’s gluten-free, 

using millet and sorghum over the likes of wheat and barley. But also 

making it an XPA outlier is the fact at a rather modest 3.8 percent 

ABV, it's quite a bit lighter than many in the category. 

 

Where it’s still very much an XPA though, is with the hops leading out 

in front, with Citra and Cascade providing grapefruit and a touch of 

stonefruit. Those gluten-free malts play their part too though, with a 

touch of sweetness to the clear and golden beer that soon fades for a 

crisp and clean finish. 

 

- PIKES BEER CO WHISKEY BARREL-

AGED IMPERIAL STOUT & CHOC 

HAZELNUT PORTER. Pikes have crossed the 

beams of their beer and wine operations before, but 

this time things are a little different. In creating 

their second Whiskey Barrel-Aged Imperial Stout, 

ex-shiraz barrels were sent to Starward in 

Melbourne to create whisky, before being sent 

back to the Clare Valley and filled with a Russian 

imperial stout. 

 

Now transferred to cans and, ultimately, the 

glasses of beer drinkers, it's a take on the style that 

showcases subtle barrel and liquor qualities, 

working in harmony with the underlying stout 

flavours rather than dominating. The whisky is present just enough that the dark roast, dusty 

cocoa, espresso coffee and dash of woody oak, come through too. Thick, rich, and with a 

decent bitterness from the dark malts, this jet black beer with a chocolate brown head 

possesses some alcohol warmth, with the whisky character asserting itself ever so slightly 

over time. 

 

Their other dark beer release for winter first appeared at the 2018 GABS Festival, with the 

Choc Hazelnut Porter reappearing every winter since. Brewed with additions of hazelnut, 

cocoa nibs and roasted chocolate malt, it screams nuttiness – a 6.5 percent ABV porter that 

does everything it says it will on the label, with huge hazelnut characters supported by silky 

chocolate. 

 

It really is hard to move past the hazelnut: it’s everywhere in both the aroma and flavour, 

with the liquid chocolate and a little milky sweetness gentler companions. The body is on 

the lighter side – more nutty chocolate milkshake than thick shake – as is the sweetness, 

which carried through all the way to the end, as you might expect of a beer laden with such 

adjuncts. 



- BRICK LANE SIDEWINDER: HAZY PALE. Brick Lane has 

been brewing alcohol-free beers for a range of contract partners for 

some time, so when you look at the Melbourne brewery’s lineup, it 

seems there’s an ultra-low shaped hole in their core range. That 

hole was filled midway through 2021, with the launch of the 

brewer’s Sidewinder series, named for the boats from the 1970s 

and featuring a can that takes you there too. Breaking a little from 

the norm though, the first in the series isn't below 0.5 percent ABV 

but instead 1.1, making it 0.3 standard drinks per can. 

 

As for what's contained within the retro tin, the first Sidewinder is 

a hazy pale, with the idea being the brewery wants to let the little 

beer pack a big punch of American hops in Citra, Mosaic and 

Centennial. Though it is labelled a hazy, it’s not quite the opaque 

and pale yellow colour many are and instead pours golden orange 

with only a slight haze.  

 

Where it does come closer to that territory is with its fluffy and soft mouthfeel thanks to the 

inclusion of rolled oats in the malt bill, which provides a smooth base to let the trio of hops 

present notes of citrus, stone fruit and a tropical touch of lychee and mango. 

 

- TWØBAYS BREWING BIG RED. Twobays have unveiled 

their latest seasonal and it’s one that’s quite perfectly suited to the 

season too. For one, Big Red is a red IPA, which makes kind of 

beer you want when the days start to warm up, even if the 

mornings and nights are still quite brutally cold.  

 

But secondly, these words are being written on IPA Day, with the 

beer's release being timed so that anyone who can't enjoy gluten 

can still enjoy a craft IPA on the first Thursday in August. Visitors 

to the Mornington Peninsula brewery's taproom may have already 

trialled a precursor to the Big Red tins, which has been given its 

impressive ruby colour thanks to the millet malt Red Wing 

Amber, produced by the American gluten-free malters at Grouse 

Malting and Roasting. 

 

Not only does that millet give the beer such a vibrant red hue but 

it also provides plenty in the way of rich flavours, with toffee, 

raisins and other dried dark fruits all forming together like the 

beer’s a tasty mid-morning treat. That’s not to say it’s truly sweet though, with a dryness 

running across the beer and Big Red also being a showcase being showcase of Equinox and 

Cashmere hops.  

