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PRESIDENT’S  PAGE 

Dear VBLCS members,  

I trust you had an enjoyable family Christmas and a happy and safe New Year. 

Were there any special or memorable beers on the menu? Let us know. 

2022 has seen a lot of change in the brewing industry with a number of significant purchases 
by the major brewers and significant change, with more in sight. One major development 
has been the brewing of non-alcoholic beers. Zero or very low alcohol beers have been 
around for years produced by an evaporative process however the recent upsurge is now 
within the craft/independent sector utilising dedicated specialist yeast. I thought the quality 
of these beers are very good. Keep your eyes open for them and their corresponding labels. 

Our December meeting was very well supported with lots of chat, members collecting the 
elusive labels and enjoying Christmas cheer. Many thanks to Wayne and Kathy Richardson 
who provided a fruit cake for the occasion. Not a crumb was spared. 

A highlight of the meeting was the raffle of the first 6 lots of the Jack Wilks specialist 
collection. In all there are 40 lots to be raffled over 2023. This raffle had some very rare 
labels indeed. Two Adelaide brewery labels and a Foster brewery India Pale Ale, 120 years 
old. True museum pieces. The interest in the raffles was extraordinary. Lots 7 – 12 are on 
offer for the draw at our next meeting on the 12th February 2023. See enclosed form.  

I am receiving a few copies of the VBLCS News returned to sender [me] because of 
members changing their mailing address or other forms of communication. To enhance our 
correspondence and communication your committee would appreciate being updated with 
changes to mailing address, phone contact and email contact. It is very hard for us keep you 
informed if we are not updated with these changes. Many thanks. 

Remember we are here to enhance your knowledge in brewing history, industry 
developments and label collecting.  

If you wish to correspond with David Dobney or make any payment by Paypal, please note 
David’s email address has changed to lakewoodcorp@tpg.com.au 

Cheers and my very best wishes for 2023 

Happy collecting. 

Rob Greenaway 
President VBLCS 
12th December ’22 



DECEMBER  2022  MEETING  NOTES 

The December 2022 meeting was held at the Fitzroy Bowling Club on Sunday 11/12/2022 
and commenced at 1.00 pm. 

MINUTES: 
The minutes from the October meeting were read and the following matters were raised. 
-The label of the year has been presented to Moon Dog Brewery by Rob Greenaway.
-Wayne Richardson reports that the club photo album is still missing and would appreciate it
if members would help locate it.
-Rob Greenaway reports that he will chase up the new labels from CUB.

FINANCES: 
Our treasurer, David Dobney reports that our finances are sound and with the results of the 
Jack Wilks raffles our financial position will remain in positive territory. 

CORRESPONDENCE: 
Rob Greenaway reported that he has a list of redundant and new Australian breweries. 
He also has an article written by David Hughes on Guinness signage. 
Please contact him if you want copies of either article emailed. 

GENERAL BUSINESS: 
-Would members please ensure the club has their current address as several magazines have
been returned marked “no longer at this address”.
-There will be 7 Jack Wilks raffles of 6 lots each to be held at our meetings. The first will be
held today.
-Mike Bannenberg reports that James Squire labels are changing.
-Thanks goes to Wayne and Kathy Richardson for providing a great Xmas cake.
-The club is in the process of placing our catalogues on our website. This will help in costs
as due to rising postage costs it is unviable to send out hard copies.

RAFFLES: 
The club raffle results are as follows: F89 - Rob Johnson - E10 Ray Everingham - D100 
Wayne Richardson - E12 Jaysen Townsend - and A08 Rob Manser. 

The first instalment of the Jack Wilks raffles then took place and the lucky winners were:  
Lot 1 - A15 Phil Withers, Lot 2 - B06 Robert Johnson, Lot 3 - G01 David Dobney, Lot 4 - 
D02 Ron King, Lot 5 E05 Justine Smythe and Lot 6 F16 Tom Yans. 

The lucky door prize was won by Ron King. 

The meeting then closed at 1.45 pm with 18 signing the attendance register. 
I wish everyone a great Xmas and a happy New Year and look forward to catching up next 
year. Cheers.  

Angus MacEwan 



FROM  THE  EDITOR 

Just for the record, Yack Creek Distillery labels shown on 
the front cover have a back label showing the hops, malt and 
bitterness levels for each type of beer. 

I wish all the member a very happy and healthy 2023 and 
lots of additions to their collections. 

Thanks to Rob Greenaway, Angus MacEwan, Phill Langley, 
Alan Richards and Wayne Richardson for their contribution 
to this issue of the Newsletter. 

Umit Ugur 

CHRISTMAS  MEETING  PHOTOS 

  Photos by Wayne Richardson 



PHANTASM:  THE  GHOST  COMING  TO  YOUR  BEER 

Hops attract a lot of attention and, as a far as innovation goes, it’s frankly a little tricky to 
stay on top of everything that's going on in the wide world of beer. Multiple new hop 
varieties are bred and launched every year, existing varieties are becoming better 
understood, and new types of hop product are helping brewers get more characters into their 
beer. 

And into this busy world comes Phantasm. The name might not be familiar to Australian 
craft beer drinkers yet but it’s an innovation exciting a lot of brewers, particularly in the US 
where its use has been growing over the last couple of years. Behind it is a face many will 
already recognise too: Garage Project’s Jos Ruffel is responsible for this truly unique 
ingredient. 

“We didn’t know what to think,” Jos says of its launch. “It’s a whole new category; it didn’t 
exist before we released Phantasm so we had nothing to gauge it on.” 

So what, exactly, is Phantasm? 

The powder is made from Marlborough sauvignon blanc grape skins, which, like New 
Zealand hops, are rich in the type of thiol precursors that create those appealing tropical or 
citrus aromas in beer. You can read more about the thought process that went into turning 
wine waste into a treasure for brewers in this Pursuit of Hoppiness article but, in essence, 
Phantasm is a brewer-friendly way to get more thiol-derived aromatics into a beer. 

“Essentially, we’re ending up with a concentrated thiol precursor powder derived from the 
grape skins,” Jos says. 

The name refers to the idea of a ghost or apparition – Jos says they talk about the flavours 
Phantasm contribute as being unreal. Although he had the original idea for the company and 
product back in 2018 and launched it the following year, his fascination with thiols goes 
back further and the topic is much-discussed within the beer industry. 

“I knew it was an area of growing interest,” he says. “If we could capture some of these 
natural precursors and deliver something spectacular then breweries would get behind it.” 

So what, exactly, are thiols? 

They are organic compounds that appear in hops; over the last few years, brewers and 
researchers have invested much time and energy into better understanding how to turn them 
into something delicious in beer. The kind of tropical-producing thiol precursors people love 
are noticeably present in the likes of Mosaic and Citra, and much like New Zealand 
sauvignon blanc, the country’s hops are rich in them too. 

While thiols don’t make up a large percentage of any hop, they’re pungent and when 
unlocked correctly can be quite powerful. 



“We’re talking drops inside Olympic-sized swimming pools would be odourable to people,” 
is how Jos describes it. 
 
The actual powder can be added at different stages in the brewing process but Jos says 
they’ve enjoyed success by using it in the whirlpool. 
 
“The most elegant and simple addition timing is on the hot side of the whirlpool,” he says. 
 
“Basically, you’re trying to load in as much precursor as you can to be available at the start 
of fermentation. Thiols are typically unlocked in the first 24 to 48 hours of fermentation, so 
you want all that precursor potential right there at the start.” 
 
