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PRESIDENT’S PAGE
Since my reflection of 2008 and highlighting it being a sad year for the lost of some great
personalities that were close to us and being building blocks of the VBLCS, we again lose
another in Tom Anthony.
Due to press commitments we were able to put a VALE notice in our last newsletter
however I missed the opportunity to say a word about Tom. Older members will remember
Tom. Always there at the Redback Brewery Hotel at 12.00 to greet all members when they
arrive then disappear at 1.00pm to go to his daughters for lunch. Always on time and always
punctual. Tom was a very keen collector of Chinese and Whiskey labels. VALE Tom. A real
gentleman.
I have had the pleasure of judging the Australian and International Beer Awards recently.
The Packaged beers were judged at the University of Ballarat after which the Draught beer
was judged at the Royal Agricultural Showground’s. A record number of entries were
received making the event the third biggest beer awards in the world. A dinner is organised
for 19 March where the winners of classes will be announced. In summary some great beers
were tasted particularly in the Pale and Dark Ales, Stouts and IPA classes. A new style is
emerging in that brewers are experimenting with wood age or wood flavoured beers. Watch
this space for new labels.
In our last Newsletter we mentioned the availability of David Hughes book “A Guide to
Guinness Collectables”. I teamed up with Jack Wilks and we contacted David for a copy.
Yep well worth the effort and cost. See Jack’s review in this edition. Whilst on the book
scene “Brewers and Hoteliers, the Johnston’s of Oakbank” and “A Fortune May Be
Made….Launceston’s 19th Century Breweries” arrived at my door step. Excellent books for
lovers of brewing history.
I have come across many new issues particularly from the Micro Brewing scene that the
VBLCS finds it almost impossible to secure for members hence my strong word of advice is
to set up your swap partners interstate and buy a couple of bottle. It builds up strong
correspondence and it enables you to get those limited elusive issues. In some cases your
Society is not in a position to buy the beer or labels as they are VERY limited runs. Some
brewers are very helpful; some are too busy with their craft to assist our requests. Mind you,
buying the beer has its advantage; you can always taste it which adds to the fun.
A reminder to all members that at this time of year it is your opportunity for;
1. changes to the Constitution.
2. nominations for Office Bearers at the AGM in June.
3. nominations for Label of the Year. Forms will be forwarded soon.
It is your VBLCS so let me know of any ideas or recommendations of change for the coming
year. 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.
Our next meeting is 19th April [Note not the 2nd Sunday] commencing at 12.00 am with
swaps and much discussion. The formal meeting will start at 01.00 pm.
FEBRUARY 2009 MEETING NOTES
The meeting was held at the Club Tivoli on Sunday 8/02/2009 and commenced at 1.00 pm.
sharp.
APOLOGIES:
John Long , Bob Kendall , Laurie Clark , & Jill Major.
A Vale notice for the late Tom Anthony was presented by Rob Greenaway.
MINUTES:
The minutes from the last meeting were then read and there was no comment forthcoming.
FINANCES:
A full financial report was presented by the treasurer which showed that our finances are in
good shape. It was noted that one of our fixed deposits was reinvested just before the interest
rates started to fall.
CORRESPONDENCE:
A letter was received from a real estate agent offering to list the clubs details on the
"Essendon Community Web Site". The request was refused as there did not seem to be any
advantage to the club.
Another request for catalogues was received from Peter Evans and as he is not a member
this request was also refused.
Other requests for catalogues from members were replied to.
GENERAL BUSINESS:
It was reported that a new "Brew on premises" has opened in Hoppers Crossing.
Rob Greenaway reported that both Coopers and S.A.B. 10c refund statement labels have
been obtained and will be distributed in the next newsletter. Thanks go to our South
Australian representative.
Graeme Crompton reported that a fire occurred in his garage and some of his late father’s
spare labels were unfortunately destroyed.
Thanks go to Graeme for supplying some of his father’s labels for club use.
Gary McNair reported that the old club label catalogues are in the process of being updated.

