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PRESIDENT’S PAGE
At our last meeting we noted apologies from Merle and Herb, Shirley and George and Phyl
Godden. Their smiling faces were missed however by this time I trust all are getting over
their illness and are on the road to full recovery.
There is certainly a hive of activity going on with the catalogues. Gary McNair and Ron
Kemp have been quite busy putting together their ideas in cataloguing New Zealand’s
Dominion and Lion Breweries. Gary has gone leaps and bounds recently and his progress is
nothing short of fantastic. Well done Gary with keen support from Ron in the West. Phil
Langley has showed me his progress on the Australian scene. A mammoth task that is
coming together very nicely. Well done Phil for your commitment and enthusiasm.
I have received a note and motion from Jack Wilks proposing that the Label of the Year
Award be used to recognise the service that Alex Freer has given to the VBLCS over the
many years. I fully support this initiative and I will be putting it to members at the next
meeting. It is proposed a line be inserted on the certificate “Alex Freer Award”. If members
cannot attend the next meeting then please send me a note and any comments on this
suggestion or how we can recognise Alex’s dedicated services to the VBLCS.
What is happening on the label and brewing scene?
- fruit flavoured beers
- standard drinks logo
- changes on SA deposit legislation
- low carb. / dry beers popularity
- greater trend in licensed / franchise brewing
- massive developments on the NSW Central Coast.
Never a dull moment to say the least. If any member comes across new developments then
please pass this on to our Editor for publishing. Brett Stubbs would also be very keen to hear
about changes in the Micro Brewery scene.
Quite often I ask “has any member tasted any new beers of recent”? I recently did a
comparison between the Beechworth Bridge Road Brewers “Saison” and Matilda Bay’s
Grayston Reserve 07. Both are developed in the Belgian Lambic style with a dry lactic like
sourness. The Grayston being slightly chocolate and fuller in flavour balancing the sour
yeast character whilst the Saison finished dry and slightly tart. Both excellent beers of the
style [if you like that character].
Tried the Pepperjack Ale? A lovely hop driven spicy nose and palate.
I am apologising early for not being able to attend our April meeting. Attendance at a
wedding in the Yarra Valley takes priority.
Cheers and happy collecting.
Rob Greenaway

Club Tivoli offers a fine restaurant providing excellent German food and a range of
beverages. Prices are very reasonable and the service is excellent. Give it a try.
Remember the next gathering is on 13th April 2008 commencing at 12.00 am with
meeting and swapping of labels and breweriana conducted in a fine social atmosphere.
Tooth and Co. will be our theme.
The formal meeting will start at 1.00 pm.

MARCH 2008 MEETING NOTES
The meeting was held at the Club Tivoli and commenced at 1.15 pm.
APOLOGIES:
Jill Major, Clive Oliver, Merle Hendry, Herb Wooding, Shirley & George Robinson and
Phyl Godden.
The club wishes all a speedy recovery
MINUTES:
The minutes from the previous meeting were read and there were two points arising from
them.
A question was raised re publication of the financial report. It was explained that as a full
financial report is tabled at each meeting there was no need to repeat it in the magazine.
There was a question re the appointment of a returning officer for all elections. This was
agreed to and a returning officer will be appointed for all contested elections. It was noted
that a returning officer was not necessary at uncontested elections.
FINANCE:
A full and comprehensive financial report was tabled and it showed that our financial affairs
are in good order.
GENERAL BUSINESS:
John Long spoke of his dissatisfaction of the method of disposing of the Alex Freer
collection. Several other members stated that they thought that due to the sheer size of the
collection the tender method used was the best available.
George Crompton announced that he will discontinue the "Sell Book" as from the next
AGM.
George Crompton also tabled the usual fine selection of other beer club magazines.
Several members requested that members collecting interests be published in the next
membership list. This was agreed to.

Rob Greenaway put forward a vote of thanks to Micheal Bannenberg for putting the last
newsletter together.
Bob Kendall has noted that a new product "Carlton Dry Citrus" has appeared in bottle shops.
Rob Greenaway stated that he has obtained labels and they will be issued with the next
newsletter.
The second stage of the disposing of the Alex Freer collection will take place shortly and
Alan Richards will be the facilitator. Details will be sent in the mail as soon as they are
completed.
RAFFLES:
The raffles were then drawn and the winners were B82 Wayne Richardson.
B6 Ross Mackie
B9 Phil Langley.
There were a couple of "in house" full bottle raffles also. Congratulations to all the winners.
The meeting closed at 2.05 pm. and 25 members signed the book.
I look forward to catching up at the next meeting
Angus MacEwan

LABELS ISSUED WITH THIS NEWSLETTER
Owing to frequent shortages of microbrewery labels and occasional different quantities of
matching neck and back labels, the labels issued may not be the published list.
Carlton Dry Fusion 375ml body, neck and back.
Carlton Dry 375ml neck standard drinks
Carlton Cold 375ml neck standard drinks
Crown Lager 375ml standard drinks logo
Melbourne Bitter 375ml body standard drinks logo
Mudgee Brewing Co. 330ml Wheat body neck and back
Mudgee Brewing Co. 330ml Pale Ale body neck and back
Mudgee Brewing Co. 330ml Porter body neck and back
Tooheys New 375ml with “Cold Check” neck
Tooheys Extra Dry “unchartered” body and neck
VB 375 ml Euro export inc. back.
XXXX Gold 375ml body and neck standard drinks logo
Also included in this issue is a range of German and Italian labels. A special thank you is
extended to Club Amici Della Birra for this generous supply.
VBLCS sends it’s thanks to Castlemaine Perkins, Carlton and United Beverages [Fosters
Australia], Mudgee Brewing Co. and Tooheys.