 

As well as adding a substantial bitterness, those American hops pack a punch of pine, 

grapefruit and lychee to take the beer away from being a mid-morning snack that isn’t too 

healthy, to reaching for a full fruit bowl instead. Surely if you're going to celebrate IPA Day, 

it's best to put down the baked goods and enjoy a bit of fruit instead? 



- MOUNTAIN GOAT HOG'S HEAD. A hogshead is the name of a 

kind of large barrel, but when it comes to this Mountain Goat Rare 

Breed, the barrel is only part of the story. 

 

Sure, it's important this beer was aged in a rum barrel and the oak 

makes it tender and gentle even as the rum adds a spiritous sweetness 

and warmth. But the element that caught my attention first when 

seeing the can was the smoked cherries. I’ve had cherries fresh, baked 

in a pie, preserved in sugar, soaked in brandy… but never smoked. 

The dark cherries were smoked over cherrywood (which seems either 

poetic or cannibalistic) by Melbourne's New-Orleans-inspired 

smokehouse, Le Bon Ton. While the cherry character itself is little 

more than a shadow in the background, giving a touch of acidity and 

pruney sweetness for balance, the smoke settles over the flavours with 

a subtle earthiness. It’s like you returned home from camping a week 

ago, and you swear there’s one item left in the house that hasn’t been purged of woodsmoke 

residue yet. 

 

All of this, though - the rum, the oak, the cherries, the smoke - are nuanced tweaks to give 

the glorious base beer a few points of flair. The deepest black body, topped by a head that 

looks like a layer of chocolate mousse… that’s just good ol’ imperial stout. The soft cocoa, 

the thick body, the smooth roast, the sublime mix of sweet and savoury? Time in a rum 

barrel and additions of smoked cherries can add to this, but they can’t make it. I’ll wager this 

was a fine imperial stout from the moment it left the tank, and the added elements simply 

brought an extra spark. 

 

- BALLISTIC BEER CO. Since expanding up 

north earlier this year, Ballistic haven’t wasted any 

time getting in and helping out - they’ve recently 

released Reef Pale and Reef Lager to support 

conservation and restoration efforts along the Great 

Barrier Reef. 

 

For every can of Reef Pale and Reef Lager sold at 

Ballistic Whitsundays, Ballistic is donating 10c to 

Eco Barge Clean Seas, who will use the funds to 

feed and medicate sick and injured turtles at the 

Whitsundays Turtle Rescue Centre. A QR code on 

the cans gives more info on EBCS, as well as a 

Spotify playlist from Ballistic to pair with the reef beers. 

 

The beers themselves are exactly the kind of refreshing drops you’d want in that part of the 

world, and they’re both clear as the shallows at Airlie Beach on a still day. The Reef Pale is 

a tropical pale ale that smells of sweet mango and packs a nice weight of fruity flavour for 

such a sessionable beer. The Reef Lager is more laid back, with a touch of sweet malt 

character and a light bitterness standing like two palm trees with a hammock strung up 

between them. 



- BRIGHT BREWERY MIXED BERRY SWEETART 

SOUR. Bright Brewery may be back open but when you're 

venue is as popular as the High Country brewpub is, leaving 

lockdowns causes some issues. Reduced capacity limits means 

bookings can disappear fast and while drinking at that brewpub 

is one of life's great joys, fortunately, you don't need to visit it 

to enjoy a taste of Bright. With Victoria's latest lockdown 

causing the brewery to postpone their Darker Days festival, the 

team quickly launched not one but two beer boxes featuring 

those producers impacted by the festival's delay. Also fresh 

from the brewery is their Black Diamond Black IPA, a 

longstanding seasonal that's a tribute to the ski runs of the 

Alpine snow resorts. 

 

Or if you want something brand new, there’s Mixed Berry 

Sweetart, part of the brewery’s ongoing fruited sour series. It 

pours a crimson colour that’s a little hard to define, which is 

precisely what the combination of fruit inside the beer provides 

too. There are four berries in total inside with strawberry, 

blueberry, blackberry and raspberry all coming together and 

rounding out each other in a way that makes it difficult to know what's doing what and as 

soon as one drops, another makes itself known. Effectively, it's mixed berry jam that you've 

got on your hands but take out any sweetness and replace it with a building tartness that’s 

stronger than many kettle sours. 