RAFFLES:
1st. C77 Michael Doulton.
2nd. A21 Gary McNair
3rd. C90 S. Matz.
There were several "in room only" prizes of bottles and trays drawn also.
NOTE: THE NEXT MEETING WILL BE HELD ON SUNDAY 19th. OF APRIL .
This has been changed as the previously advertised date fell on Easter Sunday
The meeting then closed at 1.40 pm.
I look forward to seeing you all again on the 19th.
Angus MacEwan.
THEME FOR THE NEXT MEETING ON 19th APRIL 2009
Thanks to those members who brought their Emu breweriana items to the February meeting.
The theme for the next meeting on 19th April 2009 will be Carlton breweriana items.
Members are urged to bring their Carlton labels, coasters, cans, bottles, glasses, posters,
trays etc for display or swap, sell or donate to other members.

DID YOU KNOW THAT?
The first beer to land on Australian shores was a consignment of several hogsheads of
Porter, which arrived in Sydney in October 1792 aboard a ship commanded by Captain
Essex Henry Bond (a surname that would figure prominently in Australian brewing history
some 200 years later). (Beer Label News Nov 1994, Vol 23, No 6)

BUY - SELL - TRADE - SWAP
Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and
Oceania. His address is: 2 McGahy Court, Templestowe VIC 3106.

AUSTRALIAN SMALL BREWERY UPDATE – MARCH 2009

Last year was another busy one for the Australian microbrewery sector. By my count,
sixteen new small breweries got underway during the year. These comprised four in
each of Western Australia, Victoria and Queensland, two in New South Wales, and one
each in Tasmania and South Australia. The Western Australian contribution includes
The Old Brewery in Perth, which is more correctly a revived brewery rather than a
new starter, but even fifteen is not a bad total. It is much harder to keep track of
closures, which sometimes take place gradually and usually with no fanfare. At least
two dropped out of the scene during 2008, namely the on-again-off-again Regatta Hotel
brewery, and The Brewhouse, both in Brisbane. Would any reader who is aware of any
other closures please let me, and therefore the rest of the Society, know about them.
The current year is likely to be just a little bit quieter, judging by the new brewery proposals
and works-in-progress of which I’m aware, but it should still top a dozen (if I may be so
bold as to make such a prediction). Anyway, the following includes details of some new
starters which have come to light since I prepared my last Update (January 2009).
Queensland
Following in the footsteps of Billabong (WA), Dark Isle (Tasmania) and Akuna (NSW), and
possibly others of which I am unaware, the Bru4U brew-on-premises shop at Alexandra
Headland on Queensland’s Sunshine Coast has taken the step of acquiring a state producer’s
licence. This was granted in December 2008 and will allow owner Rod Olsen to wholesale
his products to local pubs, restaurants and sporting clubs. Is any reader aware of any BOPs
other than the four mentioned that have obtained wholesale licences?
New South Wales
There are several new breweries on the verge of starting in New South Wales, including one
in Sydney, one in the Hunter Valley, one at Byron Bay, and one in the Snowy Mountains. If
all goes to plan, I will be able to say something definite about these in the next Update.
ACT
The Australian Pizza Kitchen in Canberra has ceased to operate its little extract brewery,
installed in 1991, and I’ve heard a whisper that the brewery may even be removed soon.
Maybe a kind, pizza-eating Canberra member will keep an eye on this for us.
A short walk from APK is the Wig & Pen pub brewery, started in 1994 and still going
strong. Owner Lachie McOmish has decided to begin bottling Wig & Pen beer, and the first
bottled product will be released soon, possibly in April or May. Because of lack of capacity
at the Wig & Pen brewery, brewer Richard Watkins will make and package the bottled beer
at the Mildura Brewery. There’s a new label opportunity!