AUSTRALIAN SMALL BREWERY UPDATE - MARCH 2008
In the November Update I speculated on whether the number of small breweries operating in
Australia would reach one hundred by the end of 2007. This it seems to have done.
According to my tally, there were 101 small-scale commercial breweries in production
throughout Australia at the end of December. I can therefore state with a high degree of
confidence that the milestone has now been passed for the first time since the small brewery
revolution began in this country in the early 1980s. The total comprises twenty-seven
breweries in Victoria, twenty-five in Western Australia, twenty-four in New South Wales,
and lesser numbers in South Australia (11), Queensland (6), Tasmania (4), the Australian
Capital Territory (3), and Norfolk Island (1).
As is my policy, I have included only actual operational breweries. There are in addition
many of what I call quasi-breweries and pseudo-breweries, as well as dozens of brew-onpremises (BOP) shops, but these are not my concern here (except for the few BOP shops that
have extended their operations to the production of commercial lines for wholesale or retail).
Without mentioning any names, the term quasi(almost)-brewery might be applied, for
example, to a company which employs its own brewer and designs its own beers, but does
not have its own brewery so uses the facilities of another (perhaps as an interim measure). A
company which contracts another to design and produce its beers, but markets them itself,
might be termed a pseudo(false)-brewery, especially if, as some do, it pretends to have its
own production facilities. There is a grey zone between these two categories.
Besides being the year when the small brewery ‘century’ was achieved, 2007 was also a
record year for small brewery commencements, of which there were nineteen nationwide by
my count. This number includes two breweries which restarted under new ownership after
being out of operation for 2-3 years, and another which was re-established on a new site
using new equipment. Even if these three are considered to be continuing rather than new, so
are excluded from the total, the previous annual record of 15 (in both 2005 and 2006) is still
exceeded. The 2007 increment comprises five new breweries in each of Victoria and New
South Wales, four in Western Australia, two in each of South Australia and Queensland, and
one in Tasmania.
The remainder of this report deals with the small amount of activity that has come to my
notice since the last Update was compiled in mid-December, including one late-December
new starter, and one New Year closure.
New South Wales
Pacific Beverages, the Coca Cola Amatil and SAB Miller joint venture that bought
Bluetongue late last year (see January 2008 Update), has announced the site of its new

50ML a year Bluetongue Brewery. It will be close to the F3 motorway at Warnervale, near
Wyong, in the NSW Central Coast region. Although not in any way a ‘small brewery’, it is
mentioned here because its completion about 2010 will have a bearing on what happens to
the original Bluetongue Brewery at Cameron Park near Newcastle.
Victoria
The beer began to flow in December 2007 at
the new 2 Brothers Brewery in the southeastern Melbourne suburb of Moorabbin.
The brewery is the creation of brothers
Andrew and David Ong, who obtained their
brewhouse from the failed Times Square
Brewery Restaurant in New York.
Tasmania
Dark Isle Brewery and the associated Brew
By You brew-on-premises shop in the Hobart suburb of Glenorchy closed early this month
after doing its final brew late in January. Owner
Andrew Buechner cited his inability to survive
another poor winter trading season as a reason for
the closure. The home brewing shop component of
the business will continue on a new site in nearby
Moonah.
South Australia
I have heard from the McLaren Vale Brewing
Co. (see January 2008 Update), that they are
presently contracting out production of their Vale
Ale, but that they do have plans to construct their own microbrewery in McLaren Vale.
Thanks to readers’ input, I can advise that Australian Independent Brewers is the present
(and I hope, temporary) source of Vale Ale.
Readers with information about new Australian small breweries (e.g. your accounts of
personal visits to new breweries, or discoveries of new products or new brewery websites, or
newspaper and magazine articles about new breweries, or other such things) are invited to
share it by contacting the compiler either at P.O. Box 5098, East Lismore, NSW, 2480 or
brett@australiangoodbeerdirectory.com. Information about many Australian small
breweries, and links to their websites, can be found at The Australian Good Beer Directory
(www. australiangoodbeerdirectory. com).
Brett Stubbs, 21 February 2008

Visit

VBLCS web-site:

http://www.vblcs.com

FROM THE EDITOR
Thanks to Michael Bannenberg for taking care of the January 2008 issue of the newsletter
while I was overseas for six weeks. The Newsletter was late; however January issues are
always late as the printers close for holidays from Christmas Day to middle of January.
We’ve spent most of our six weeks in Turkey; however we had side trips to Turkish
Republic of North Cyprus (TRNC) and Czech Republic as well. My children had
experienced their first Christmas shopping in Europe and first snowy New Year’s Eve in a
winter resort by the lake up on a mountain.
There were two new beers in Turkey, since my last visit about 18 months ago. Gusta is a
wheat beer from the brewers of Efes, one of the leading brewers in the region with its 15
breweries, 6 malteries and 1 hop process facility in 5 countries. Vole is a double lagered beer
from Turk Tuborg, the other brewery giant in Turkey.