 

- MORRISON BREWERY SMOKED CHILLI BLACK 

IPA. Writing from a purely personal position, Smoked Chilli 

Black IPA is certainly a fortunate release from Morrison 

Brewery. Having spent a lot of 2020 getting really into growing 

chillies and making hot sauce, one of the many varieties I 

bought and planted from seed was the Moruga Scorpion, but 

sadly the hot sauce I’d planned never came to be. It wasn't for 

lack of trying either as those seeds never sprouted, despite 

trialling many means of planting them, which makes me doubt 

they ever had much life to begin with. 

 

So enter Morrison’s dark IPA, which contains exactly the chilli I 

wanted to taste; while I can't make that hot sauce, I can at least 

know how it goes in a beer. It's an impressively balanced beer 

too, where a mix of tropical hop flavours combine with the chilli 

flavour so that mango and pineapple are built into the heat. The 

chilli is apparent from the first sip, then slowly builds over time 

and, with the roasted dark malts, there's a smoke flavour akin to 

Rauchbier, on top of which chocolate ties everything together 

with a savoury finish. 

 

If only those chillies ever grew, I'd now know to use them in a mole and serve in tacos with 

fresh fruit. What a sad state of affairs.  



- EAGLE BAY BRANDY BARREL AGED BELGIAN 

STRONG ALE & BURNT CARAMEL BARLEY 

WINE. It’s a throwdown of epic proportions for Eagle 

Bay Brewing Co amid a particularly wet and wild winter 

in 2021 for WA’s South West. A burnt caramel barley 

wine as well as a brandy barrel-aged Belgian strong ale 

make up a decadent duo the coastal brewers envision 

warming many a cockle through the colder, darker months 

of the year. 

 

The Brandy Barrel-Aged Belgian Strong Ale was brewed 

in collaboration with Blind Corner; the stalwart Margaret 

River winemakers provided the ex-chardonnay barrel 

which held brandy for two years before being acquired by 

the Eagle Bay brewers.  

 

A complex flavour and aroma profile exhibits caramel, 

toffee, stonefruits and some gentle, zippy yeast-driven 

esters, although it's still clean in classic Eagle Bay fashion. 

6.8 percent ABV is faintly present among some residual 

sweetness, while a moderate, silky body carries brandy 

like notes into a long and rich finish. 

 

For the 2021 reboot of Burnt Caramel Barley Wine, homemade burnt caramel (lovingly 

made by the brewery’s kitchen team) is added to an English style barleywine, yielding 

luscious caramel and toffee notes atop robust coffee and a hint of sweet spice A touch of 

burnt sugar astringency is present, almost in lieu of earthy hop character and further 

enhancing complexity. The 11.7 percent ABV is noteworthy, but a few months of 

conditioning has integrated all of the complex character of this bold barleywine into a silky 

smooth offering. Some time in bottle may further enhance drinkability, although it must be 

said that, as it stands, 2021’s vintage is drinking very well. 

 

- FERAL BREWING RUNT (2021). Although it appears here in a 

shiny new can, Runt’s history stretches back a decade when it first 

appeared as a 4.7 percent ABV riff on Feral's then brewery flagship, 

Hop Hog. Despite collecting some accolades along the way, it’s 

since been in and out of the Swan Valley brewery's lineup, often 

appearing as a draught-only offering, a legacy which, perhaps 

unintentionally, aptly reflects its name. 

 

Well, that’s about to change because in mid-2021 Feral welcomed 

Runt to their core litter, now as a New World Pale Ale. "New 

World?" you say. Yep, Strata and Sabro hops cover those 

credentials with tropical passionfruit and mango, supported by 

peachy stone fruit, in a beer which is far more welcoming than its 

outsider tag may suggest. 



- BENTSPOKE BREWING CO BUDDING CELLS: 

FLEMM. Joining BentSpoke’s well-loved core range, limited 

release Drifters, and the boundary-pushing Bending Spoke 

releases is a new series – and an old beer. Budding Cells looks 

to pay tribute to barrel-aged and mixed culture beers by giving 

them a chance to shine under their own banner. It’s a fitting 

name and series too, given the Canberra brewery has a history 

with utilising barrels that goes back further than most indie 

breweries have been in existence. 

 

The Flanders red ale named Flemm, for instance, was first 

brewed a decade and a half ago during Richard Watkins' time as 

head brewer at the now-shut Wig & Pen. The beer’s named after 

a farmer Rich and BentSpoke co-founder Tracy Margrain met 

while in Belgium, and has regularly been brewed since, first 

appearing in cans in 2020 as part of the brewery’s Bending 

Spoke series. 