Victoria
A recent new starter in Victoria is Arctic Fox Brewing,
which started production at Dandenong in November. The
company’s first beer, Ice Cap Lager, went on sale in bottle
shops in December. Tried it yet, anyone?
After only two-and-a-half years in operation, the Emerald
Hill Brewery at South Melbourne has shut up shop.
Owner Carl Jacobson closed the business in October 2008.
O’Brien Brewing, best known as the maker of gluten-free
beer, has done a deal with Rhymney Brewery in Wales.
Rhymney will brew and sell the O’Brien gluten-free range
of beers in the United Kingdom, and O’Brien at Ballarat
will make and sell Rhymney’s Hobby Horse beer.
South Australia
The opening in November of new Adelaide microbrewery
Beard & Brau was kindly brought to my attention by
Michael Doulton. Thank-you, Michael. Beard & Brau,
situated at Para Hills West, uses a 400 litre USmanufactured pub-brewery system.
Western Australia
After the flurry of activity in 2008, things have recently gone a bit quiet in the West. I
expect, however, to have something to report from that quarter next time.
Please send your contributions to this report to 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. agbd.org).
Brett Stubbs, 20 February 2009

BREWERY NEWS
REDOAK BREWERY - Sydney's Redoak brewery gained two bronze medals at the
European Beer Star awards, announced at Brau2008 in Nurnberg in November 2008. The
medals were for their India Pale Ale and Rauchbier. The awards attracted 688 entries from
32 countries of which Germany led the medal count with 61, next was USA with 27.
Source: Brewer & Distiller International, December 2008
ADELAIDE HILLS CRAFT BREWING PTY LTD - They recently won the South
Australian Great Tourism Award for Best Attraction in the Adelaide Hills (3 December
2008). The Lobethal Bierhaus has become somewhat of a destination for people in Adelaide

providing not only a cellar door to sample and purchase their seven beer styles, but also a
noteworthy restaurant to boot!
Source: IBDA Newsletter, January 2009
ABBOTSFORD BREWERY - The Abbotsford Brewery has been recognised again for its
commitment to minimising water use and waste production on site. Brewery water supplier
City West Water and the Victorian Environmental Protection Authority (EPA) are partnering
with business to reduce water consumption and trade waste. Foster’s was recognized at a
recent award ceremony where Abbotsford
Brewery
Quality
Assurance
and
Environment Manager Rob Greenaway
accepted a certificate of recognition for
demonstrated commitment to resource
efficiency.
Over the past decade Abbotsford’s water
use has halved and other key performance
indicators
have
shown
dramatic
improvement: the water to beer ratio
decreased by a third, and the trade waste
to beer ratio has been cut by 44%. The
site’s impressive performance over the
last decade is due to increased awareness
of
resource
efficiency
amongst
employees and investment in capital
works.
“The award recognises our ongoing water
minimisation and salt reduction on site.
We use less sodium hydroxide resulting in reduced water use and trade waste salinity. This
means that the reclaimed water can be used to irrigate vegetables,” Rob said.
Source: The Bulletin, January 2009
COOPERS - Coopers may soon start producing Budweiser beer at their South Australian
brewery. Budweiser, which is America's most popular beer and the highest selling beer in
the world, is imported into Australia and distributed by Premium Beverages – of which
Coopers has an 80% share. Coopers are currently seeking to arrange a deal with Anheuser
Busch InBev to brew the beers in Australia. For this to happen they need to reach a threshold
of 500,000 cases which Tim Cooper believes they will reach by mid- 2009.
Source: IBDA Newsletter, February 2009
HOLGATE BREWHOUSE - This year marks the 10th Anniversary of the start-up of
Holgate Brewhouse - from humble beginnings operating Brewhouse part-time in a backyard,
to being one of Victoria's top tourist destinations in the Holgate Brewhouse pub, restaurant,
and hotel. In the Chinese zodiac calendar, the ox is "the sign of prosperity through fortitude
and hard work", which has certainly been a part of Holgate’s story over the past decade.
Source: Club Bull Roarer News, February/March 2009