Unsurprisingly given the kind of tropical notes Phantasm is associated with – and the role of 
biotransformation in unlocking thiols, hazy IPAs and the powder have been close 
contemporaries. But it’s also been used in non-alcs, cider, mead and kombucha.   
 

“It definitely has a home in big IPAs but 
it’s not the only place for it,” Jos says. 
 
“We’re really bullish about thiol-
forward lagers. It’s been used in sour 
beer, mixed fermentation, and some 
breweries have used it in barrel-
fermented, barrel-aged beers and been 
blown away by the results.” 
 
But Australian beer drinkers don’t have 
to wait. Garage Project's Phantasm 
Pilsner has been available locally and 
Brisbane’s Bacchus Brewing have 
released a couple of beers featuring 
Phantasm with the very Bacchus names, 
The Thiolight Zone and Phantasm of the 
Hopera. 

 
This month also saw Hop Nation release their What’s In The Box? hazy IPA – a 
collaboration with Garage Project for which they were joined by Pete Gillespie and others 
from Garage Project at their Mornington Peninsula brewery. Hop Nation head brewer Tim 
Lardner says it was a great learning experience from a brewery they've worked closely with 
for some time, with Hop Nation brewing Garage Project beers for the local market. 
 
As for the beer’s name, well, that too speaks to how novel Phantasm is in Australia. 
 
“We were just talking about how we were actually going to get the Phantasm into Australia 
because it hasn't been imported here yet in any volume,” Tim says. 
 
Source: Article by Will Ziebel, The Crafty Pint, 7 December 2022 



WABA  RELEASES  ‘DRINK  WEST  DRINK  BEST’  MIXED  PACK 
 
As part of the ongoing Drink West Drink Best campaign, where West Australians are being 
encouraged to think local and support their beer industry, the WA Brewers Association 
(WABA) has once again released their popular mixed cube of some of WA’s finest beers. 
 
Teaming up with Australian Liquor Marketers (ALM), the Drink West Drink Best mixed 
cube features 16 West Australian breweries and can be found in Cellarbrations, The Bottle-
O and Porters Liquor stores across WA.  
 

 
 
WABA Chairperson Andy Scade said that West Aussies’ appetite for supporting local and 
enjoying some of the best beers coming out of their own state is the perfect opportunity for 
WA breweries to come together and showcase some of the best from the west. 
 
“We want people to remember that you don’t need to look much further than our own 
backyard to find a beer lover’s paradise. We’ve got incredible breweries all over the state 
making world class beer. 
 
“The mixed cube is a great way to explore the diversity of WA beers – we’ve got breweries 
that are thousands of kilometres away from each other and everywhere in between, 
showcased in our mixed pack.  
 
“It’s the perfect opportunity  to sip your way around WA whilst supporting some of the best 
producers the state has to offer.” 
 
On the market just in time for the festive summer season, and with limited stock available, 
the mixed cube is likely to mirror last year’s sell out and be in high demand. 
 
“We’ve had so many people asking when they’ll see the Drink West Drink Best cube in 
stores again so it’s great to see how much consumers love it,” said Andy. 
 



The 16 breweries and beers found in the mixed carton include: 
 
Aetheon Brewing –  New World Pale Ale 
Bailey Brewing Co  – Swan Valley Old 
Blasta Brewing Co – Indian Ocean Ale 
Cowaramup Brewing Company –  Cowaramup Lightsign Summer Ale 
Eagle Bay Brewing Co – India Pale Lager 
Finlays Brewing Co – Murchison Hazy Pale 
Homestead Brewery – Homestead Lager 
Impi Brewers – Hazy IPA 
King Road Brewing Co – King Road Stout 
Lucky Bay Brewing – Lockdown Dark Lager 
Margaret River Brewhouse – Kolsch 
Nail Brewing – Hazy XPA 
Nowhereman Brewing Co -123 Days Later Pilsner 
Phat Brew Club – Big Phat n Red 
Rocky Ridge Brewing Co – Woodin’ It Be Nice – Oaked Pale Ale 
Shelter Brewing Co.  – Red Ale 
 
The mixed carton release is limited and only available while stocks last. WABA would like 
to thank HPA for supporting the 16 breweries involved. West Australians are encouraged to 
support the ongoing campaign message by using the hashtag #drinkwestdrinkbest.  
 
Source: Media Release, 2 December 2022 
 
 
VOTING  OPENS  FOR  GABS  HOTTEST  100 
 
Consumer voting has opened for the 15th edition of the GABS Hottest 100 Aussie Craft 
Beers People Choice Poll.  
 
Voters can select five of their favourite beers from over 1,000 nominated by Australian 
breweries, and may also nominate any craft beer absent from this list.  
 
All voters will also go into a draw to win a share of $5,000 in prizes.  
 
Participating breweries are encouraged to campaign for votes however, can not offer any 
incentives of any value in exchange for votes. Promoting the poll in a way that can be 
perceived as doing so, is also not permissible. 
 
To be eligible for the poll, all Australian craft beers must have been brewed and sold in 
Australia throughout the 2022 calendar year, regardless of ownership.  
 
The results will be revealed on the Hottest 100 live podcast, hosted by Matt Kirkegaard, on 
Saturday, 28th January 2023, as GABS Countdown parties take place across the country. 
 
Source: BrewsNews, 7 December 2022 



NEW  BREWERIES 

Straddie Brewing Co. opened on the island of Minjerribah in Queensland last month after a 
lengthy development process to get the brewery and supplies onto the island. 

Like Maggie Island Brewing, or the Lord Howe Island venture, the challenges of setting up a 
brewery on an island with no road access were many. 

The build for Straddie started in October 2021 after an involved application process. Co-
owner Kylie Taylor said that given their experiences, there was a lot they could recommend 

to other breweries-in-planning. 

But despite the challenges, Taylor said that 
the response from locals had been 
‘amazing’. 

“Many locals have personally thanked us 
for creating such a beautiful atmosphere 
inside our venue, that faithfully pays 
homage to the island and the views over 
Moreton Bay. And they’re loving 
somewhere to go for sunset drinks.” 

While locals are a key demographic for the 
brewery, they will also consider their 
offering for tourists. 

“Straddie is such an iconic holiday 
destination- we like to think our brewery is another great reason to visit. Especially as a day 
trip for people living in Brisbane, [so] we will work with Brisbane Marketing and Tourism 
and Events Queensland (TEQ) and ferry operators plus tv and radio.” 

The Straddie team is brewing on a 10hL brewhouse with 200hL of fermentation tanks, in 
addition to a small canning line. 

“[The canning line] will be working hard to keep up with the increasing demand for Straddie 
beers both on the island and the mainland,” Taylor explained. 

While it is early days as the doors open, Straddie has a bright future, Taylor said. 

“Because we’ve been brewing for two years with Ballistic Beer as our brewing partners, we 
have strong demand both off and on-premise. 

“Having the doors now open to the home of Straddie Brewing Co. adds value to everyone. 
Next year is going to be very busy for our little brewery.” 

Straddie Brewing Co. is now open at 5 Junner St, Dunwich QLD 4183. 



The Thirsty Devil Brewery has opened its brewery and taproom in South Albury on the 
Victoria and New South Wales border.  
 
Founded by friends Tony Lean, Anthony Maw and Reece Bockman, Thirsty Devil was built 
from a love of homebrewing and the passion to provide a space for the local community.  
 
