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PRESIDENT’S PAGE
I am sorry that I was unable to attend the April meeting as I was at a wedding in the Yarra
Valley and the week prior, I was attending an Institute of Brewing Conference in Auckland
New Zealand. The brewing conference was a terrific event ranging from technical papers on
fermentation and brewhouse control to waste water management, Brewer training, tasting
education and food and beer menu matching. There was a gathering of micro brewers from
Australia, NZ and the Asia Pacific region keen to share their knowledge and learn and
develop their craft. The Micro scene in NZ is well and healthy. The quality of beer in a
number of Brew Pubs was excellent and yes a “Trade Visit” [Pub Crawl] was on the agenda.
Some key issues that are coming up;
-Label of the Year nominations are enclosed for all members to vote on. Please get your
forms back to Angus or myself ASAP.
-Nominations for Office bearers are due and to be voted at the AGM. Please get your form
in by the next meeting signed and seconded. The more willing helpers the better.
-Amendments to the Constitution forms were distributed in the last newsletter. Please return
these to Angus by the next meeting.
Did you know there is a Micro Brewers Association here in Victoria? Yes it is called VAMI.
Simon Walkenhorst from Hargreaves Hill is the President and doing a great job. The forums
are great and good for networking. They are very informative with presentations from
brewers from major breweries, microbiologists and other microbrewers sharing their
experiences. Tasting new beers that members have produced is also on the Agenda.
More details from simon@hargreaveshill.com.au .
Recently I was approached by a journalist from the magazine Beer and Brewer Australia and
New Zealand wanting to publish an article on the VBLCS and label collecting as a hobby.
Keep your eyes peeled. The Beer and Brewer Australia and New Zealand has four seasonal
issues per year and is quite informative. Visit www.beerandbrewer.com
Michael Bannenberg and I attended the Australian International Beer Awards dinner at
Crown recently when the judging results were announced. To add to the excitement I was a
judge on the panel assessing the packaged beers held earlier in Ballarat. A very big and
prestigious event to say the least. Congratulations to Matilda Bay Brewing Co. for winning
the Grand Champion Trophy and Holgates Big Red Lager in winning the Premiers Trophy
for Best Victorian Beer. Redoak was again successful in winning the Champion Small
Brewery Award. If people would like more details then visit www.beerawards.com
Any new beers or labels? Please advise your Editor or Secretary for us to endeavour to
obtain copies of labels for members.
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 our AGM on 8th June 2008 commencing at 12.00 am
with meeting and swapping of labels and breweriana conducted in a fine social
atmosphere.
The formal meeting will start at 1.00 pm.

APRIL 2008 MEETING NOTES
The meeting was held at the Club Tivoli in Windsor on Sunday April 13th and commenced
at 1.00 pm.
APOLOGIES:
Bob Kendall - George & Shirley Robinson - Rob Greenaway - Umit Ugur and Clive
Windley.
MINUTES:
The minutes from the previous meeting were read and there was a call for volunteers for the
post of returning officer for contested elections. Jack Wilks volunteered for returning officer
to be assisted by Alan Richards. Thanks go to them for volunteering.
There was no other comment re the minutes.
FINANCE:
A full financial report was outlined and it showed that club finances are fine.
GENERAL BUSINESS:
The Label of the Year nomination forms will be in the next newsletter.
It was agreed that the award for the minor breweries will be known as the "ALEX FREER
AWARD FOR MINOR BREWERIES"
Nominations for all executive positions to be forwarded, in writing , to the secretary by the
AGM.
Changes to the constitution voting forms to be in by the AGM.
Alan Richards outlined the procedures for the forthcoming 2nd Alex Freer collection tender.
Alan also tabled samples of some of the lots. Bid forms will accompany the next newsletter.
George Crompton noted that Kronenbourg beer is now brewed in Australia by C.U.B.
Jack Wilks reported that he was contacted by a company surveying reducing the 375 ml
bottles of Coopers down to 330 ml. He stated that he was against the idea.
George Crompton outlined the categories of labels for collecting.