QUINUA BEER - A NEW TASTE FROM CHILE

With prices for malting barley becoming more and more prohibitive, brewers around the
world try many alternative sources for their products. Chilean Ricardo Molina, for instance,
has launched a new beer made of the Andean cereal quinua, well known for its superior
nutritional properties, the Santiago Times posted on September, 23.
Looking to differentiate his brand - Cerveza Artesanal de Santa Cruz - from the rest of the
beer market, Molina decided to experiment with a very new kind of beer: a beer made with
quinua, which perfectly meets the high market demand for healthy products. The cereal is
low in calories, contains a high level of protein and has no cholesterol or fat. It is also ecofriendly and easily digestible. It contains more minerals (phosphorus, potassium, magnesium
and calcium) than other cereals or legumes, and also helps prevent breast cancer and
osteoporosis.
The brewer says, his initial intention of making a
100 percent quinua beer failed, because of the
cloudiness produced by the high protein content of
the cereal. But finally he managed to find the right
percentage of quinua so his beer could be
transparent and contain all the healthy properties of
the unusual ingredient, the Chilean said.
On top of containing many nutrients, the quinua
beer is a very refreshing drink, with the high protein
content giving the consumer a full sensation of
satiety. “When beer was just invented, it was
regarded as liquid bread,” said Molina. “People used
to drink it as food, which is consistent with the
features of quinua beer, which gives consumers full
satisfaction.”
Even though quinua prices are five times higher than
malt prices, this blond beer is not much more
expensive than its competitors. The percentage of
quinua present in the beer is small enough so it does not influence the price. “Each bottle
costs about 200 pesos more than a regular beer, which is not so much,” said Molina.
“Everything happened very quickly,” said Molina. “We started making this beer only six
months ago, and it has already had spectacular success. We thought that the hardest thing
would be to convince the consumers of the advantages of the product, but we were wrong;
on the contrary, it was even harder to convince ourselves that we could have such success. ”
So far, the quinua beer is sold in specialized stores in Chile's Region VI (O’Higgins Region)
and in Santiago. However, the aim two years from now is to be able to export, Molina said.
Source: BelgianShop WeekLetter 1361

FROM THE EDITOR
By the time you read this newsletter, the Victorian bushfires, the worst natural disaster this
country has ever seen, would hopefully be over. It has taken many lives, destroyed many
homes, villages and towns, among them is the Hargreaves Hill Brewery in Steels Creek. I
believe the owners are planning to rebuild and I sincerely hope the brewery will be up and
brewing again soon.
The picture below shows the recently released beers. From left to right: Pale Ale and Golden
Bitter from the Sweet Water Brewing Company, Raspberry Ale from Jamieson Brewery,
Arctic Fox Ice Cap Lager from Arctic Fox Brewing, Pale Ale from Kooinda Brewing and
Whale Ale from Flying Horse Brewery.

Below labels are also new: the left label is Dirty Angel from Flying Horse Brewery and the
right label is Horse Shoe Dinner Ale brewed for the Napier Hotel in Fitzroy, Victoria.

The new 3 Ravens Blond label has some
variations to the previous two labels,
major differences being the addition of
“Altbier” instead of “Real Live Ale”
under “Blond” and “Standard Drinks”
and “Recycle” logos above the barcode.
You may have noticed that the front and
back covers of the newsletter display a
set of labels from Old Coast Road
Brewery in Western Australia. In my
opinion they are the most beautiful set of
Australian labels ever produced. You may be able to get the labels (19 labels plus 19
matching back labels) by sending $15.00 and a large stamped and self addressed envelope to
the brewery, but send an e-mail to the brewer Andrew Harris first. His e-mail address is:
ocrb@westnet.com.au
Many thanks to Rob Greenaway, Angus MacEwan, Brett Stubbs, Jack Wilks and Alan
Richards for their contribution to this issue of the Newsletter.
Umit Ugur, February 2009