In the Turkish Republic of Northern Cyprus, I visited the “Safa Ickileri Endustrisi” the
brewer of the Ottakringer Gold Fassl under licence from the Austrian brewery. This is the
only beer brewed on the Northern part of Cyprus.
Our visit to Czech Republic was just before Christmas. Beer was cheaper than water. On the
way back from a day trip to Karlovy Vary, a city renowned for its hot spring baths close to
the German border, we visited Krusovice Brewery, which is one of the oldest breweries in

Czech Republic. The brewery was closed to visitors as it was after hours, but the Visitor
Center was open for the thirsty visitors to sample their beer.

We also visited the private brewery Detenice, where we experienced a Medieval Night
complete with a medieval menu and entertainment.

You may recall my article about Radler labels in May 2007 of our newsletter where I stated
that there were no Radler labels from Australia. Now there is one. Barefoot Radler, infused
with lemon and lime, is brewed in South Australia by Barefoot Beverages. Shown below
next to the Barefoot Radler are St Arnou Light and Black Wattle from Baron. Red Admiral
and Golden Dragon are the latest releases from Red Duck and so is Temptation from Red
Hill. Zest Lime and Zest Lemon are 4.4% Pale Ale infused with citrus flavours of lime and
lemon from Kat Breweries. Longboard from Five Islands Brewing Company is a Belgian
style wheat beer.

Part of the Bellarine Estate Winery, Bellarine Brewing Co. has four different labels: The
Heads Ale, Queenscliff Ale, Bellarine Bitter and Lonsdale Lager. Apparently there are also
Port Pilsner and Mussel Stout labels, not seen in bottle shops yet.

Many thanks to Rob Greenaway, Angus McEwan, Brett Stubbs, Jack Wilks, Michael
Doulton, Alan Richards and Wayne Richardson for their contribution to this issue of the
Newsletter.
Umit Ugur

ABLETT’S COGGS TURNING INTO A HIT
A new Geelong beer is making a dent in the thirsty market. Cats star Gary Ablett and mate
Nick Cogger have high hopes for their new premium lager, Coggs, which has made a splash
since making its first appearance before Christmas.
“We’re in 25 venues, we want to be in 100. Until we get a solid amount of customers we
can’t see how much each venue’s going to sell, but we’ve been doing all right, like at the
Torquay Hotel over January, we’ve outsold Corona” Cogger said.
‘We’re going for everywhere - we’re going for bottle shops, bars, nightclubs, restaurants –
just everywhere that wants it.”
The lager is chemical and preservative-free, with plans to produce a pale ale and low-carb
beer.
“It’s been going well locally, along the coast, and we’ve just
got into Geelong and we’ll be looking to hit Melbourne at the
end of next month” Ablett said.
“We want to grow it in Victoria and if it goes well then we’ll
branch out into the rest of Australia.”
Ablett approached Cogger, who previously had a beer called
Ocean Lager, last year about whether the pair could bring out
a beer of their own.
While Cogger runs the operational side of the business, Ablett
is taking charge of sales and marketing.
“We’ve got the brewing department in Mildura, which has 15
people that run the whole logistics of the brewing, the
ordering of ingredients, so we don’t have to worry about that”
Cogger said.
“We contract-make the beer, so we don’t actually have to
make it, we don’t have a brewery. Each order is 1100 slabs
and it’s a three-week turnaround.”
The pair already has plans to export the beer into Thailand and Dubai.
Despite copping a ribbing from teammates during a photo shoot yesterday, Ablett said his
fellow Cats were supportive.
“As much as they give me a bit of stick about it, they really enjoy it. We put a few slabs on
for them every now and then and they enjoy the free beer” he said.
Source: Text from Geelong Advertiser, 31 January 2008

MICRO BREWERIES – LOBETHAL BIERHAUS
Located in the historic German town of Lobethal in the Adelaide Hills is the Lobethal
Bierhaus (Adelaide Hills Craft Brewing).
The brewery was opened in May 2007 by owners and brewers Alistair Turnbull and Phil
Jones, it is located in an old woollen mill shed which has been beautifully restored to include
a Canadian small all-grain micro brewery (12 Hecto-Litre Brew Length) with accompanying
cellar door tasting facilities, off-license bottle sales and a restaurant with matching beer
themed foods.

The brewing equipment is located in a glass walled viewing area complete with information
placards detailing the local brewing industry (the original Lobethal brewery operated from
1851- 1869) it is probably one of the best presented breweries I have visited.
The brewery currently brews 5 types of beers all available on tap and in 330ml bottles and
also in decorative 2 litre “Growlers” which can be refilled when empty!
Hefeweizen
A deep golden ale, cloudy in appearance due to the presence of yeast ("Hefe" in German).
This beer exhibits strong, fruity and vanilla ester flavours, ideal for quenching a summer
thirst. This style originated from Bavaria in southern Germany.
Alcohol Volume: 5.0%
Bohemian Philsner (not a mistake, named after the owner)
A light amber cold fermented lager with moderate hop aroma and flavour with a bitter
finish. Brewed at Lobethal Bierhaus using the finest available malted barley, a blend of
carefully chosen hops and Bohemian pilsner yeasts, this lager style (meaning “to store” due
to extended maturation) is based on the famous pilsners brewed in the Czech Republic.
Alcohol Volume: 5.0%