(1) General issues that are on bottles and are available for anyone to obtain.
(2) Limited private run issues that are on bottles and are available to a select few.
(3)" Fantasy" labels .These labels do not appear on bottles at all.
The point was made that collectors can collect whatever they want.
Gary McNair passed on his thanks to Jim Whittle in Queensland for his help with the
Castlemaine XXXX special commemorative label catalogue.
George Crompton tabled several foreign beer label club magazines. A Russian magazine had
an article in it stating that the James Squires brewery at Docklands is located in a church and
stops serving beer during prayers!
The theme for the next meeting will be Richmond.
RAFFLES:
The raffles were then drawn and the lucky winners were 1st. B40 Francois Simone
2nd. B27 Colin Murphy
3rd. F53 Craig Pelton.
There were also several bottles and glasses raffled in the room.
The meeting closed at 1.45 pm with 24 members signing the attendance book.
I am apologising that I will not be at the next meeting as I will be in Queensland.
I look forward to seeing you at the August meeting.
Angus MacEwan.

THEME FOR THE NEXT MEETING ON 8th JUNE 2008-04-22
Thanks to those members who brought their Tooth breweriana items to the April meeting.
The theme for the next meeting on 8th June 2008 will be “Richmond” breweriana items.
Members are urged to bring their Richmond labels, coasters, cans, bottles, glasses, posters,
trays etc for display or swap, sell or donate to other members.

AUSTRALIAN SMALL BREWERY UPDATE—MAY 2008
The brevity of this report belies the great amount of activity that is still going on in the
Australian small brewery sector. Although there have been few new starters in the last
couple of months, there are several exciting projects in the pipeline, including some in
Queensland, northern New South Wales, Victoria, and Western Australia. If all goes well,
I’ll have something to report about at least a few of these next time.
Victoria
I paid a visit (my first) to Red Hill Brewery in March, and tried their Golden Ale, Wheat
Beer, and Scotch Ale with a tasty Sunday lunch. Red Hill bills itself as ‘Mornington
Peninsula’s only microbrewery’, and behind that emphatic statement lies an interesting
story. After lunch I dropped in at the Pig and Whistle Tavern, about ten kilometres away at
Main Ridge. The tavern claims to be the home to ‘Mornington Peninsula’s 1st brewery’, and
sells four beers under its Mornington Peninsula Brewery brand, all allegedly ‘microbrewed
at the tavern’. One is even said to have won ‘the 2002 gold medal’ at the ‘International
Boutique Beer Show in Brussels’ (I am unfamiliar with this event). No brewery could be
seen, however, and I concluded that none exists. My subsequent queries about the source of
the house beers received evasive replies. Maybe a reader more perseverant than myself has
been able to discover the truth behind the Mornington Peninsula ‘Brewery’.
Also in March, the new Sweetwater Brewing
Company began operation at Mount Beauty, on
the Kiewa River in Victoria’s north-eastern
highlands (not far from Bright, where another
small brewery began operation in 2006). The
company has started with two core products: an
American-style Pale Ale, and Golden Bitter, in the
style of an English ESB. At present a small, 250
litre plant is used, but this is expected to evolve
into something larger as the business grows.
Western Australia
Andrew Harris opened his Old Coast Road
Brewery at Myalup (near Bunbury) in March. His
range of four beers includes PBH Strong Porter
and Harris Bitter Ale, both of which won bronze
medals at the 2007 Royal Perth Beer Show as
entrants in the homebrew section. Harris, a
pharmacist by profession, is also an accomplished
home brewer, and is handy with a TIG welder (he
built or modified most of the equipment for his
1,200 litre brewery).

Readers with information about new Australian small breweries (such as 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) are invited to share it by contacting
the compiler either at P.O. Box 5098, East Lismore, NSW, 2480 or
brett@australiangoodbeerdirectory.com. I thank all those who have done so since the last
edition. 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, 24 April 2008

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 full published list.
VB 375 ml Euro export body.
VB 375ml export to Euro and Korea back labels
Carlton Mid 375ml body and neck
VB Mid 375ml body
Carlton Cold 375ml Euro neck.
Carlton Cold 375 ml standard drinks neck.
Fosters Light Ice 375ml body and back.
Carlton Stirling standard drinks logo body and neck.
Melbourne Bitter Ale 26 2/3 flozs
Fosters Lager Beer 26 2/3 flozs
McCrackens Export Stout Khaki
Mildura Brewery Cricketers [neck only]
Boags JB Premium Light 375ml body neck and back
Boags Wizard Smith Ale body neck and back
Cascade Premium Light 375 ml body neck and back. Note 2 different issues
Cascade Premium 330 ml body neck and back
Cascade Export Stout 750 ml
Cascade Draught 750 ml
Cascade Pale Ale 750 ml
Kronenbourg 330 ml [brewed by Cascade] neck only
Cascade Blonde 330 ml body, neck and back
Matilda Bay Redback Original neck only
Matilda Bay Redback Crystal neck only
SAB Barefoot Radler
SAB Bacardi Breezer [limited issue]
VBLCS sends it’s thanks to South Australian Brewing Co., Carlton and United Beverages
[Fosters Australia], Cascade, and Mildura Breweries.