TOP TEN WORLD BEERS
Chinese beer Snow is the world's second-biggest beer brand by volume, moving up to
separate two Anheuser-Busch brands, Bud Light and Budweiser, Reuters reported figures
from researcher Plato Logic on November, 6.
Snow is brewed by SABMiller and its Chinese partner China Resources Enterprises Ltd, and
has grown rapidly as China overtook the United States earlier this decade to become the
biggest beer market in the world.
Plato lists the top ten beer brands as Bud Light, Snow, Budweiser, InBev's Brazilian beer
Skol, Modelo's Corona, Heineken, another Brazilian InBev brand Brahma, Coors Light,
SABMiller's Miller Lite and China's Tsingtao.
The researcher added the world's five biggest beer markets were China, United States,
Russia, Brazil and Germany.
Plato Logic also forecast that world beer consumption will grow by less than 3 percent in
2008, after the 5.6 percent growth seen in 2007.
Source: BelgianShop WeekLetter 1366

Visit

VBLCS web-site:

http://www.vblcs.com

MICRO BREWERIES - OLD COAST ROAD BREWERY
Old Coast Road Brewery is located on a scenic 60 acre rural property conveniently located
just off the main highway between Mandurah and Bunbury, near Myalup in Western
Australia.

Entry to the brewery is through a 1000-tree olive grove. Opened in March 2007, the brewery
is located on the top of a hill overlooking a lush recreation lawn.

There are 4 types of beer, all available in 330 ml bottles.
Pilsener (4.8% Alc/Vol) is a lager (bottom fermented) beer and has a dry refreshing taste
associated with most of the well known brand Australian lagers made from Czech Saaz
hops.
Acres of Wheat (4.7% Alc/Vol) is a sweet, frothy, cloudy, refreshing wheat beer.
Harris Bitter Ale (4.3 Alc/Vol) is a classic pale ale made mainly from East Kent Goldings
and Cascade hops are added to give a lovely citrus aroma. It takes its name from the brewer
Andrew Harris. This beer has won a Bronze Medal at the 2007 Perth Royal Agricultural
Society Beer Awards.
PBH Strong Porter Ale (5.7% Alc/Vol) is a hoppy, sweet chocolate and coffee flavoured,
full bodied, full strength beer with a bitter aftertaste made from East Kent Goldings hops.
This beer also has won a Bronze Medal at the 2007 Perth Royal Agricultural Society Beer
Awards.

The labels are beautifully printed on self-adhesive glossy paper. Acres of Wheat Beer labels
depict 4 types of old farm tractors; 1908 vintage McDonald Imperial, 1928 vintage Farmall,
1946 vintage Fordson Major and 1946 vintage Massey Harris.
Harris Bitter Ale labels depict 6 types of old cars: 1955-57 model Triumph T.R.S., 1955-62
model MGA, 1959-68 model Austin Healey 3000, 1961-74 model Jaguar e-type, 1965-68
model AC Cobra 427 Mk 111 and 1967-72 model Aston Martin DBS.
PBH Strong Porter Ale labels depict 6 types of old tall ships; The Duyfkin c.1606, The
Mayflower c.1620, HM Bark Endeavour c.1768, The Cutty Sark c.1869, HMAV Bounty
c.1787 and The USS Constitution c.1798.
Each of the above mentioned labels has a back label describing the picture, giving the short
history and specifications of each car, tractor and tall ship.

Umit Ugur, February 2009

BYRON BEER THE REAL DEAL
BYRON Bay has the beaches, the bohemians and the boardies to make it one of the world’s
great coastal destinations, and now it has its own beer.
I’m not talking about Byron Bay Premium Ale, a brew made in Sydney which ingeniously
hitched its marketing star to the Byron brand and boomed accordingly, much to the
annoyance of the town’s burghers.
The mayor of the northern NSW holiday town, Jan Barham, has complained that the makers
of Byron Bay Premium Ale are trading on the town’s “iconic” status and considered taking
legal action to copyright the town’s name, but this proved too complicated.
“It’s soit of ironic that the success of Byron as a tourism destination is because of the
commitment of the local community to strive to preserve our special identity and values, and
it has ended up being used for marketing purposes,” Barhain said. “The community is not
benefiting from these promotions.” But now the town has its own brewer, and it released its
first beer last week.