Pale Ale
A golden-copper ale brewed
using American style hops to
produce high hop bitterness,
flavour and aroma. Using top
fermenting ale yeasts, this style is
based on the extremely popular
Pale Ales that have become a
standard of the modern American
micro-brewing industry. Alcohol
Volume: 6.0%
Red Truck Porter
A
dark
red-brown
ale
characterized by roasted malt flavour, balances with subtle hop aroma and bitterness. This
ale is based on a style originally developed in the 18th Century London, acquiring its name
from the city porters who had taken a fancy to it. Alcohol Volume: 4.9%
India Pale Al (also named after the owner)
Intensely hopped, golden-copper ale with floral aroma, fruity flavours and a crisp dry finish.
This style was originally designed by British brewers in the late 19th Century to survive the
long voyage to India where it quenched the thirst of campaigning troops.
Alcohol Volume: 4.8%
The Brewery recently held a wedding where each guest was presented with a specially
printed label of the couple on a full bottle of Pale Ale.
The Brewery is located at 3a Main Street, Lobethal and is open Fri & Sat – Noon to 10pm,
Sun & PH – Noon to 6pm.
Alistair is very keen on obtaining any copies / scans of labels from the original Lobethal
Brewery to display on the brewery walls, if you can help, please contact me.
Michael Doulton, January 2008
IS DIAGEO SELLING OFF THE SACRED HOME OF GUINNESS?
The following news item has appeared in “17 December 2007-7 January 2008” issue of the
“Talking Brewing” a-three-weekly publication by Ernst & Young, containing news articles
about the brewing industry from around the world.
“Diageo has appointed three sets of consultants to advise it on a potential move away from a
flagship Guinness brewery in Ireland. Diageo could reportedly sell the St. James’s Gate site,
in the centre of Dublin, for up to Euro 3b and move production to a new location in Ireland.”

NEW NORCIA ABBEY ALE

Beer and monks have enjoyed a long and happy association!
Brew Master Chuck Hahn of Malt Shovel Brewery, and the monks of the Benedictine
Community of New Norcia, launched a limited handcrafted brew – New Norcia Abbey Ale
– on 23 September 2007.
When Aussie brewing legend Dr Chuck Hahn first visited us in 2004 and was keen to
discover if we had a history of brewing at New Norcia, it was not surprising that a trawl
through the archives (and the 97yr old Dom Paulino’s expansive memory), yielded evidence
of beer making at New Norcia.
In correspondence dated 26/9/1885, Br Beda requests a cask for making beer, and during
Abbot Torres’ era it is noted that “Br Zabala and Richard have made beer, which is drunk by
many workers.”
Many new enterprises have flourished and others failed throughout New Norcia’s 161yr old
history. Unlike the monastery’s excellent olive oil, wines and bread, beer it seemed, suffered
the same unremarkable fate as recorded attempts to cultivate tobacco and coffee.
Fuelled by Dr Hahn’s passion for
developing a monastic ale, several
years of conversation with the
Benedictine Community ensued to
decide if beer would again become
a feature of New Norcia. As with
Trappist beers, distinct guidelines
dictate the development of an
Abbey Ale. Once these criteria
were satisfied, an initial brew was
delivered to New Norcia for
tasting trials.
Gaining the endorsement of the
extended New Norcia family was
an important next step. The ale –
brewed in the Belgian Strong
Golden Ale style – was sampled
by the monks, employees and
Friends of New Norcia in September 2006. Feedback on the taste and name of the ale was
noted and formed the basis of the final negotiations between Chuck and the monks of New
Norcia. Following the ancient Benedictine protocol, the monks voted to approve the use of
their name on the Ale, and gave permission to Chuck to brew a year’s supply.

A limited batch of Abbey Ale has been brewed at the Malt Shovel Brewery in Camperdown,
NSW, and shipped to WA for aging in the cool cellars beneath the 150 year old Monastery
at New Norcia
Distinct from the famous Trappist beers, Abbey Ales are brewed by commercial brewers and
license their names from abbeys. The term Abbey Ale in fact refers more to a relationship
with a monastery than to a specific beer style. To qualify as an Abbey Ale (according to the
trade organisation, The Belgian Brewers), the ale must have a link to an existing abbey, the
profits from the sale must benefit the abbey, the brewer must protect the cultural heritage of
the abbey and the abbey retains control over the advertising and marketing of the ale.
Abbey Ale is a traditional monastic ale, golden in colour, blessed with scents of fruit and
spice, with a delicate champagne-like finish balanced with just a hint of bitterness.
Abbey Ale is available exclusively on tap and in six packs and cartons from the New Norcia
Hotel.
BREWERS NOTES
New Norcia Abbey Ale is the product of Australian pale malted barley and Belgian candy
sugar brewed with imported hops and fermented with a Belgian Ale yeast. The result is a
golden coloured monastic ale with intriguing aromas and a rich alcoholic finish. Spiciness
from the Styrian Goldings hops and the Belgian yeast fermentation creates a lovely balance
with the richness of the malt.
Source: New Norcia web site, http://www.newnorcia.wa.edu.au/
THEME FOR THE NEXT MEETING ON 13th APRIL 2008

Thanks to those members who brought their Cascade breweriana items to the October
meeting. The theme for the next meeting on 13th April 2008 will be “Tooth” breweriana
items. Members are urged to bring their Tooth labels, coasters, cans, bottles, glasses, posters,
trays etc for display or swap, sell or donate to other members.