Visit

VBLCS web-site:

http://www.vblcs.com

FROM THE EDITOR
McLaren Vale Ale mentioned by Brett Stubbs in
his previous “Australian Small Brewery Update”
is now available in Melbourne. The bottles
flanking the McLaren Vale Ale in the photo are
“Dumb Blonde Beer” and “Pooheys” from
Brewtopia both 4.5% A/V.
I spent the last week of March in Gold Coast,
Queensland with my family. As usual, we went to
my favourite hotel on the mountains - St Bernard’s
Hotel in Mt Tamborine village, overlooking the
Tamborine Valley. It was just pure luck that I
noticed a bottle in a display cupboard on the way
out. It was a bottle of beer, and the label said “St
Bernard’s Hotel 2007”. When I enquired about it,
I found out that it is still available from the bottle
shop at $3.00 a bottle. The beer is (4.5% A/V)
from Brewtopia. I also managed to find three
bottles of Duke beer, which I haven’t seen in any of the shops in Melbourne: Duke Mid
Strength Premium Lager (3.5% A/V), Duke European Style Premium Lager (4.8% A/V) and
Duke Pale Ale (4.8% A/V).

There are also many new labels in the market one of which is the New World Wheat beer
(5.2% A/V) from Gage Roads brewery in Western Australia.
There are six new labels from Otway Estate Brewery in Victoria: Summer Ale (4.5% A/V),
Otway Ale (4.9% A/V), Red Ale (5.0% A/V), Otway Light (2.9% A/V), Wheat Beer (4.3%
A/V) and Otway Pilsner (4.8% A/V).

Many thanks to Rob Greenaway, Angus McEwan, Brett Stubbs, Jack Wilks, Alan Richards,
Davide Lenaz and Sue Plant for their contribution to this issue of the Newsletter.
Umit Ugur

BUY - SELL - TRADE - SWAP
Craig Pelton (120) has Australian Sparkling Ale (UK market), Old Australian Stout 12.7
ozs, Old Australian Stout 1 pt 9.4 ozs, Struth Lager, Gold Crown Beer (experimental OPI
0010), Club Special Beer (experimental OPI 0060), Official Bash Beer and wants Courage
experimental according to catalogue (X1, X2, X3, X4, X5, X6, X7, X8, X11) including
“Bravery Ales”. His address is: P.O. Box 339, Ingle Farm, SA 5098.
Jack Wilks (328) has Canadian labels to swap for other Canadian labels. His address is: 65
Tiverton Drive, Mulgrave, VIC 3570 (Tel: 03 9561 4221, e-mail: jwilks@bigpond.net.au).
Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and
Ocenia. His address is : 2 McGahy Court, Templestowe, VIC 3106.

BEER MUSEUM TO CLOSE
Three hundred people marched through Burton-on-Trent on Friday 4 April to protest against
the planned closure of the former Bass Museum by American owner Coors. A reporter on
the Burton Mail said Coors had completely underestimated the feeling the closure would
arouse in the town. Coors' employees were told not to greet the marchers but in an open act
of defiance they led the dray horses stabled in the museum on to the streets as the marchers
went by. The paper published a letter from a former resident of Burton, now living in
Birmingham, who said she was
disgusted by Coors' plans to axe the
museum, which she said was a vital
part of Burton's history. Coors' action,
she added, stood in sharp contrast to
its investment in its museum in
Golden,
Colorado,
where
its
American brewery is based.
The Czech Republic has two,
Belgium, Denmark, Holland and
Poland have one each yet from June
this year Britain - one of the world's
great brewing nations - will not have
a national museum dedicated to beer.
Coors, the giant American brewery that owns the former Bass breweries in Burton-on-Trent,
plans to close its visitor centre in June. The centre was better known under its original name
of the Bass Museum.
It's a celebration of Burton and brewing. The town has been producing beer since the 11th
century when monks first fired their coppers under the guidance of Wulfric Spot, the Earl of
Mercia, who founded Burton Abbey. But Burton became world-famous in the 19th century
as a result of a new and revolutionary style of beer known as pale ale.
The Industrial Revolution made it possible
for the first time to make pale malt on a
commercial basis. The Burton brewers
were able to use pale malt and the spring
waters of the Trent Valley, rich in
sulphates, to brew beers that were bitter,
hoppy and had an appealing bronze colour
compared to darker milds, porters and
stouts. It was the strong export version of
pale ale, IPA or India Pale Ale, that built
Burton's reputation world-wide. The first
brewers of golden lagers in Bavaria, Bohemia and Vienna came to Burton to discover how
pale beers were made.