Stone & Woott Brewing Company is the much-anticipated start-up venture of former
Matilda Bay brewing guru Brad Rogers, who quit that post earlier in the year and with
several partners relocated to Byron and set about building a brewery in a shed in the town’s
industrial estate.
“Over the past six months, so many people have been keen to find out what we were going
to brew. It seems like it’s been a long time coming, but I now have beer in a tank, beer in
kegs and we’ve got beer in the local pubs,” Rogers, pictured, said this week.
“Getting to know the new toys has been an incredible process. It was one thing walking
through the design and construction, then the shipping and customs, not to mention the
installation and commissioning, but nothing beat the feeling of putting the first brew
through.”
That first brew is called Stone & Wood Draught Ale, and Rogers developed it with his new
home in mind.
“We wanted to create the best beer for this region,” he said. “There is a diverse group of
people who come here and there is a real village aspect to life here, and we wanted to
embody that in the beer.”
While the brewery proper was being built, Rogers formulated his inaugural his brew by
experimenting in a mini-brewery in his home. “By the time the brewery had the green light,
we were ready,” he said. “We brought in the tradies who had helped install the brewery and
tested the beer on them. They gave it the thumbs up.
“It is a beer that will be hard to pigeonhole. It is very clean, very crisp and uses both barley
and wheat malt.”
There is every indication that, unlike the Sydney-made beer that bears the town’s name, it
has met with a nod of approval from the locals.
“We launched it on the Friday and I had to go into the brewery on Sunday to get some more
on the way because the first lot had been snapped up,” Rogers said.
If you want to try the new beer, you’ll have to visit a pub around Byron and its nearby
hamlets, but eventually it will be available in pubs from Ballina to Noosa.
Source: Article by Rory Gibson, Courier Mail, 9 December 2008
DID YOU KNOW THAT?
Darwin’s beer strike is making the locals desperate. One shop sold 2000 dozens imported
cans in 90 minutes and eight men chartered a plane to fly to WA for a drink.
Source: The Age, Odd Spot, 23 March 1976

A VISIT TO THE COLDSTREAM BREWERY

Alan Richards, member from Victoria, wrote:
The brewery is set up as a pub/restaurant/brewery in what was an antique shop in the small
hamlet of Coldstream in the Yarra Valley. The brewing equipment came for a closed
boutique brewery in New Zealand and the brewer from Ringwoods Brewery in the UK. Till
their own brewery was up and running, they had a Pilsener brewed at AIB in Sydney. One of
the major shareholders are
the owners of the nearby
Kellybrook Cidery, so
naturally they also have a
cider. Their bottling plant
is at the cidery with the
beer tanked across for
bottling.
The bar/restaurant seems
to have been a success
from day one; their bottled
product is available at Coldstream and a few other outlets in Melbourne. In late 2008 a
number of one off special beers were brewed at Coldstream and available on draught at the
brewery only. Later that year their Bitter was made available in stubbies and they took over
brewing their Pilsner.

RAFFLES
As at February 17th, the following members have credit as listed:
CLUB RAFFLES
Peter Simpfendorfer
Ray Trinder
Sue Plant
Mick O’Brien
Mick Davis
Alister Dowdall
Jim Halsall
Alan Colclough
C. Groothaus
Mathew Lloyd
Bruce Lorish
Ken Humphreys

June
June
Feb
Oct
Aug
April
Feb
Feb
Feb
Feb
Dec
Dec

2011
2011
2011
2010
2010
2010
2010
2010
2010
2010
2009
2009

Wayne Richardson
David Ellison
Lloyd Gerdes
Tom Joy
Spiros Repousos
Alister Graham
Seigfrid Matz
Scott Mathers
Larry Ross
Rod Hogan
Craig Pelton

Dec
Aug
Aug
Aug
June
June
June
April
April
April
April

2009
2009
2009
2009
2009
2009
2009
2009
2009
2009
2009

In the April raffle first prize will contain a Courage First Anniversary Brew No.2983.This is
a much sort after label, so if you haven’t got one, order your tickets now, or at the April
meeting.