CANATHON

The 2008 ABCCA (Australian Beer Can Collectors Association) Canathon was held in
Adelaide this year, it attracted 107 breweriana collectors from SA, interstate and overseas.
Attendees included 10 members from the VBLCS.
The Canathon was held over 3 days from Jan 12 to Jan 14 at the Findon Festival Function
centre. The trading tables had breweriana from all fields including cans, labels, tap tops,
playing cards and coca-cola material. The meet was a great success with many collectors
picking up that rare piece that was missing from their collections.
Next Canathon will be held in Brisbane. If you want to broaden your exposure to beer labels
or any other type of breweriana, I highly recommend joining the ABCCA.
Contact Laurie Clark – 8 Heath Street, Glen Waverley, Vic 3150, email :
beercan8@bigpond.com
Michael Doulton, January 2008

BEER LABEL FORENSICS
Jack Wilks, member from Victoria wrote:
Some members will have this label and have it in their collection as a Western Australian
label. I was looking at the label with Clive Windley and mentioned that what looked like a
dirty mark could be a printing; Clive later got out his magnifying glass and determined that
it is - ES & A Robinson Bristol.
After further investigation I found that it was a
packaging and printing company in Bristol
England and is now part of a larger
organization.
Further investigation leads me to believe that
the beer was brewed by the Wrexham Brewery
in the United Kingdom which was established
by Germans who had migrated to the UK in the
late 19th century, and due to disappointing
sales established a successful export
department.
Robinsons were a high quality printing
firm and there would not have been many other
printers in their class and Wrexham is not that far from Bristol.
At the moment we at least know that it is NOT an Australian label. Another point, lager was
not brewed in WA until the 1920's and oddly was still referred to as a bitter.
Any member who would like to add or subtract) to the above please contact me.
Jack Wilks
BUY - SELL - TRADE - SWAP
Mick O’Brien (723) wants labels, tap tops, bottle openers, crown seals etc with roosters,
hens or chickens on them. He also wants a drop forged (cast) Ballarat Brewery bottle opener.
His address is: Mick O’Brien, 28 Crescent, Belgrave Heights VIC 3160.
Craig Pelton (120) wants to sell the following for 20 cents each:
20xCastlemaine Perkins XXXX Bitter Ale 375 mL with 5c deposit refund in SA
20xCastlemaine Perkins XXXX Bitter Ale 375 mL Major Sponsor Comm. Games 1982
20xCastlemaine Perkins Diet Lager 750 mL Major Sponsor Comm. Games 1982
His address is: Craig Pelton, P.O. Box 339, Ingle Farm SA 5098
Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and
Oceania. His address is: Umit Ugur, 2 McGahy Court, Templestowe VIC 3106.

BEST BEERS
HAVE A COLD ONE COURTESY OF THE WORLD’S FINEST BEER
HEADQUARTERS
YUENGLING, USA
David G Yuengling in Pottsville, Pennsylvania established North America’s oldest brewery
as the Eagle Brewery in 1829. It was changed to the family name in 1873 after David was
joined by his son Frederick. During prohibition Yuengling had to manufacture ‘near beer’
products or
face closure. When the government ban on alcohol ended in 1933 the brewery celebrated by
producing Winner Beer and promptly shipping a truckload to the then president, Franklin D
Roosevelt. You can congratulate the Yuengling’s descendants in person by visiting one of
their two breweries, either at Pottsville or Tampa, Florida.
MUSSEL INN, NEW ZEALAND
New Zealand’s remotest boutique microbrewery is two hours from the town of Nelson on
the South Island. Apparently there is a signpost, but it’s far easier to spot by the cars parked
nearby. Beer is an integral part of life at the Inn. The owners once used it to eradicate furry
pests by offering a ‘beer bounty’ to cull possums taking over the Onekaka countryside. The
offer of a free handle of beer or cider for every possum tail encouraged locals to eradicate
over 5000 of the critters.
MONSTEIN, SWITZERLAND
Après-ski there can be nothing better than getting ’pon high and supping a brew at the most
elevated brewery in Europe. The village of Monstein perches at over 1600m, on the edge of
a picture postcard forested valley. The ancient site dates back to the 14th century and is
accessed via a scenic trip on a vintage bus from the nearby township of Davos. As if the
charms of the mountain village weren’t enough, the tour ends in a vaulted cellar with beer,
cheese and a
platter of air-dried beef.
GUINNESS, IRELAND
If you don’t know what it is that makes the Guinness Brewery Ireland’s number one visitor
attraction then you must be under 18. The syrupy black nectar is so good the Guinness
executives are almost forgiven for touting a brewery tour that doesn’t actually let you into
where Guinness is brewed. The action takes place in the Storehouse, an architect’s wet
dream that features a gigantic pint glass, which if it were filled to the brim would hold a
modest 14.3 million pints of the black stuff. Delicious.
TOKYO MICROBREW BEER FESTIVAL, JAPAN
In beer circles microbreweries are the new black. And in Japan the rising popularity of the
microbrew, or ji-biru, which translates as ‘regional beer’, has given rise to a four-day
festival where the public can sample ales produced by more than 50 brewers and toast the
health of the industry. The coolest thing about this festival is that after deciding which brews
you like best, you can make arrangements to travel around Japan visiting the breweries in
situ.