Such famous Burton brewers as Allsopp, Bass and Worthington built international trade with
their "India Ales". They were exported to all parts of the British Empire but also found
favour in the United States. At one time, Bass was the biggest brewer in the world.
Eventually, export pale ales were eclipsed by the spread of lager technology, but
domestically pale ale transformed beer drinking. The dominance of pale ale and bitter in
Britain was aided by the spread of a railway system that took beer quickly to all major
centres of population.
This fascinating history is traced in the Burton museum. Visitors can see how workers
flooded into the town to make malt, brew beer, fashion wooden casks and transport it far and
wide. The brewers built their own railway systems that slotted into the national system. Over
the years, the museum spread it wings, also devoting space to the development of beer on a
world scale. It covers such important innovations as the introduction of a pure strain of
brewer's yeast in the Carlsberg laboratories in Copenhagen that improved fermentation and
kept bacteria at bay.
Now this vital museum, part of the warp and
weft of the British way of life, is threatened
with closure. At one stage, the Bass
Museum attracted a quarter of a million
visitors a year but that has declined as the
centre has been under-promoted. Coors says
it costs £1 million a year to fund the centre,
which includes not only the displays and
archives but a bar and restaurant, a
bookshop, old brewery vehicles, stables for
dray horses and the Museum Brewery that
produces the world-famous bottled IPA, Worthington's White Shield, as well as recreations
of old Bass beers. The brewery at least is safe: production is likely to move to a bigger pilot
plant at Coors known as the Samuel Allsopp brewery.
Moves are under way to save the centre. On 26 March a meeting at Coors was convened by
the Burton MP, Janet Dean. Representatives were present from West Midlands Museums,
Libraries & Archives, the Civic Trust, Burton Chamber of Commerce, Staffordshire County
Council, East Staffordshire Borough Council, the British Guild of Beer Writers and the
Campaign for Real Ale. Coors was represented by John Polglass and it was made clear to
him by speaker after speaker that the company should agree to a stay of execution and
extend the June deadline while alternative means of ownership and funding were
investigated. For example, if the centre were given charitable status it could apply for
funding from the Lottery and the National Heritage. A steering committee was set up to look
into these issues and will report back but its work will be seriously undermined if the centre
closes.
Meanwhile the employees at the centre have drawn up a petition against the closure that they
intend to send to Prime Minister Gordon Brown and Culture Secretary Margaret Hodge.

Source: http://www.beer-pages.com/

AUNTY FLORRIE’S BEER LABEL DRESS
The following article and photos were sent by Sue Plant (667) from Queensland.
THE DRESS
The arrival of “The dress” in the mail was every collector’s dream moment. The plain brown
paper wrapped package was waiting with our mail on our return from a trip down south to
the National Beer Can Collectors Canfest early in 1998.
The package was from my husband Greg’s cousin. We knew the cousin well but could not
think what she would be sending. All was revealed when we opened the package. Out
tumbled this dress, covered with old beer labels and with bottle tops as epaulettes. Also
enclosed was a photograph that simply said on the back – Florrie!
The dress was found when the cousin had been
clearing out Aunty Florrie’s home following her
recent death. Knowing that we collect ANYTHING
with a relationship to Australian beer, she thought
we might be interested. If we were not we could do
with it as we pleased. We were just amazed. The
labels were old – the photo of Aunty Florrie wearing
the dress shows her at around 20 years of age, and
since she was born on January 1st 1906, it put the
age of the dress at around the mid 1920’s. The photo
also shows there was originally a hat to match the
dress and a belt made from bottle tops to
complement the outfit.
We were left wondering why would Aunty Florrie
make a dress (it is obviously homemade) and then
cover it with beer labels and signage etc. It looked
like a strange sort of fancy dress for a young lady to
wear. Our search for an answer led us to a Textile
Conservator with the Queensland Museum. We took
our prize to him in Brisbane. He was amazed that
the paper on the dress was in such good condition.
He felt sure it was because the paper had been glued
to the dress with flour and water glue. He also
floored us with a price to completely restore the
item - $2000.
The other information he gave us was in relation as
to our original question of why it was made. In the
early 1900’s Poster Balls were held in Brisbane to raise funds for the Women’s Hospital.
Manufacturing companies would dress the ladies in the style of their products as promotion
and then donate to the charity when they appeared at the grand social function – the Poster
Ball.