Second prize will feature very early Victoria Lager label, and third prize will have an early
Toohey’s Stag Lager.
All prizes will contain some mid 1960’s 13 1/3 & 26 2/3 fl. oz. labels from various
breweries and 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. Available from
Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170 or at the February meeting.

Thanks to Jim Whittle for his donation of many older Queensland labels for the raffles, some
of which will be included in the April raffle, much appreciated. Thanks also to Graeme
Crompton for his latest donation of labels, also much appreciated. Finally, thanks to Ray
Trinder for his donation of a book for the raffle.
VICTORIAN BUSH FIRES – HARGREAVES HILL BREWERY
Alan Richards, member from Victorian, wrote:
“Below are some photos from Sep 2005 of the Hargreaves Hill Brewery that was lost during
the recent Victorian bushfires. It was off the Steeles Creek Rd going north from Yarra
Glen. After the turn off you followed a pitted and gullied dirt road for some 5-6 kms. The
road became narrower the further you went and the bush closer. At about the end of the
'road' the bush cleared on one side and paddocks appeared. On the left was a farm gate and
just inside was a green colourbond shed, the Hargreaves Hill Brewery. There were some
tanks collecting rainwater to one side and a few cows in the paddock but that was all. The
brewery is run by Simon and Beth Walkenhorst and was on the property owned by Beth's
parents who lived a few hundred meters away. Simon and Beth (and their children) lived in
Yarra Glen and so would have been safe from the fires.

Other Victorian boutique breweries have offered Simon and Beth help so Hargreaves Hill
beer will still be available till they can set up again. But if you are looking to buy some
boutique beer in the near future, buying theirs would probably be appreciated. Especially as
they have recently changed their labels to a vertical bar-code. We were chasing them but
may not have got them in time.”
BUY - SELL - TRADE - SWAP
Jack Wilks (328) writes: “A few months ago I received an Australian posted letter
containing some labels from the brewery in Haiti. Of particular interest to me were the
Guinness labels. I was unaware that Guinness was brewed in Haiti. The labels were enclosed
in a booklet from Theakstons brewery in England. However there was no note included, no
name or return address on the envelope, and as the stamp had not been postmarked I had no
clue whatsoever about the sender. So now, thank you whoever you are.”

JURASSIC BEER

Raul Cano, the director of the Environmental Biotechnology Institute at California
Polytechnic State University in San Luis Obispo, can be really called “Jurassic Park”
scientist.
Why? He found a yeast strain in a piece of Burmese amber dating from about 25 million to
45 million years ago.
The result is Fossil Fuels Brewing Co., fermenting Cano’s industrial discovery.
The American company -- in which Cano is a partner, along with another scientist and a
lawyer -- introduced its pale ale and German wheat beer with a party in August at one of the
two Bay Area pubs where Fossil Fuels is made and served.
In April, at the World Beer Cup in San Diego, "we had one judge give us the highest marks,
one just below and one who didn't like it," says Chip Lambert, 63, the company's other
second microbiologist. "We learned that the issue was that in these competitions, you brew
to match the traditional concept of the style, which this yeast just doesn’t do."
The first version of beer including the primordial ingredient was made by a home brewer in
1997 and served at both the cast party for "The Lost World" (the second "Jurassic Park"
movie) and Cano's daughter's wedding. But without a business plan, the company died out.
In 2006, Cano revived his ancient yeast and his company, with the help of fellow biologist
Lambert, whose duplication of Cano's experiments gained them widespread acceptance.
It's been on tap for two years at Stumptown in Guerneville, Calif., where the brew pubs
manager, Deanna DeLeon, called it "yummy," then added: "I don't know -- I'm not a big
beer connoisseur."
"I was impressed with the flavour that the yeast brought out," said Orvil Kirby, a patron who
tried the wheat beer at Kelley Bros. Brewery, where it's made. "My first taste of it, I thought
they might've added some cloves to the beer."
If Fossil Fuels enter the mainstream market, which it hopes to do soon, the beers won't carry
funky names like other microbrews.
The scientists went that route back in '97 with Stegosaurus Stout and Jurassic Amber Ale.
But "one thing people are sceptical about," Lambert says, is whether they're "gonna grow
long scales if they drink the beer. Tyrannosaurus Pale Ale -- that was so intimidating and so
dangerous as far as marketing that we decided to get rid of any association with 'Jurassic
Park.' "
Source: BelgianShop WeekLetter 1358