 

Given that history, Flemm kind of feels like the only beer that 

ever could lead the charge for this new (budding, if you will) 

series. The Belgian-inspired ale is a blend of three different beers: one-year-old and two-

year-old brews that have been on oak, plus some fresh liquid that aims to balance the acidity 

and bacteria from the ageing process. It’s a fittingly complex beer, with elements of cola 

coming through first before giving way to plum, raisin and toffee malt richness. It’s certainly 

not a sweet beer, though, with Flemm’s sprightly carbonation, acetic notes and funk all 

cutting through that sweetness with a short and sharp slap which makes it impressively 

drinkable. 

 

- HELIOS BREWING KRONOS 2021. If you received this beer while 

you were blindfolded, the first sniff would quite likely make you place 

this beer in the same category as many other Helios IPAs. A dry-hopping 

of Chinook, Centennial and Loral offers up an aromatic profile of zingy 

lemon icing on a more mellow carrot cake alongside a bouquet of fresh 

flowers. When you also pick up the pine and the malt caramel that 

shoulders its way to the front, you’ll know you’re drinking a Charlie 

Hodgson signature IPA, and in fact this beer shares a large portion of its 

recipe with Helios’ Cyclops IPA. 

 

But when you finally get past your bafflement and start to sip, you’re 

introduced to the rest of the beer. Here there's a rich dark caramel with 

just a coating of chocolate, like a tube of Rolo, with sweet biscuit and 

thick bitterness of the dark malts that's followed by molasses, which lays 

a firm foundation for the hoppy orange and pine characters to keep playing on. The 

bitterness of the hops is balanced by the smooth and velvety texture like a cloak billowing in 

the breeze and the more you drink - or perhaps it’s the closer the beer creeps towards room 

temperature - the more the aroma transforms into one of golden syrup, with the hops fading 

into the background. 



- SIX STRING ELECTRIC FEEL: WEST COAST IPA. It's 

been a fine few weeks for Central Coast's Six String Brewing. They 

claimed an AIBA trophy for their Coastie lager and followed that 

with Best In Show for their stand at GABS Sydney. Now, aiming 

to show that good things do come in threes, they've launched their 

Electric Feel series, which will also come in threes – three beers 

designed to showcase what brewers can achieve with Cryo Hops, a 

form of hops designed to deliver intense flavours and aromas. 

 

First up, they're doing so with a West Coast IPA featuring classic 

US hops Centennial and Simcoe, which in Cryo form emit an 

aroma that belies the beer's ABV, coming across much like a dank 

double IPA 10 percenter. Intense pine and resin appear hand-in-

hand with a splash of freshly squeezed grapefruit – “she gonna 

teach me how to swim.” 

 

The light malt base promotes a clean, almost sweet bitterness, 

showcasing those Cryo hops – all citrus, hints of stone fruit and 

that pine finish – “Plug it in, change the world.” 

 

- BATCH BREWING CO 

BLUEBERRY CHEESECAKE & 

LITTLE LOU’S CRÈME BRÛLÉE. 

Like the grandparent who spoils the kids 

with sweets whenever they want, Batch 

are slinging dessert beers for before and 

after dinner. 

 

After winning hearts at Batch’s Sourfest 

event, Blueberry Cheesecake returned in 

winter 2021. Shining the bloody stain of 

smashed blueberries with a lavender 

purple foam, Blueberry Cheesecake is a 

cheeky little brat, and surprisingly 

drinkable for a 7.2 percent ABV dessert 

sour. It’s luxurious but surprisingly 

balanced with a creamy nitro head, sweet 

jammy aroma and smooth sourness. 

 

While we can’t keep up with them all, Batch has been putting out a string of pastry stouts 

recently. This means Little Lou’s Crème Brûlée Pastry Stout stands on the shoulders of 

tasty, tasty giants. A layered malt bill topped off with lactose, cacao nibs and crème brûlée 

extract* has produced a rich brew dripping with that caramelised character you can only get 

by using a blowtorch in the kitchen. Sweet white chocolate early on and bitter chocolate on 

the finish round out a dessert that is decadent all the way through without ever being 

overwhelming. 

 

Source: craftypint.com 



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)(cancelled) 

April 11 (Thunder Road Brewery) 

June 20 (AGM) (Thunder Road Brewery) 

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.  



 

 

 
 

NEWSTEAD BREWING LABELS 