“I was a self-employed screen printer for 40 years and have been homebrewing for at least 
20 years,” co-founder Tony Lean told Brews News. “It became an addiction so we decided to 
venture into the brew world and set up a brewery, Albury needed one badly.” 
 

 
 
The Thirsty Devil venue itself is a brewery with a taproom bar and is licensed for 150 
patrons, with a capacity to fit around 300.  
 
“Our main goal was to serve it to the people and get some feedback on our styles,” co-
founder Tony Lean said.  
 
“We do have a canning line but [are] still experimenting to get some on the shelves to sell at 
our bar, I have given myself 12 months to perfect the canning before going into 
wholesale. All brewing is done on a system provided by local suppliers Cheeky Peak 
Brewery in Wodonga.  
 
Following a strong opening last month, Lean acknowledged the support from the local 
community.  
 
“Over the evening we estimated close to 500 people went through at various times and we 
have been busy every day since, so a great local following,” he said.  
 
“We worked on our brewery every single day for five months. It’s draining on the body but 
now we are open, it’s well worth it.” 
 
The Thirsty Devil Brewery is now open at 289 Townsend St, South Albury, NSW. 



Du Cane Brewing in Launceston has opened its $2.8 million brewery and dining hall. 
 
Founded by Will Horan and Sam Reid, who also co-founded Willie Smith’s Cider and 
Willie Smith’s Apple Shed, the venue covers 1,500 square metres and operates as an on-site 
brewery featuring function spaces, a private dining room and a cellar door hub.  
 

 
 
The Du Cane space is built in the prior Tent City building on Princes Square, which was first 
spotted by co-founder Sam Reid.  
 
“I was driving past one day and noticed it was vacant and thought it was the ideal location 
right across from the beautiful Princes Square in Launceston and then made a few calls to 
find out who the owner was and got in touch – that was about march 2021,” co-founder Sam 
Reid told Brews News.  
 
In terms of the brewing, Will Horan currently works as head brewer with the brewhouse 
estimated to produce 200,000 litres per annum.  
 
“It’s a three-vessel steam fired brewhouse which Ashur Hall, head brewer from Stomping 
Ground ordered for us from China,” Du Cane co-founder Sam Reid said. 
 
Du Cane Brewing launched with seven beers, including its Pale Ale and Pilsner, which were 
first brewed earlier this year.  
 
“Our two originals, Pale Ale and Pilsner plus our two more recent core range beers Mid 
(Pale) and Stout and then three totally new to market beers, IPA, Dark Lager and a 
collaboration with Adams Distillery, an ex-bourbon cask whisky barrel from Adams 
Distillery which is pretty exciting as we are collaborating with all local beverage suppliers in 
the region to only stock their products (and Willie Smith’s Cider of course).” 
 
Du Cane Brewing is now open at 60/64 Elizabeth St, Launceston TAS 7250. 



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. 
 
Red Duck                 Belgian Wit 
                                   Ballarat Draught 
                                   Ghost Train 
Hawkers                   Alter Ego 
                                  Kylie 
Mountain Goat       Blood Orange 
Blizzard                    Sourdough Saison 
                                  Summer Ale 
Burnley                    Brunswick Beer Collective 
3 Ravens                  Barrel aged Imperial Stout 
                                 Bapios Conspiracy Imperial Stout 
                                 Cookie Conspiracy Imperial Stout 
                                 Passionfruit Creamsicle 
Bridge Road            NED #8 & #9 
                                 Mango Sour 
                                 Hazy Pale 
                                 Hazy Harvest 
Robe Town             White Light 
                                Amber Ale 
                                Black Widow 
                                Monks Habit 
                                Julian’s Red 
                                Syrah Moon 11 
                                 Ploughman’s Ale 
                                Karkalla 
Moon Dog              Yee 
                                Haw 
                                Almighty Cannole 
                                Black Lung X 
SA Brewing            A range of obsolete issues obtained on closure.    
  
VBLCS sends its thanks to all the above breweries for contributing labels to this issue. 
 
A special thank you to Jim Whittle, Tom Cavanagh, and Alan Richards for obtaining labels 
for this magazine. 
 
The Committee sends a big thank you also to Tom Cavanagh, Ron King, and Alan Richards 
for painstakingly individually cutting the labels from rolls for mailing. 



RED  HILL  BREWERY  LISTED  FOR  SALE 

 
Karen and Dave Golding have, after over 22 years of establishing and running their 
independent, craft brewery, the Red Hill Brewery, have chosen to offer the trailblazing craft 
brewery and property in Red Hill on the beautiful Mornington Peninsula for sale for the very 
first time. 
 
One of the earliest craft brewers in Australia, the Red Hill Brewery has always been proudly 
local, independent, authentic, and focussed on brewing outstanding beers that are some of 
the most consistently awarded in the country, whilst providing a relaxed environment to 
enjoy good beer and food. 
 

 
 
“As our family have grown up, and our business matured, we are looking toward our future 
and think after all this time we have a few more goals in our lives to look forward to. 
Hopefully a semi-retirement and travelling is on the cards for our future!!” 
 
“We are proud of the business we have created and hope to be able to find new owners that 
will be passionate custodians of the craft of great beer and to be part of the beautiful 
Mornington Peninsula community and environment” 
 
The sale of the property and business is being handled by Kay & Burton 
 
Kay & Burton Mornington Peninsula 
 
Source: Media Release, 25 November 2022 
 
 

VBLCS wishes a Happy New Year to all its members 



BREWDOG  PENTRIDGE  OPENS 
 

BrewDog Pentridge, the first bar of the partnership between Australia’s leading pub operator 
Australian Venue Co. (AVC) and one of the world’s largest craft beer bar operators 
BrewDog, opened its doors within the walls of the iconic Melbourne prison last Friday, 25th 
November. 
 
Located within the historic E Division building at Pentridge Prison, BrewDog Pentridge has 
been a $3 million project and is already a go-to destination in Melbourne for craft beer 
lovers.  The restored interiors offer a nod to the history of the site, while the sprawling beer 
garden offers a modern and casual experience.  
 

 
 
BrewDog Pentridge is spread across two levels, with indoor dining room and quiet den space 
on the ground floor, three function spaces on level 1, plus a relaxed outdoor beer garden with 
BrewDog container bar, bookable spaces and games area. The 500-capacity venue is the 
place to be this summer, with 20 different craft beers on tap from session-strength pale ales 
and lagers to epic imperial stouts and sours, including the ‘BrewDog & Friends’ range of 
guest local breweries. 
 
The mouthwatering food menu – featuring 50% plant based items – satisfies every taste bud 
with weekly highlights including BrewDog’s signature, all-year-round specials, 2-4-1 Vegan 
Mondays and All You Can Eat Wings for $25 on Wing Wednesdays. 
 
AVC and BrewDog are preparing to open a second BrewDog site together in Sydney’s South 
Eveleigh precinct this summer. 
 
BrewDog Pentridge, E-Division Building, 1 Champ St, Coburg VIC 3058 
 
Source: Media Release, 28 November 2022 



SHELTER  BREWING  RELEASES  NON-ALCOHOLIC  BEER 
 
Shelter Brewing Co has released its first alcohol-free beer, the easy drinking Jetty Jump Pale 
that will be added to the Busselton brewery’s core range.  
 
 “Zero-alcohol beer isn’t so much a trend, it’s here to stay – there are more health-conscious 
drinkers looking for options, so we’ve jumped in with one of our own,” said Jason Credaro, 
head brewer at Shelter Brewing Co. 
 