RED TOWER, TURKEY
Named after the massive octagonal Seljuk Kizilkule (Red Tower) that rises over the coastal
city of Alanya like a dominatrix wearing 12-inch stilettos, the brewery has adopted the
brewing traditions of the Reinheitsgebot – the German ‘purity’ law that says beer must be
made using only three ingredients: barley, hops and water. While many believe this old
brewing code was invented as a way to ensure Bavarian brewers in the 16th century paid
their taxes, these Turkish brewers reckon it makes for the ‘finest, freshest beer possible’.
BIRKENHEAD, SOUTH AFRICA
Have a chat with the owners of the first brewery estate in the southern hemisphere and you’ll
soon be in no doubt that this lot is complete beer nerds. Thankfully, all the talk about
incrementally increasing temperatures during the mashing process is justified by the end
result. And because it is situated in the shadow of the Klein River Mountains in South
Africa’s awesome Western Cape, a trip to Birkenhead will satisfy the eyes as well as the
beer buds.
OBIN SMITH » PHOTOLIBRARY
CASCADE, AUSTRALIA
Hailed by beer lovers as the ‘Jewel in the South’, Australia’s oldest brewery looks a lot like
a castle. This may be because an Englishman, Peter Degraves, built it in 1824. With Mount
Wellington soaring high in the background, the brewery’s magnificent setting in South
Hobart is exactly where you would expect to find a king quaffing down ales. The tour takes
you round the fully operational brewery and includes a trip through the museum plus a walk
through its popular Woodstock Gardens. As with all brewery tours, remember to wear flatsoled, covered shoes or you’ll be barred.
WEIHENSTEPHANER, GERMANY
In 1040 a bunch of Benedictine monks were hit with a bolt of divine inspiration. Their plan
was simple: brew beer and sell it. The rest, as we know, is history. Tucked away in leafy
Bavaria, the world’s oldest continually operated brewery churns out 200,000 hectolitres of
liquid gold every year. A visit to this part of the world is an eye-opener if only so you can
absorb the undiluted passion Bavarians have for beer. When they tell you it is the ‘fifth
element’ they are definitely not taking the piss.
STAROPRAMEN, CZECH REPUBLIC
Like much of Prague, the brewery has adapted its centuries-old buildings to meet the
burgeoning curiosity of visitors to the historic city. The tour kicks off in the state-of-the-art
visitor centre with a film about how beer is made before a live demonstration in Brew House
Number One. It’s all pretty educational, but just when you think your brain is about to pop
you’ll be ushered into the depths of the brew house and invited to taste your fill of beers –
poured from special rapid-fire taps.
Source: On The Grapevine, 5 November 2007
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COCA COLA AMATIL, SABMILLER TO CONSTRUCT BEER BREWERY
Coca-Cola Amatil Ltd and partner SABMiller will build a new boutique beer brewery on the
central coast of New South Wales. Coca-Cola said the brewery at Warnervale would have a
capacity of 50 million litres and employ 100 to 120 people. Construction is expected to be
completed in 2010. Coca-Cola and South Africa's SABMiller will build the brewery through
their Pacific Beverages joint venture company, which last December bought premium beer
brands Bluetongue and Bondi Blonde from majority Bluetongue shareholder and advertising
magnate John Singleton. "The brewery will become a significant tourist attraction in its own
right, attracting people who want to see how Australian premium beer is brewed," CocaCola group managing director Terry Davis said.
Source: AAP NewsWire, 11/02/08

FSANZ WARNING LABELS ON ALCOHOL
Baby risk labels proposed on alcohol. Alcohol bottles could be slapped with new labels
warning pregnant women to steer clear under a new proposal floated by the trans-Tasman
food regulator.
Food Standards Australia New Zealand (FSANZ) who is inviting comment on the concept of
putting baby risk warning labels on beers, wines and spirits. The application has been
proposed by the Alcohol Advisory Council of New Zealand (ALAC) but would also apply in
Australia if ultimately approved. Under the scheme "suppliers would be required to place a
label on alcoholic beverage containers advising of the risks of consuming alcohol when
planning to become pregnant and during pregnancy," the regulator said in a statement.
"ALAC's reasons include the view that health advisory labels would enhance national
strategies for discouraging drinking while pregnant and that no level of alcohol consumption
has been determined to be safe for the foetus."
The proposal come just weeks after the release of a new research showing one in every 100
Australian babies is born with some degree of Foetal Alcohol Spectrum Disorder.
This is irreversible brain damage which, in its most extreme form, affects a child's physical
characteristics, a condition known as foetal alcohol syndrome.
Despite the known risks, studies of Australian women have revealed that one in three plans
to drink through their next pregnancy. National Health and Medical Research Council
guidelines written in 2001 advice pregnant women to drink no more than two standard
drinks a day and less than seven a week. They also "may consider not drinking at all", as
new draft guidelines currently under consideration advise that abstinence is the safest option.
FSANZ will accept public submissions on the proposal until February 6 before deciding
whether to disregard it or allow it to be assessed further.
Source: IBDA Newsletter January 2008

LION NATHAN GETS AFIB CLEARANCE ON J BOAGS PURCHASE

Tasmanian brewer J Boag & Son (Boag) Pty Ltd will soon join the Lion Nathan Ltd fold
after the wine and beer maker was cleared by the Australian Foreign Investment Board to
buy Boag from San Miguel Corporation.
The clearance was the last remaining hurdle after Kirin Brewery Company's purchase of
National Foods from the Philippines-based San Miguel, which was completed on December
28, 2007.
Lion Nathan also said Foster's Group Ltd had agreed to bring forward the handover date of
Boag mainland Australia distribution to later this month, from June 2008.
"Boag will pay Foster's $6.4 million for the early termination of the distribution agreement
and Lion Nathan will assume control of Boag mainland distribution in mid January," Lion
Nathan said in a statement.
Lion Nathan also said that although Boag managers Pat Riley, Lyndon Adams and Richard
Benwell had said they planned to leave the firm, they had agreed to stay on in a consultancy
role until September to ensure a smooth integration.
Asia's largest listed food, beverages and packaging group disposed of Melbourne-based
National Foods and Boag, under deals that allow its key shareholder, Kirin, to increase its
footprint in Australia.
National Foods was sold to the Japanese beer maker for $2.8 billion, including interestbearing debt of about $1.8 billion, as Kirin looks to expand its business into dairy products.
Lion Nathan bought the Tasmanian brewer for $325 million in November last year.
San Miguel acquired it in 2000 for $92 million.
Boag will join the ranks of Lion Nathan's other beer brands, such as Hahns, Extra Dry,
Speights, Steinlager, Tooheys, and XXXX Gold.
Lion Nathan aims to expand in the premium beer market, which makes up 11 per cent of the
total market compared to New Zealand, where it represents about 20 per cent.
Lion Nathan previously said it would keep brewing in Launceston, and the acquisition
would be earnings per share (EPS) accretive from fiscal 2009, the first full year of
ownership.
Source: AAP NewsWire, 3/01/2008