We saw photos on microfilm from “The Queenslander” September 29th 1900 of Bulimba
Gold Top, Castlemaine Brewery and Uncle Toby’s. The costumes were; naturally, much
more elaborate than our dress. It appears that the practice eventually found its way to the
country where Poster Dances were held. That was the reason for the creation of this fine
piece of memorabilia. We are proud to have it in our collection.

The labels are all from the Queensland Brewery. Some are from the Toowoomba Brewery
and some from Brisbane, hence the theme, Bulimba Beer.
 Silver Top XXX Sparkling Pale Ale and neck label
 Gold Top Pale Ale and neck label
 Red Top Stout and neck label
 Queen Lager
The bottle tops are Bulimba on a mustard yellow top.

DID YOU KNOW THAT?
The average worker in India has to work for six hours to earn enough money to buy a beer.
His counterpart in Colombia must work for one hour and 12 minutes, and in South Africa,
the average worker has to work for just over an hour to buy a beer.
But if you're an average worker living in Italy, you'd have made enough money to buy a beer
after just nine minutes. If you're in the US, it would take one minute longer - at 10 minutes.
The information comes from SABMiller, which has operations in each of these countries.
Although the data provides a useful measure of the affordability of beer in each of these
countries, it does not provide a definitive insight into the comparative cost of labour or the
comparative cost of beer.

THE AUSTRALIAN INTERNATIONAL BEER AWARDS 2008
The Australian International Beer Awards (AIBA) is the pre-eminent showcase for premium
beer and brewing excellence in the Asia Pacific region. There were 1084 entries from 217
breweries across 42 countries at the 2008 AIBA which is the second largest beer competition
of its type in the world. The following results were announced at the “Presentation of
Awards” dinner on Thursday 27th March, 2008 at the “Palladium at Crown” in Melbourne.
GRAND CHAMPION TROPHY for the highest scoring brewery – Matilda Bay
Brewing Co. WA, Australia
PREMIER’S TROPHY for the Best Victorian Beer – Big Red Lager, Holgate Brewhouse
P/L, Vic, Australia
Gary Sheppard Memorial Trophy for BEST NEW EXHIBITOR – Wells & Youngs
Champion Large Brewery - Matilda Bay Brewing Co. WA, Australia
Cleanevent Trophy for CHAMPION SMALL BREWERY – Redoak Pty Ltd, NSW,
Australia
National Liquor News Trophy for CHAMPION
WeihenstephanVitus, Weihenstephan Brewery, Germany

SPECIALTY

BEER

–

Beer & Brewer Australia Trophy for CHAMPION WHEAT BEER – Redback Original,
Matilda Bay Brewing Co. WA, Australia
University of Ballarat Vice - Chancellor’s Trophy for CHAMPION PACKAGING –
Vale Ale, McLaren Vale Brewing Co. SA, Australia
Visy Industry Trophy for CHAMPION LAGER – Mac’s Hop Rocker, Canterbury
Brewery, New Zealand
Hoshizaki Lancer Trophy for CHAMPION ALE – Mac’s Sassy Red, Mac’s Brewry,
New Zealand and Monks Habit, Cock & Bull, New Zealand
AEB Trophy for CHAMPION STOUT – Double Chocolate Stout, Wells & Youngs
Barth Haas Group Trophy for CHAMPION PORTER – Porter, Billabong Brewing P/L,
WA, Australia
City of Ballarat Trophy for CHAMPION REDUCED ALCOHOL BEER – Redback
Mild, Matilda Bay Brewing Co. WA, Australia
Labelmakers JUDGES AWARD - Presented to all 2008 AIBA Judges in recognition of
their services.

Source: http://www.beerawards.com
Editor’s Note: Our president Rob Greenaway was a member of the judging panel.