 
 
 Credaro said that the Jetty Jump Pale was brewed with carefree summer days in mind. 
 
 “The flavour profile has tropical notes and citrus characteristics, with light malt and a 
satisfying, very moreish bitter finish – it’s fresh, zesty, crisp and clean – exactly want you 
want on hot days,” Credaro said. 
 
 “The Jetty Jump Pale is refreshing and freeing – the same feeling you get when you jump 
off the jetty in Busso and plunge into the cool ocean metres below. 
 
 “And just like jumping off the jetty, you might be apprehensive the first time trying a non-
alc beer, but I think once you do, you’ll want to jump again and again – and being non-alc, 
you can freely drink more.” 
 
 The Jetty Jump Pale is a non-alcoholic beer with crisp tropical and citrus characters, backed 
by a light malt profile and a satisfying bitter finish that calls for another sip. It is available in 
375ml cans, four-packs, cubes and available from Shelter now and in select bars and bottle 
shops from 28 November. 
 
Source: Media Release, 28 November 2022 
 



EUROPEAN  RIVER  CRUISE 
 
Victorian member Wayne Richardson wrote: 
 
My Wife and I have just completed a River Cruise from Amsterdam to Budapest, sailing the 
Rhine, Main, and Danube Rivers, on the Travelmarvel Vega. This ship is new only having 
made its maiden voyage in June this year. We had a lovely cabin with a large window; also, 
it was a great cruise. Beer, wine, and soft drink was available at lunch, and dinner as part of 
the meal. Other times you were able to buy drinks from the lounge bar, or at the Irish Pub on 
board. The beer that was available was draught Bavarian beer – Bitburger.  
                                      
There were also two other German bottled beers for sale. 
  
In Bamberg Germany I was able to visit a Beer House opened in 1405, and still open today. 
Their beer is infused with smoke, very enjoyable. It was a great experience, and a high light 
of the cruise.  
 

    
 
On one of our side trips by bus we were told on our way back to the ship, we were on the 
Party Bus, and could buy a local beer, or wine to drink as we drove along, I bought one of 
the local brews, it tasted good. 
 
We were offered a side tour to Kuchlbauer’s World of Beer tour & tasting in Abensberg, it is 
the 14th oldest privately owned brewery in the world. Unfortunately, this outing was 
cancelled due to the low numbers wanting to go on the tour, worst luck. 
 
Editor’s note: Members’ beer related trip/holiday articles with photos, such as this one, are 
welcome. 



  
 

  

 

  

 

  

 

  



  

 

  

 

  

 

  

 

  



TERRY’S  BREWERY  LTD  (1884 – 1958) 
 
Brewer Gully, Oakey Park, NSW 
 
The site for the brewery was selected because of the purity of the water of the stream that ran 
through the property, and at an altitude of 3000 feet above sea level the cold climate was 
ideal for brewing. 
 
For the first forty-four years of the brewery’s existence, it was known as the Zig Zag 
Brewery, so named after the famous Zig Zag steam railway in the Blue Mountains. Henry P. 
Corbett built the Zig Zag Brewery in 1884, and when Alfred Goodeare became a partner four 
years later, they traded as Corbett & Goodeare. From 1891 Corbett was again the sole 
proprietor. One of the brewery's products was Wombat Stout, the name having been chosen 
after a mob of marauding wombats had caused considerable damage by burrowing under the 
foundations. 
 
By 1896 the brewery had been taken over by Corbett’s 
stepson, John Alexander Stammers Jones, who 
expanded the business into a highly profitable 
enterprise. He became one of the most successful men 
in the district, owning the brewery, ten hotels, a 
mansion at Lithgow and another at Darling Point, 
Sydney. He was a keen horseman and billiards player, 
and was the first person in Lithgow to own a 
motorcycle. 
 
John Stammers Jones sold the brewery in 1928, and 
retired. The newly-formed company, the Lithgow 
Brewery Ltd, secured a twenty-year lease on the 
brewery property and took control of the ten ‘tied’ 
hotels, but for the next seven years or more the fortunes 
of the brewery gradually declined, with a succession of 
owners, failures and closures. 
 
The brewery, running at a loss, was leased to Mr Dodimeade, who was forced to close after 
eighteen months. The brewery was reopened by the partnership of Gale & Henry, who were 
later joined by Messrs Cornell and Bond. They had no success, and after six months the 
brewery closed again and remained shut for eighteen months. 
 
Mr Mallen was next, but he failed to pay his excise duty, and the Bathurst Bankruptcy Court 
took over. They found another brewer, Mr Wolfensohn, who subsequently ran into heavy 
debt and left the country for England. The brewery closed for the fifth time in 1934. 
 
In 1935, with dauntless courage, C. N. Wingate Terry reopened the brewery as Terry’s 
Brewery, and appointed Frederick Lanfear as the brewer. Terry was unable to do much better 
than all the others in running the business, but Lanfear carried on. He was originally from 



Queensland, and a member of the well—known Lanfear family of brewers who had 
stablished breweries in at least three Australian states. 
 
When Frederick Lanfear died in 1939, the brewery interests passed to the Official Receive 
rin Bankruptcy. Later that year the brewery was leased by Alfred Norman Wyld. P. Newdick 
was a partner for about two years, but from 1942 Wyld was the sole proprietor. Norman 
Wyld died in 1951, only two months after the company had been floated as Terry’s Brewery 
Ltd.  
 
From 1955 the brewery traded as the Blue Mountains Brewery (Lithgow) Ltd, but brewing 
ceased in 1958. Years later the premises were used as a soft drink and cordial factory. 
 
Zig Zag Brewery 
Henry Corbett     1884-88 
Corbett & Goodeare    1888-91 
Henry Corbett     1891-96 
John Stammers Jones    1896-1928 
 
Lithgow Brewery Ltd 
Dodimeade      1928, closed 
Gale & Henry     1929, closed 
Gale, Henry, Cornall & Bond   1930, closed 
Mallen      1932, closed 
Wolfensohn      1934, closed 
 
Terry’s Brewery 
C. N. Willgate Terry    1935-36 
Frederick Lanfear      1936-39 
Alfred N. Wyld      1939-40 
Wyld & Newdick      1940-42 
Alfred N. Wy1d      1942-51 
 
Terry ’s Brewery Ltd     1951-55 
 
Blue Mountains Brewery (Lithgow) Ltd 1955-58 
 
Source: The Breweries of Australia, A History by Keith M. Deutsher 
               
Editor’s Note: See back cover for Terry’s Brewery labels in full colour. They are from Rob                         
Greenaway’s collection 
 
 
 

VBLCS wishes a Happy New Year to all its members 
 
 



LA  SIRENE  BREWING  CLOSES  DUE  TO  ASBESTOS 
 
La Sirène Brewing has temporarily closed its production brewery and bar after traces of 
asbestos were found at the Melbourne Innovation Centre.  
 
The business first made the announcement to its Facebook page last Friday, stating that Bar 
La Sirène would close “indefinitely” due to circumstances beyond the business’ control.  
 
A media release by founders Costa and Eva Nikias today confirmed that the City of Darebin 
had directed the Melbourne Innovation Centre (MIC) to close two buildings, affecting both 
the production brewery and bar.  
 
“As of Friday afternoon, we were locked out of our production brewery. We are unable to 
brew, process or package any beer. Multiple tanks of beer awaiting processing and 
packaging cannot be accessed. Council and MIC have been helpful, and we can only rely on 
their assistance and goodwill.” 
 