Visit

VBLCS web-site:

http://www.vblcs.com

SILICON IN BEER
The silicon content of beer may protect against the deleterious effects of aluminium on brain
health, suggests a new study with mice from Spain.
The research taps into beer's silicon content, and reports that moderate consumption cuts the
uptake in the digestive tract of aluminium, a neurotoxin and recently linked as a possible
causal factor for Alzheimer's.
The study, published in the journal Food and Chemical Toxicology, reports that "moderate
beer consumption… could perhaps be taken into account as a component of the dietary
habits of the population."
The researchers from the University of Alcala in Madrid state however that "alcoholic
beverage consumption needs to be kept within certain limits depending both on gender and
on age and should never be promoted as a means of increasing certain nutrients, which can
be obtained from other foodstuffs in the diet."
Source: IBDA Newsletter January 2008
BEER WITH VITAMIN B
This could be the start of something big...and healthy.
A Filipino-made beer with Vitamin B took centre stage during the gathering of
members of the International Federation of Inventors' Association in Bangkok,
Thailand, recently.
Some of the inventions showcased by inventors from all over the world included
chopsticks that double as a toothbrush and a hi-tech sandwich filling spreader.
The crowd, however, made a bee-line to the beer concocted by Filipino inventor Billy
Malang.
Unlike ordinary beer, Malang's beer has Vitamin B.
"All clear beers have no vitamins. It just contains alcohol, which is converted to
sugar which gives you a big tummy, called the beer belly. So I brought back the
Vitamin B to make beer a healthier habit," said Malang.
Malang was among inventors from 27 countries who featured more than new 150
inventions in the gathering.
Source: BelgianShop WeekLetter 1341

INSTANT COOL CAN
There's finally a real, working, practical self-refrigerating can. The Instant Cool Can (I.C.
Can) is a 100% safe and environmentally friendly self-refrigerating process that cools using
brilliantly simple water evaporation. In fact, it's proven to lower beverage temperature by a
minimum of 30° F (16.7° C) in just three minutes.
The I.C. Can is the result of the solid partnership of Tempra Technology and Crown
Holdings, who are currently discussing commercialization and marketing of this selfrefrigerating can to top beverage companies. Imagine: an icy cold beverage without
refrigerated vending machines or bulky ice chests.
The advanced design utilizes the latest
breakthroughs in thermal, insulating and
vacuum heat pump technology. The selfcontained I.C. Can is the approximate
size of a 500 ml beverage can. This
includes the beverage container itself,
and the integral self-cooling device.
Proprietary engineering creates a
temperature drop proven to reduce the
I.C. Can’s contents by a minimum of 30°
Fahrenheit (16.7° C) in just three
minutes. When activated, the all natural
desiccant contained within a vacuum
draws the heat from the beverage
through the evaporator into an insulated
heat-sink container. It is this patented
vacuum-power which lowers the
temperature so dramatically and quickly, leaving the beverage inside cool and refreshing.
And it’s safe! I.C. Can’s innovative design is 100% safe and environmentally-friendly; easy
to operate, store and transport. The self-contained I.C. Can uses no carbon dioxide, CFC,
HFC, or any other compressed gas and is totally non-toxic, without risk of gas or vapor
escape.
Source: http://www.tempratech.com/

EXCHANGE PARTNER WANTED
Vlad Shamov of “Plesheeva 15-11, 127560 Moscow, RUSSIA” is looking for beer labels
from Palau. Vlad corresponds in English.
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JACOBSEN VINTAGE No. 1 - THE WORLD’S MOST EXPENSIVE BEER
With Jacobsen Vintage No. 1, the Jacobsen brewhouse sets a new beer record with the most
expensive beer sold at the price of DKK 2008 (A$ 433.00), - a bottle. Only 600 bottles have
been brewed and in a very short time the expensive brew has become a hot topic among
international beer connoisseurs and journalists alike.
Vintage No.1 has, as the only contemporary beer, been matured in J.C. Jacobsen's original
crypt-like cellar from 1847, for six months in new Swedish and new French oak barrels.
"The project started as a wild idea and a wish to create a new type of beer that had never
been seen before. During the ageing process in new barrels, lots of chemical processes take
place. Not all reactions are known but they taste wonderful", says Jens Eiken, Head Brewer
at Jacobsen.
The beer will be sold mainly through three up-scale restaurants in Copenhagen, Denmark.
Each bottle of Jacobsen Vintage No. 1 is labelled with an original hand stilled lithographic
print made by the Danish artist Frans Kannik. The prints depict fables of Sif. Sif was
married to the Nordic god Thor, who was often used by Carls Jacobsen as a symbol of
strength.
Beer Facts:
The Jacobsen Vintage No. 1 is a barley wine with an ABV on
10.5%
The grists contain Maris Otter pale ale malt, Maris Otter Imperial
malt and caramel malt. Invert sugar is added during the four hours
wort boiling as well as bittering hops, in the shape of Challenger
and Target, and aroma hops in the shape of Bramling Cross and
Fuggles.
The beer is fermented at 25°C with English ale yeast.
The beer is matured in new Swedish (the oak is from Hjo in the
middle of Sweden and the barrel is bought through
Thorslundkagge) and new French barrels (Cote dór barrels) for six
month.
The beer has flavours of vanilla, smoke, caramel and port from maturing on Swedish or
French Cote dór oak casks. The bitterness is soft and intriguing.
During the production and aging of a barley wine, Maillard reactions are continuously
caused which adds caramel, nut and yeast aromas to the beer.
In Jacobsen Vintage, you can taste different personalities in the beer in the form of Maillard,
Schiff, Amador and Strecker.
Source: Carlsberg website, http://www.carlsberggroup.com