SYDNEY ROYAL BEER COMPETITION
At the second annual Sydney Royal Beer Competition over 100 Australian commercial and
boutique beers were judged on criteria including: flavour, balance, aroma, palate, appearance
and drinkability.
Championship status or a medal win at the Sydney Royal Beer Competition, the only
competition to judge exclusively Australian commercially available domestic beers,
represents excellence and innovation in beer production.
Eight categories were judged - Golden Lagers, Dark Lagers, Pale/Golden Ales, Amber and
Dark Ales, Stouts and Porters, Wheat Beers, Strong Beers and Other/Speciality Beers.
Entries were up on 2007, the inaugural year of competition, and the highest number was
recorded in the Golden Lagers category.
Seventy-five medals were awarded – 6 Gold, 22 Silver and 47 Bronze – representing a vast
improvement on 2007 where no Gold Medals were awarded.
Gold Medals were won in four out of eight categories – Pale/Golden Ales, Amber and Dark
Ales, Stouts and Porters and Strong Beers.
The judging panel, lead by Grahame Latham AM, comprises senior brewing industry
professionals
Champion Beer:
Alpha Pale Ale, Matilda Bay Brewing Co. Vic.
Gold Medal winners:
Alpha Pale Ale, Matilda Bay Brewing Co. Vic.
Murray’s Grand Cru, Murray’s Craft Brewing Co. NSW
Nail Stout, Nail Brewing Australia, WA
Redoak Special Strong Beer, Redoak, NSW
Redoak Special Reserve, Redoak, NSW
Wicked Elf Pale Ale, The Little Brewing Company P/L, NSW

Visit

VBLCS web-site:

http://www.vblcs.com

THE AGE OF CONTENT
Quote 1: “Fresh beer tastes better”
Quote 2: “This will improve and last for at least 25 years”
These are two quotes from opposite ends of the beer-production spectrum. The first quote
comes from Anheuser-Busch, who produces the most popular beer in the world, Budweiser.
The second is from Eldridge Pope’s Thomas Hardy’s Ale, previously styled as “Britain’s
rarest ale.”
Obviously, the above statements can’t both be true, so which one is?
The answer is, as always, “it depends”. Some beers are indisputably better when they are
fresh, while others can benefit from a little ageing.
Let’s have a look at the Hoegaarden Wit, in its 25cl bottling, marked at 4.9% ABV. The
aged bottle passed its expiry date in November 2004. It’s being compared to a bottle that
expires in June 2006, which would make it relatively fresh at the time of sampling.
Pouring them side by side, there is a marked
difference in the way they foam, the younger one
producing a tighter, longer lasting head, as
opposed to the rather scummy-looking head on
the aged one.
The colour too is different, the aged sample
having lost a lot of the famous “double shine”,
and has also browned slightly. A good sniff
reveals yet more differences; while the fresh
bottle has a crisp, citrus and spice tang to it, the
old bottle is distinctly tired, with little spice, and
a note that suggests overripe fruit (melons and
bananas) and a distinct whiff of rotting veg.
Being nothing if not true, I taste them both; the
young sample is as good as you might expect –
crisp, spitzy, perfumed – and while the old
sample is drinkable, it has a lot more unpleasant
vegetal aromas present, and a hint of butterscotch
in the finish. This beer DOES taste better when it
is fresh.
At around 11.5% ABV, Thomas Hardy’s Ale is one of those beers that is obviously designed
for the long haul: the brewery suggest that if kept carefully, the beer will improve and last
for 25 years. Fortunately, I have in front of vintages from 2004, 1999 and 1981. A side by
side comparison reveals surprisingly little variation in colour, the 2004 being a bright candy

orange colour, the 1999 similar, but starting to show some ruddy notes, and the 1981 having
a similar hue, but with slightly tawny tones starting to appear.
They all pour fairly flat, but the noses are a great example of the effect of time. The ’04 is
very heady, with notes of calvados, figs and burnt sugar with an almost acrid edge to it. The
’99 has a similar set of aromas, but as time has passed, it’s as though the sharp edges have
been taken off the aromas and they have integrated into a harmonious whole; marmalade,
hints of spice and just a suggestion of smoky toffee.
By contrast, the ’81 has lost a lot of the fruity aromas, and has
gone a bit odd, revealing a range of savoury smells; the
smokiness has reappeared (wood smoke as opposed to burning
sugar), and it has a pronounced aroma of, rather oddly, pork
scratching.
The palates too reflect passages of time; the ’04 is brash, stickysweet and then burnt-bitter, with sweetness returning in the
finish; the ’99 is, gently powerful, with a great fruitiness (figs,
dates, bitter orange) and hints of chocolate orange developing
in the long, sherryish finish; the ’81 is sadly a bit over the hill,
showing woody notes, and starting to be salty and bitter on the
tongue.
So, what have I learnt?
For a beer to age with grace, it would seem to need several
things; body, alcohol, live yeast and a source of fermentable
sugar. This would point to strong, malty ales-barley wines,
Trappists, imperial stouts.
In truth, I knew that Hoegaarden Wit was going to age badly,
but it was interesting to smell and taste it. Conversely, Thomas
Hardy’s Ale actually needs a few years to settle down in the
bottle, although as demonstrated, even this powerful classic
isn’t immune to the passage of time.
So next time you have the opportunity, buy two of whatever takes your fancy and stand one
in a cool, dark place for a few years before serving. It’s not an ideal serving suggestion, but
the results might pleasantly surprise you.
Source: Excerpts from an article by Zak Avery, Beer Analysis, Beers of the World