Darebin City Council CEO Peter Smith said the buildings would be closed for several weeks 
until further testing, cleaning and the remediation program is complete.  
 
“We are working closely with the MIC and its tenants, and we have temporarily closed the 
two buildings to allow for further environmental testing and remediation work to be 
undertaken,” Smith said in a media release.  
 
“We understand this is inconvenient for impacted tenants, particularly at this time of the 
year. Council, together with the MIC are looking at options to minimise the impact and assist 
those businesses. This may include finding alternative venues and locations in the area that 
would enable these businesses to continue trading.” 
 
La Sirène Brewing first launched its brewery in 2010, with Bar La Sirène opening only two 
months ago.  
 
“We sincerely hope that appropriate remediation happens swiftly so that we can keep on 
doing what we have always done here since 2010 in the amazing community driven suburb 
of Alphington,” Costa and Eva Nikias said. “Questions regarding the longevity of the 
building, our brewery, bar and of the future of our business, livelihood and brand are for the 
future. Our path at the moment is very unclear.” 
 
“We thank you, ALL our customers, supporters, believers, friends, collaborators and family 
far and wide so much for being the reason our dreams have come true over the last 12 years 
and for appreciating our locally made wild ales.” 
 
Darebin City Council confirmed the temporary closure has no impact on surrounding sites or 
the community, with cleaning and testing continuing into 2023. 
 

Source: BrewsNews, 7 December 2022 



NEW  BEERS 
 
MOLLY ROSE ORGANIC XX & ZINGY 
KISS. Molly Rose are clearly prepared for summer. 
Last week we covered the humid-defeating 
Gaterale and now we have two more with 
refreshment front of mind. Organic XX mixes 
modern ingredients with historic nomenclature, 
with the beer’s name paying homage to historic 
English brewing when a beer's strength was just 
denoted by the number of Xs. But in the 21st 
century's corner, we have New Zealand's Nectaron 
hop, organic malt from Voyager and additional 
grapefruit (organic of course). Although citrus is 
definitely a major player in this beer, my first 
thought on cracking the organic can (OK so maybe 
the can isn’t organic) was Passiona, with sweet 
passionfruit packing an aromatic hit before being followed by that grapefruit and nectarine. 
 
Joining that beer is a ginger and lime sour, Zingy Kiss. But while it might have Zing in the 
name, zest is the game, with the lime sitting somewhere between fresh juice and the grated 
skins and met by a herbal spice of ginger. Meanwhile, on the sourness scale, the dial is very 
much turned towards "mouth-puckering". (by Will Ziebell) 
 

RECKLESS BREWING STRAWBERRY GUM & LIME 
DAIQUIRI SOUR. Reckless Brewing are one of many breweries in 
Australia who've decided to eschew coming up with a colourful 
name for each beer in favour of keeping things simple. When 
someone picks up one of their beers, they know what they're getting: 
Stout, Red IPA, Pale and so on.  
 
Of course, in this day and age, following the Reckless approach 
doesn't mean naming of beers is always simple: case in point their 
summer seasonal sour. Sticking to their ethos, they've ended up with 
the mouthful that is Strawberry Gum & Lime Daiquiri Sour; they did 
at least decide to keep the "contains lactose" to a secondary font 
size... 
 
If it's a mouthful to say, it's also something of a mouth-filler in liquid 

form too. Pouring a soft petal pink, its fine bead, lactose and tangy souring acidity create a 
texture that belies its mid-strength ABV without veering into the sweetness the adjuncts 
might create. There's a touch of herbaceousness poking through the fruity sweetness – 
presumably the native strawberry gum – in a beer that's crying out to be popped into a 
cocktail glass and dressed up for the occasion. And should you follow that approach, this 
daiquiri-inspired sour comes with one-sixth of the ABV contained in said cocktail so you can 
knock back a few without worrying about the consequences. (by James Smith) 



ROVER MERRI CREEK MIDDY. It might not attract anything 
like the noise of Hawkers' trophy-winning and typically high-
quality lineup, but the Reservoir brewery's offshoot brand of 
affordable, approachable beers bearing the Rover moniker sure has 
its fans. Henty St Ale has been selling in vast volume since first 
appearing in plain gold cans, with Gilbert Rd. Lager as its 
wingman; ahead of summer 2022/23 the pair welcome a little 
sibling into the family. 
 
As with its peers, it's a case of delivering value rather than cutting 
corners; sure, the beers are sold at a lower price than their 
Hawkers stablemates and rein in the extravagance, but that doesn't 
mean they lack character.  
 
Merri Creek Middy opens with sherbety tropical lime aromas 
rising from the pale, hazy beer with the whitest of heads. There's 
some pilsner malt breadiness on palate, with a crisp combo of 
carbonation and bitterness bringing refreshment in tandem with a 
lingering, resinous grapefruit pith aftermath. 
 
Certainly, this does the trick for a modern one standard drink offering. (by James Smith) 
 

RED HILL BREWERY LONG LIVE THE KING. It's been a big 
few weeks for the collaborators behind this beer. Red Hill founders 
Karen and Dave Golding announced they were looking to sell the 
business almost 25 years after they started hatching a plan to open a 
brewery, and Dan Rickard (the caricature on the labels) is celebrating 
ten years since he launched his Calibre distribution business in 
Brisbane. Red Hill were his first Victorian clients and remain with 
him to this day, which has led to a suitably celebratory beer: an 
imperial pilsner titled Long Live The King. 
 
Dave's intention was to combine the malt character of the brewery's 
pilsners with the hops from their Brut IPA and, given they have put 
out many a higher ABV beer over the years, ensure there was a fair 
bit of booze too.  
 
You're met by white wine vibes aplenty on the nose, and a body 
that’s as full as the 7.8 percent ABV suggests, yet still presented with 

a slinkiness. The experience turns more herbal once the warmth and bitterness kick their way 
through the straw-tinged malt sweetness. 
 
It's a fine commemoration of two fine businesses and their long friendship, and one that 
reminds me more than a little of the sadly-no-more Knappstein Reserve Lager – but on 
steroids. (by James Smith) 
 



HOP NATION X GARAGE PROJECT WHAT'S IN THE 
BOX? What’s In The Box? A thiol-rich experience of has is what’s 
in the box. The beer is a collaboration between Hop Nation and 
Garage Project and is one of the first in Australia to make use of 
Phantasm. We’ll take a deeper dive into the brewing powder soon 
but basically, it’s an extract developed by Garage Project’s 
cofounder Jos Ruffell to boost thiols in beer to add more juicy or 
tropical aromatics.  
 
It’s a complex side of the world of brewing but you don’t need to 
understand the science to get that Hop Nation and Garage Project 
would decide to brew a hazy IPA with the stuff. They’ve also taken 
some beloved hops from their home countries, Nelson Sauvin (NZ) 
and Vic Secret (Australia), while adding America’s wunderkind of 
hazies, Citra (in both Cryo and Incognito form. Even though all 
those hops do contribute a lot of aromatics, it does feel like there's 
an extra layer at play here, with really big tropical notes of 
passionfruit, guava and rockmelon and a really juicy touch of zesty 
grapefruit, with a dank finish. (by Will Ziebell) 
 

AETHER BREWING TWISTED VINE PASSIONFRUIT & 
BLOOD ORANGE NEIPA. Jump in a time machine and go 
back to the early days of Aether Brewing, and you’ll find 
Twisted Vine… but a little bit different. The year? 2017. The 
event? Beer InCider. The ABV? 8.5 percent. 
 