BEERTRACKER BOTTLE OPENER
Sometimes it's hard to keep track off a night on the beers, especially when it comes to how
much you've had to drink.
Some of the lads are always keen to over inflate
their boozing prowess, whilst the rest of us simply
suffer a bit of blank.
Let there never be contention again. The Beer
Tracker never lies - each time a beer is cracked it is
counted on the neat digital display.
Keep track as the night progresses, then, if you can
find it in the morning, uncover the grand total of
your exploits.
Ideal for world record attempts. Happy drinking!
Source: Gadgets.dk
A NEW LABEL FROM BEN LAWRENCE
Ben Lawrence (655) had this
label made for a party he was
hosting. The beer has been made
by the Campus Brewery at
Regency Park. He had the label
designed by his brother (a
graphic designer) and have had
it semi professionally printed
(not quite up to normal micro
brewery quality but better than
computer printed). Only 3
cartons were made and they
were all consumed on Australia
Day. Ben might still have some spare copies to trade.
SWEDISH WILL ADD WARNING ON BEER
Following a recommendation by the Swedish Brewers Association, most brewers will begin
putting information labels on beer to highlight that consumption of alcoholic beverages may
be inappropriate under certain conditions. The proposed warnings are: “Under 18? Avoid
Alcohol,” “Pregnant? Avoid Alcohol,” “In Traffic? Avoid Alcohol” and “At Work? Avoid
Alcohol.”

RAFFLES
As at February 18th, the following members have credit as listed:
David Ellison
Spiros Repousos
Alister Graham
Scott Mathers
Larry Ross
Rod Hogan
Sue Plant
Mick Davis
Wayne Richardson

Aug
June
June
April
April
April
Feb
Dec
Dec

2009
2009
2009
2009
2009
2009
2009
2008
2008

Colin Murphy
Ivor Nicholson
Mick O’Brien
Voldemars Legzdins
Peter Lawson
Craig Pelton
Ian Buller
Bruce Lorisch
Jim Halsall

Oct
Aug
Aug
June
June
June
April
April
April

2008
2008
2008
2008
2008
2008
2008
2008
2008

In the April raffle 1st prize will contain a PHIPSON’S AUSTRALIAN PILSENER label
which was produced by Swan Brewery for export in the late 1930’s and continued into the
second world war.
Second prize will contain a FOSTER’S SPECIAL EXPORT LAGER and third prize will
feature an ABBOTSFORD SPECIAL SPARKLING ALE.

All prizes will contain over 100 labels, a selection of Australian, New Zealand and various
overseas labels.
Tickets are $1.00 each with a maximum of two tickets ($2.00) per member and available
from Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170 or at the April meeting.
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VBLCS BEER LABEL CATALOGUES
Cairns, Rockhampton and Toowoomba
Mildura (Northern Breweries)
Northern Territory
Kalgoorlie
Old Ballarat
Sovereign
Anchor, Sail & Anchor, Matilda Bay
South Australian Breweries
Sanctuary Cove Brewery
Courage Breweries
Geelong Brewery
Northern Brewery
Richmond Brewing Co
Castlemaine Perkins
CUB Queensland
Tasmanian Breweries
Swan Brewery Co
Micro Breweries (1st Edition)
Micro Breweries (2nd Edition)
Micro Breweries (3rd Edition)

28 pages $6.00
16 pages $3.50
27 pages $6.00
26 pages $6.00
19 pages $4.50
9 pages $2.00
18 pages $4.50
94 pages $13.00
23 pages $6.00
$6.00
$6.00
$5.00
$6.00
$6.00
$6.00
$7.50
$13.00
$6.50
$8.50
$8.50

All members please note:- When sending cheques or money orders to the Secretary as
payment for catalogues ordered, please make them payable only to “The V.B.L.C.S.” Please
do not make them payable to the Secretary, either by title or by name. Copies of the Club
Catalogues are obtainable from Angus MacEwan, 11 Harleston Road, Mt. Eliza, Victoria
3930. Ph: 03 9787 0225. ALL CATALOGUE PRICES ARE POST PAID

MEETING DATES FOR 2008
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor,
Melway Ref. 58 G8.
Meeting dates for 2008 are:
February 10
April 13
June 8
August 10
October 12
December 14
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.

EASTER BEER LABELS FROM AROUND THE WORLD