VBLCS – 36 Years Strong

ANYONE FOR BEER-TASTING?
It must be every Australian bloke’s dream job.
Blu Sky Brewery, the boutique operation setting up in Cairns, wants volunteers to taste their
locally-brewed beer when it goes on tap next year.
And judging by the response of drinkers in Cairns watering holes yesterday, there’ll be no
shortage of beer lovers willing to bend the arm in the name of research.
Patrons at the Barrier Reef Hotel said they were happy to help out – and they were quick
with a word of advice for Blue Sky’s brewer Hayden Mokaraka.
Stefan Krak from Edge Hill said the new beers should have a cairns flavour.
“Beers are a bit of an individual thing and for me if it’s like a Melbourne Bitter it will be a
winner.”
Another patron, who declined to be named, said he hoped it would be like the old Cairns
Draught.
“Some of my best memories are of drinking Cairns Draught on a Sunday at Dunk Island,” he
said.
Co-proponent of the new brewery Charles Woodward said he hoped to have everything
ready by March.
“Our brewer Hayden Mokaraka is already making beer from our recipes at his home but
these will probably taste a bit different from when it’s made using our specialist plant.” He
said.
Mr Woodward said Blue Sky planned to have a marketable product on sale in April or May
at the latest.
A small museum is also a part of the project, focusing on the history of beer in the Far
North.
Source: Article by David Sexton, Cairns Post dated 21 December 2007

INFORMATION NEEDED
Fred Wheatcroft (715) wants know of any Chinese brewery lists that give the addresses and
foundation and closure date of their breweries. His address is: 42 Limekiln Row,
Castlefields, Runcorn, Cheshire WA7 2LS, UK (e-mail: fred.wheatcroft@atlworld.com).

LOOK, MA! NO HANDS!
Just in time for Summerfest, Brew City Beer Gear is launching a shirt that will hang on to
your drink for you: a hooded sweatshirt with a front pouch designed to hold a beverage
while keeping your hands free.
"We've been working on it for close to three years," said George Keppler, a co-owner of the
Milwaukee shirt company. He has a patent on the design. Keppler said he would have
brought the beer-pouch shirt to market sooner, but his lone sample was stolen from the Las
Vegas apparel trade show where he tried to introduce it two years ago. Keppler testmarketed the shirt in December with his first order from Hooters in Florida. The restaurants
in that state sold out of 3,000 of the shirts in 30 days.
Brew City started with a retail store in the Grand Avenue mall in 1986. The company now
sells millions of dollars' worth of shirts across the country to national retail chains and on its
Web site, www.brewcityonline .com.
The company found success by coming up with
clothing ideas that sometimes raise eyebrows,
including orange jail-style jumpsuits that many
thought looked too realistic a few years ago.
Keppler will have the shirts, which sell for
about $38, at his booth at Summerfest starting
this weekend, and they will be available at
Miller Brewing Co.'s and Sprecher Brewing
Co.'s gift stores. But he hasn't had much
success in landing orders from mainstream
retailers.
Chain stores seem to be worried that they
might appear to be encouraging people to
drink, he said.
The new pouch shirts aren't designed to help people sneak a forbidden brew into an
entertainment venue, Keppler said.
"The neck of the bottle is in full view," he said.
And Keppler points out that the shirts aren't limited to carrying alcoholic drinks.
"I gave one to a neighbor," he said. "His wife went around the neighborhood wearing it with
a baby bottle."
Source: Milwaukee Journal Sentinel Online