The passionfruit and blood orange NEIPA was a huge hit at the 
festival, which led to Aether re-releasing it in cans. But as they 
did so, they toyed around with the recipe and brought the crowd 
pleaser down to a more 4-pack friendly ABV - 5.5 percent. 
 
Today’s iteration is more in line with that second version. It 
opens with lemon sherbet and passionfruit aroma, and from the 
first sip you notice that while it’s a hazy, it almost drinks like a 
sour. I suppose 500kg of passionfruit and 150kg of blood orange 
in a 3000L batch were always bound to bring a hit of acidity. 
 
And so while dry-hopping is obviously a large part of the flavour 

profile of this beer, it’s the face-whacking tang and tartness that land with a bang and spread 
quickly, and the blood orange that brings a pithy note to balance any sweetness with a bitter 
bite. Twisted Vine is tart and tangy and bitter and almost earthy, like people are shoving the 
freshly harvested fruit directly into your mouth. 
 
Of course, for all the goodness this beer brings, you should expect to hear some people 
saying: “Back in my day, Twisted Vine was 8.5 percent ABV, which was the style at the 
time…” (by Mick Wüst) 



FIXATION BREWING FRESHLY HATCHED: 24 HR MINI 
GOLF. Who doesn't love a spot of mini-golf, that great leveller where 
a four-year-old seems to have as much chance of nailing a hole-in-one 
as a seasoned pro. That said, take one look at the cans on this Freshly 
Hatched release from Fixation and it probably should have gone with 
the crazy golf moniker. The blazed hop monsters bring to mind some 
of the golf tournaments I’ve heard about during beer weeks, during 
which players make their way through a can with each hole with 
results you can imagine. 
 
So, how do you recreate that in liquid form short of filling the can with 
absinthe…? With an 8.4 percent ABV oat cream IPA featuring 
Amarillo, Mosaic and Sabro hops, it seems.  
 
Lower-than-typical carbonation adds to 24 Hr Mini Golf's viscous, 
syrup from a fruit medley pot tin nature, albeit with a tanginess 
enlivening proceedings and a roundness of texture that feels like the 
lactose getting it on with Sabro's coconut oil qualities. Gazpacho as 
double IPA, anyone? (by James Smith) 
 

BLOCK 'N TACKLE KINNY LAGER. Australian towns 
seem to have a disposition towards making some sort of claim 
to fame. A lot of them go down the "big things" route – which, 
being honest, are disappointing about half the time – but only 
the great towns get a beer named after them.  
 
That’s why Block ‘n Tackle Brewery, from Kincumber on the 
NSW Central Coast, have launched Kinny Lager to put their 
town on the frothy map – complete with cans designed by Biffy 
Brentano featuring the town's boardwalk memorial to its ship-
building heritage as well as local wildlife. 
 
And doesn’t that name just roll off the tongue: Kinny Lager. 
Far out, it’s even nice to type. Pouring an appealing hay bale 
colour, Kinny Lager boasts subtle sweet and floral aromas with 
a carbonation that just flaunts refreshment. 
 
Kinny Lager will never get sued for false advertising because it 
tastes exactly how it smells.  
 

Toasted floral notes tantalise the front of the tongue followed by a malty sizzle in the centre, 
all rounded off by a piquant sweetness, courtesy of the flaked maize.  
 
It's a crisp, easy-drinking lager that will please local skaters and shipbuilders alike, all while 
doing a good deal more to promote the town than a giant banana or massive muffin tray. (by 
Benedict Kennedy-Cox) 



FIVE BARREL FLIPSIDE, BIG NIPPER & NORVELL 
BELGIAN CHRISTMAS ALE. A koala, a crab and a 
reindeer walk into a brewery… 
 
Flipside is a rush of fruit to the head. This hazy IPA is a 
showcase of Galaxy and Aussie Eclipse hops. It starts with 
aromas of peach and that fresh-but-sticky smell of 
rockmelon, and moves to lush citrus and tropical fruit 
flavours that come across dry in the mouth. 
 
But the beautiful full body is what really got my attention. 
You know those float tanks designed to be exactly the right 
softness so the sensation is gentle on your skin? It’s like that 
in a beer. Or like when you go to a bedding store and find 
the softest blanket in the shop and they tell you it’s actually a 
microfleece faux cashmere throw or something (I’m sorry if 
I’m not up with the latest Manchester terminology; there’s a 
reason I’m not assistant manager at Pillowtalk). Between the 
malts, the fluffy carbonation and the snuggly slow bitterness, 
it’s a comfy beer. 
 
****Big Nipper is another hazy from Five Barrel. This one 
is their core range Little Nipper Hazy IPA turned up to 8 percent ABV and 40 IBU. 
 
With an all star hop lineup (Motueka, Citra, Eclipse, Nelson Sauvin, Galaxy), it was never 
going to be short on hop character. But while it’s juicy as anything, I found the flavours to be 
fairly straightforward rather than multi-faceted. My first impression was that of peeling a 
lychee, but that was then a followed by a flood of orange juice and a dry malt character like a 
bite of sourdough crust. 
 
As for the label… well. I usually only say nice things about a beer’s artwork. But with this 
one, I feel like I was tricked into seeing more of a crab's undercarriage than I care to. 
 
Then we arrive at Norvell Belgian Christmas Ale, a dubbel with orange zest and nutmeg. 
 
Look. I’m in a bit of a fix with this one. When I write up a beer, I like to give my own tasting 
notes and recommendations because, hey, who wants to read a repeat of what the brewery 
has already said? But in Five Barrel’s description of Norvell they say it “would be paired 
well with a mouthful of mince pies” and damn it they’re right. This abso-bloody-lutely 
would go well with fruit mince pies. 
 
Maybe they’re a bit too hot and burn your mouth but you don’t care because that buttery 
pastry flakes apart in your mouth and the dripping sweet filling of dried fruits and spices is 
too good to wait for, and then you have a sip of Norvell and the sticky date pudding and 
fruitcake and nutmeg and zest all come together in a syrupy biscuity fruity malty layered 
wash of flavour that makes you forget how hot the pie is, so you have another bite and burn 
your mouth… and repeat until it’s all gone. (by Mick Wüst) 



MOO BREW HALFWAY HAZY & HEFEWEIZEN. As 
summer hits amid another year in which Aussies remain crazy for 
hazy, Moo Brew double down with the release of a new, session-
friendly hazy and the return of a style sometimes returned to as the 
original hazy beer. 
 
Starting with the newcomer, Halfway Hazy, it's a beer which does 
what it says on the (rather jazzy by Moo standards) tin. I’d argue 
the haze is actually more than halfway there – it's as full as many 
bigger hazy pales – while the mandarin and mango meets stonefruit 
meets citrus rind aromas punch above the 3.3 percent ABV too. 
The giveaway is the palate – you can fool people only so far with 
oats, wheat and lactose – while the rind like bitterness ensures the 
finish is dry and lean. 
 
Back for a good time, not a long time, is their previously AIBA 
trophy-winning Hefeweizen. I find it benefits from warming a 
couple of degrees above fridge temp for maximum enjoyment, that 
way the banana bread like malts are allowed to unfurl and add ballast to the bubblegum, 
lemon/citrus and ripe banana fruitiness.  
 
There's a touch of spice to taste and flavours that go on and on, yet their paean to an old-
world classic still manages to finish with a fair old quench. (by James Smith) 
 

BROUHAHA LIFE IS PEACHY. ‘Life is peachy’? Gosh, 
that’s a big call after the couple of years we’ve all had! But I’m 
a sucker for an optimistic outlook, so I’ll jump on board. 
 
The fact that this peach sour is an opaque orange tells you 
Brouhaha didn’t skimp on the fruit in this one. And if you aren’t 
convinced by that, just have a sniff. Life is Peachy oozes with 
stone fruit aromas and the signature yoghurty vibe you find in 
Brouhaha’s sours, courtesy of the Maleny Dairies yoghurt 
culture the brewers use to sour the beer. 
 
An upfront tangy punch hits you in the mouth with all the peach 
character you can handle, but then it eases off to let the flavours 
spread across the tongue. It’s not overly sour, but it’ll certainly 
cut through any greasy food you might care to throw at it. 
 
I didn’t realise until afterwards that this baby kicked in at 5.8 
percent ABV - a fair bit bigger than many sours, including 
Brouhaha’s own core range sour. There was certainly nothing in 
the taste to give away its strength. So don’t knock back three or 

four of these smooth operators in a row thinking they’re midstrength. You’ve been warned. 
(by Mick Wust) 



PRICKLY MOSES ROLLING MIST HAZY IPA. As one of 
the elders of the Victorian craft brewing scene, Prickly Moses 
have been around since the days when you didn't need much 
more than a pale ale, a wheat beer and a porter or stout to 
differentiate yourself from the middle of the road. And, while 
the industry has grown and mutated over the past decade and a 
half, they've stayed pretty true to their roots: focusing on 
servicing the wider region around the Great Ocean Road, the 
Otway Ranges, and the Bellarine Peninsula with beers and 
ciders that – for the most part – put approachability first and 
foremost. 
 
There are occasional exceptions: beers where they ratchet 
things up, beers like their Raconteur IPA, Black Panther 
imperial black ale or Black Knight Imperial Stout. And with 
summer 2022/23 on our doorstep it's in that direction they head 
with Rolling Mist. That said, this hazy IPA isn't in-yer-face, 
more a well-packaged bringer of hop-derived, fruity fun that 
finds a happy place smack bang in the middle of the style. 
 
You don’t need to be told what it looks like but engage the other senses and the trio of 
popular hops – Mosaic, Citra and Galaxy – deliver juicy Jaffa oranges, a floral, rosewater-
meets-red berries perfume, a hint of pine and a slice of fluffy passionfruit sponge cake. 
Smooth on the palate and soft of finish, you'll have no trouble rolling this misty one down 
your gullet. (by James Smith) 
 

SAUCE BREWING PACIFIC ALE. As a brewery known for 
doing weird stuff (even by Marrickville standards), when I 
opened this delivery from Sauce I expected to be on the 
receiving end of some sort of prank. Inside I found a no-
nonsense Pacific Ale, a far cry from the DDH IIPA ACAB brews 
that make up their usual special batches. But hey, it’s hot and I’m 
thirsty!  
 
Pacific Ale pours cloudy, the colour of caramelised pineapple 
flesh, with a nice foamy head that can’t quite say goodbye. The 
aroma is an absolute knockout, an intoxicating mix of 
passionfruit, citrus, summer and all the good things in adverts. It 
both looks and smells like a beer twice its 3.5 percent ABV. 
 
These potent scents form a pleasant top taste that fist bumps your 
tongue before ducking off for a surf. There is a refreshing, 
almost cleansing, quality to Pacific Ale that makes each gulp a 
joy, largely due to the lower alcohol content. The hops get the 
last laugh, though, with a little giggle of Galaxy and Eclipse 
settling in your cheeks and gums.  (by Benedict Kennedy-Cox) 



BALLISTIC BEER SWYD DOUBLE IPL. Beer 
nomenclature is a funny thing. There are some beers that a 
brewer could name as one of two different styles without 
changing any ingredients. 
 
Ballistic started off referring to their latest Sleep When 
You’re Dead beer as an imperial New Zealand pilsner – 
which it is – but ended up labelling it as a double India pale 
lager – which is also fitting. Personally, I think it’s a good 
change, simply because it captures the vibe of the beer 
better. For all their flavour, NZ pilsners are generally the 
kind of crisp and refreshing tipples that sit beside you as you 
relax on a pool lounge. This latest SWYD is more likely to 
push you into the pool. And what a delicious splash you’ll 
make! 
 
The smell of zingy bright pineapple and lime and berries 
(blueberries, perhaps?) moves into full on candy mode when 
this beer passes over your lips: the Motueka and Riwaka 
bring chewy tropical fruit candy. But don’t go getting the 
impression it’s all sweets and giggles. There's a piney bitterness that rushes in at the same 
time, and that hangs around for longer than the sweetness does. All the fullness of body and 
malt sweetness disappears and leaves you to deal with the bitterness on your own, like a new 
"friend" you met at a club who leads you down a dark alley and disappears when the mugger 
steps out. It doesn’t take you long to realise you've been had. 
 
But in this case, instead of a beating and having your wallet stolen, you’re getting hop 
bitterness and the urge to keep sipping. There are worse things. (by Mick Wüst) 
 

COCONSPIRATORS BREWING HAZY PALE ALE. Hazy 
Pale started something new for CoConspirators Brewing. For one, 
the shadowy figure on the can might be their most sinister yet but 
furthermore, the beer’s arrival saw the launch of their “Usual 
Suspects” lineup. It’s the first time the brewery’s committed to 
brewing beers that will be around all the time and they've kicked 
it off with a lush but dry beer that could easily be enjoyed at any 
time of year. 
 
Brewing hazy pales are clearly something CoConspirators know 
how to do well too, with the brewery winning a trophy at the 
Australian International Beer Awards in the Modern Pale 
category for The Hop Peddler. Here they’ve gone heavy on the 
hops, with a triple-dry-hopping regime of the all-American 
Simcoe, Azacca and Idaho 7 and together, they bring out 
pineapple, mango, tangerine, grapefruit zest and pine. (by Will 
Ziebell) 



 
KAIJU! PLEAZURE KRUZE. When KAIJU! threw open the 
doors to their Huntingdale Cantina, part of the plan was the use 
the brewpub as a place to showcase small-batch, venue-only 
beers. The very such first beer to make an appearance there was 
Pleazure Kruze, which was also their first stab at a hazy pale. 
 
The beer, which was based around a combo of Amarillo, Nelson 
Sauvin, Citra, El Dorado, Mosaic and Galaxy hops, clearly 
proved a hit as it's already outgrown the Cantina – and then 
some, with the beer set for a nationwide launch in cans ahead of 
summer 2022/23. At the same time as its ambitions have grown, 
the beer has got a little smaller: the liquid now inside eye-
catching pink cans featuring what appears to be a rather doomed 
cruise / Kruze has been reined in to 4.8 percent ABV from its 
initial 5.3. 
 
That said, it feels bigger with a texture as full as the familiar 
dense yellow gold haze suggests. And the refined version of 
Pleazure Kruze still sits very much in the sweeter citrus / tropical 
camp, as if the brewers have made a dash down Dale Winton's 
fruit aisle with arms open as wide as the tentacles of the giant squid on the cans. As it warms, 
a deeper, greener, rind-like bitterness rises from the depths to underpin that fruity sweetness 
in what's a most contemporary companion piece for Krush. (by James Smith) 
 

BRIGHT BREWERY LEMONADE SHANDY 
& BIG JOLLY BOI. Christmas in Australia tends 
to confound our pals in the Northern Hemisphere 
and helping make life more confusing are these 
two beers from Bright Brewery. They might be 
radically different but both really feel like 
Christmas beers and in the case of Lemonade 
Shandy, particularly if the sun’s out and backyard 
cricket is the order of the day. Sure, the can might 
feature lawn bowls but it feels like its 3.5 percent 
ABV and lemonade stylings, which are akin to Pub 
Squash with extra zest, would be perfect as your 
take a few wickets post-feast. Hopefully, the 
lightness of the beer might even make up for a 

collective realisation that everyone's another year older and moving a little slower. 
 