GUINNESS COLLECTORS CLUB – BOOK UPDATE
This book is a modern antiques guide that supports the popular world-wide hobby. It is 200
pages in small format, aimed at collectors of Guinness advertising and “pub junk”. Over
2000 items are individually illustrated and described, many scarce. A price guide is also
offered based on the current market and rarity of the items.
Modern collectables from the 20th
century are the antiques of tomorrow
and are usually bought because they
are visually appealing, widely
available at reasonable prices and a
collection can be quickly assembled
which will delight. Advertising
material is especially appealing
because of the variety, whit and style
often employed to promote the
brands. Brewers of beer were some of
the early exponents of consumer
advertising from the mid 1800s.
When highly decorative and rare
advertising items come up for sale,
they can command prices that would
flatter many genuine older antiques.
Guinness has been one of the greatest
exponents of consumer advertising
this century.
The photographs have come from the
main collections held by Guinness in
Scotland and Dublin, supplemented
by many items from private hands. We are very grateful to a number of prominent collector
friends who have allowed us access to their little gems.
The book has chapters on the following:
Advertisements, Ashtrays, Beer mats, coasters, Bottles and commemoratives, Bottles
(miniatures), Calendars (wall), Calendars (pocket), Cans, Carlton Ware, Clocks and watches,
Corgi and other die cast models, Doctors Xmas books, Glasses, cups and mugs, Guide
books, misc printed leaflets, Labels, Jewellery, cuff links and trinkets, Lapel badges, tie
clips, bracelets and buttons, Menus and holders, Miscellaneous items, Openers and
Penknives, Paperweights, Playing cards, Postcards, Rubberiod models, Show cards, TOC,
enamel and stone plaques, Signs and display, Ties, Tins, US and Long Island Brewery,
Wade T G Green Millennium, Waiter trays, Water Jugs.
Editor’s Note: Anyone interested to purchase the book should contact Jack Wilks who will
organize a bulk purchase. Jack’s contact details are in the “Raffles” page.

THE LIECHTENSTEINER BRAUHAUS
The Liechtensteiner Brauhaus AG is the first brewery in Liechtenstein for over 90 years. The
last brewery in the little country of Liechtenstein closed in 1917. It was situated in Schaan,
just as the Liechtensteiner Brauhaus, which opened in 2007 by Bruno Güntensperger. The
opening of the brewery was rather big in Liechtenstein. The head of government, Otmar
Hasler was among the guests who celebrated the happening. Liechtensteiner Brauhaus
produces two different beers at the time (March 2008); a Dortmunder and a Weissbier.

Weiza (5.0% A/V) is brewed using hops from neighbouring Bodensee and Bavaria regions
and also mixture of finest Tettnanger and Hallertauer hops. It is brewed strictly according to
the Bavarian purity law of 1516. The yeast is fermented at high temperatures lending a fruity
flavour to the beer. This cloudy beer does not have any preservatives or stabilizers, but has
extra amount of carbonic acid.
Hell’s (5.0% A/V) is also brewed strictly according to the Bavarian purity law of 1516,
using Hallertau hops and Pilsner and Munich malts. Gold-yellow coloured clear beer does
not have any preservatives or stabilizers.
Guided tours are available only with reservation at this stage, Mon-Fri, from 5 pm for groups
of minimum 10 people. Tour cost is CHF 15.00 per person which includes two beer glasses
and a Brauhaus pastry.

DID YOU KNOW THAT?
Budweiser from Anheuser-Busch is easily the No. 1 selling beer in the United States and the
world. About one beer in five consumed in the U.S. is a Bud. The second best selling beer is
Bud Light.

RAFFLES
As at April 22nd , the following members have credit as listed:
David Ellison
Spiros Repousos
Alister Graham
Scott Mathers
Larry Ross
Rod Hogan
Sue Plant
Mick Davis

Aug
June
June
April
April
April
Feb
Dec

2009
2009
2009
2009
2009
2009
2009
2008

Wayne Richardson
Colin Murphy
Francois Simon
Ivor Nicholson
Mick O’Brien
Voldemars Legzdins
Peter Lawson
Craig Pelton

Dec
Oct
Oct
Aug
Aug
June
June
June

2008
2008
2008
2008
2008
2008
2008
2008

In the June raffle 1st prize will contain a MASTHEAD STRONG ALE Limited Edition
Vintage 2000 label with back & neck labels.
Second prize will contain a MATILDA BAY “MB21 2005” label with back label.
Third prize will feature a VOLUM SPARKLING ALE label from the Volum brewery
Geelong.
In addition, all prizes will contain the “LAGER BIER” label (shown in the last newsletter,
March 2008 17th page) plus the matching neck label.

All prizes will contain over 100 labels, a selection of Australian, New Zealand and various
overseas labels.
Many thanks to Wayne Richardson for his donation of several older Australian labels for the
raffle, some of which will be in this raffle’s prizes.
Tickets are $1.00 each with a maximum of two tickets ($2.00) per member.
Available from Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170 or at the April meeting.

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.

LATEST LABELS FROM MURRAY’S CRAFT BREWING CO., NSW