Then there is Big Jolly Boi, a Christmas ale where even the can damages Northern 
Hemisphere conceptions of Christmas (and how close Bright is to the beach). Here, Santa 
takes a dip in golden amber with a swirl of spices in the shape of cinnamon, cardamom, 
allspice, ginger, clove, black pepper and anise seed. Together, they make for a classic 
Christmas cake in beer form where added orange peel and a layer of richness make it a beer 
best enjoyed if you're skipping the cricket match and retiring to the couch. (by Will Ziebell) 



CORNELLA BREWERY ANNIE & HEAVY 
RAIN. Nowadays, making great-tasting beer isn’t 
always enough to be memorable. As the Australian 
brewing industry has matured, we’ve become more 
spoilt for choice in terms of quality. "Brand story" 
or "narrative" is the vernacular in the marketing 
world, and in a country pushing 600 breweries 
building one is critical to standing out. 
 
Cornella have always imbued their beers with 
character. One might argue the brewery’s unique 
rural setting makes this a doddle, but a less savvy 
operator could easily overlook the gifts many in the 
area take for granted.  
 
And these two beers are no exception. There’s a 
story woven into each that elevates them from 
being just another beer on the shelf. 
 
Annie The Wine Dog is Cornella Brewery’s resident cattle dog. On her Instagram page you 
can see her pruning the grape vines and driving the tractor, but her actual role is PR. On any 
visit to the brewery you’ll see her mingling and schmoozing the patrons. Throw a stick, and 
she’ll dutifully fetch it. 
 
Annie also has a beer named after her. Annie NEIPA is a pale gold, suitably hazy, New 
England IPA. The current release is double dry-hopped with Citra and Galaxy, giving it 
magnificent tropical aroma and flavour.  
 
The two are harmoniously balanced. Mouthfeel is pillowy smooth, with low bitterness. It has 
the expected juice character for the style without being at all astringent. Concealed beneath it 
all is a 6.5 percent ABV, so make no mistake: mistreat this one and it can bite. Overall, a 
glass of this playful NEIPA is much like a game of fetch with Annie: I challenge you to be 
able to stop at one. 
 
Heavy Rain is a reference to the 2022 floods which impacted much of Victoria. Cornella 
Brewery was safely above water, but many routes to the brewery were closed, and in some 
cases destroyed. The name and circumstance also conjure memories of the 1998 action flick, 
Hard Rain, starring one of cinema’s most unconvincing action heroes, Christian Slater. 
 
With Heavy Rain, though, there’s little convincing needed about this beer’s capabilities. 
Pouring clear, deep gold, with piney aromas, from the outset it’s a robust IIPA. Voyager malt 
provides the backbone for a trio of North American hops – Centennial, Citra and Mosaic – 
with a clean mouthfeel, medium bitterness and a dry finish.  
 
Like Annie, Heavy Rain’s alcohol content is well hidden, so be sure your sandbags are ready 
when this torrent hits. (by Daniel Ridd) 



AETHER BREWING SUMMER OF SOUR: YUZU 
SAKE, ROYAL FRUIT CUP & STRAWBERRY 
CREAMSICLE. Aether are well aware that in Brisbane 
summer arrives long before the calendar says it does (we 
had a 34 degree day in October), so they’ve got their 
Summer of Sours beers out well in advance of December. 
 
The first of this trio is Yuzu Sake. It’s a light and cloudy 
colour I was going to describe as "lemon yellow", but I 
guess "yuzu yellow" would be apt. The liquid gives off the 
floaty smell of lemon sherbet or lemon sorbet, but once it 
hits your mouth there’s a jolt of sour that makes a beeline 
for your jaw. The intensity backs off almost instantly, 
though, as the flavour of citrus eases its way across the 
tastebuds, balanced by the flavour of sake (with no context 
I would have called it a white wine flavour). 
 
If this sounds like a lot, don’t be put off: it’s certainly all 
softer than I expected. Like I expected a spotlight to shine 
in my eyes, but drizzling rain has turned the spotlight’s 
beam into a haloed glow. 
 
Look at the list of ingredients and Royal Fruit Cup also sounds like it could be 
overwhelming: “a sour ginger beer base with a selection of herbs and spices, along with fresh 
cucumber, zesty orange, sweet strawberry and hints of champagne”. Kind of sounds like a 
Vietnamese salad crossed with a Mother’s Day brunch. 
 
But again, trust the nuanced work of the brewers on this one. It’s supposed to taste like a 
Pimm’s No. 1 Cup, but since I’ve never had a Pimm’s Cup (am I in the minority here?) it’s 
hard to say how close it is to the mark. But what I can say is that it’s absolutely delightful, 
like a fresh and fruity bowl of punch. The strawberry brings the impression of slushy 
sweetness without actually being too sweet or thick, and the cucumber does its job of 
bringing a refreshing lightness to the taste. 
 
I want to put this in a tall glass. I want lots of ice in it, and a garnish of strawberries and 
cucumber and mint. I want to wear a large fascinator on my head and lounge around in the 
sun while people play croquet. 
 
After the lighter tasting and lower alcohol sours, the Strawberry Creamsicle takes more of 
a desserty approach. Fresh Tassie strawberries, French vanilla and lactose join forces to give 
you a faceful of strawberry marshmallow aroma – put this on the end of a stick and toast it 
over a fire. But even though the bigger malt bill and the lactose bring a balancing sweetness, 
this one’s the sourest of the three. Think sour strawberries with dollops of sweet cream. (by 
Mick Wüst) 
 
Source: craftypint.com 



RAFFLES 

 
Currently, the following members have credits as listed: 
 
Wayne Richardson  Jun  2023 (3) 
Jimmy Stewart  Oct 2024 (3) 
Robert Johnson  Feb  2025 (2) 
Owen Evans   Aug 2022 (1) 
Richard Rathbone  Feb 2026 (1) 
 
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 Superior Pilsener from 
Ballarat Brewing, 2nd prize is an Australian Bitter Ale label from CUB, 3rd prize is an 
Oatmeal Stout label from Kalgoorlie Brewing, 4th prize is a Carlton Ale Extra Special label 
from CUB and the 5th prize is a Draught Bulimba Beer label from the Queensland Brewery. 
 
 

     
 
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 February 2023 meeting. 
 
 
DOOR  PRIZE 

 
The Door Prize for our next meeting will be 2 Resch’s Dinner 
Ale labels (big & small). The winner will have to be drawn 
from the names who signed the attendance list. 



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  2023 
 
February 2023 meeting will be held at the Fitzroy Victoria Bowling Club in Edinburgh 
Gardens, 578 Brunswick St, Fitzroy North VIC 3068.  
 
Meeting dates for 2023 are:  

February 12 
April 9 (to be confirmed due to Easter holiday) 
June 11 (AGM) 
August 13 
October 8 
December 10 

 
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.  



TERRY’S BREWERY LTD LABELS 