THE GUIDE TO GUINNESS COLLECTABLES - A REVIEW
This is a great book for both the serious collector and those who have an interest in either
Guinness or brewery advertising in general.
The book is made up of thirty-three sections starting with A for Advertising posters and
signs, through ashtrays, beer mats, bottles, calendars, cans, etc to water jugs and window
displays. Every item is shown in full colour and there are thousands of them!
Each section has information about that particular area of collection and gives general
pricing for the more common items in GBP and Euros.

Rarer items have a price range based on known sales. Items are regularly sold on the
Guinness Collectors Club website.
Can Collectors may be interested in the fact that the 4 can set featuring Gilroy animals put
out by Carlton & United Breweries is listed as being worth 50-63 Euros and a single can 12
Euros!
The section on labels illustrates some of the rarer labels with prices, and another section
shows labels and year range which is a great help for dating labels.
There is a section on how to use the guide that gives information on dating items, hints on
buying and selling.
A great effort all round, and I am sure it will be a much sort after book.
The Guide To Guinness Collectables – Nick Fairall & David Hughes 288 pages publisher
Liberties Press. ISBN 978-1-905483-54-9
Jack Wilks, February 2009
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The 2008 Munich Oktoberfest saw 6.6 million litres of beer consumed in 15 days of the
event, openpr.com posted on October, 30.
In fact, statistics for Oktoberfest are downright entertaining. Each year after the two-week
celebration of beer and Lederhosen ends, the city of Munich provides figures that give an
insight into the enormous intensity of the world's biggest beer festival.
Beer consumption, as always, is the key figure. It declined by 300,000 litres to 6.6 million as
a result of cold and rainy weather this year. The number of visitors fell by 200,000 to 6
million.
The number of oxen devoured remained at 104 and the security guards in the 14 giant beer
tents confiscated a total of 200,000 empty 1-litre Stein glasses that visitors had tried to
smuggle out of the tents.
Source: BelgianShop WeekLetter 1364

COMING SOON: BEER TO BATTLE CANCER
A team of researchers at Rice University, in Texas, is working to genetically engineer a brew
that battles cancer and heart disease, the University announced in a press release earlier this
month.
Taylor Stevenson, a member of the student-led team, said it was trying to create a beer
containing resveratrol, a naturally-occurring substance found in wine which has been found
to have anti-inflammatory, anti-cancer and cardiovascular benefits for a range of laboratory
animals. Some researchers believe it could play a role in the so-called "French paradox" - the
observation the French have relatively low rates of heart disease despite a diet high in
saturated fats.
The problem with the red wine argument is that you’d have to consume about a half a bottle
each day to get the beneficial effects of the chemical. Mr Stevenson said the amount of
resveratrol in wine varied from bottle to bottle, because it depended on growing conditions
for the grapes and other variables.
The researchers believe they can design a beer with higher, more consistent concentrations
of the cancer-fighting chemical. The team turned to a boutique brewery in Houston, Texas
for some good beer-making yeast, and is now genetically modifying it. Mr Stevenson said
the modified yeast could one day be sold to breweries, allowing them to make their own
disease-fighting beers. But beer-drinkers keen to try this bioengineered brew will be waiting
a while: the research and development phase of the effort may take five years.
Source: BelgianShop WeekLetter 1363

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.
SAB: Barefoot Radler Lemon and Lime.
West End Draught 140 and 150 years 750 ml.
West End Draught Natural ingredients 375 ml
West End Export Bitter 375ml.
Fosters: 10 Cent SA refund 750ml
Fosters Lager
Fosters Light Ice
Carlton Draught
Melbourne Bitter
Victoria Bitter
Mid Strength
Cascade: Draught Hall of Fame Arthur Hodgson, 375ml
Pale Ale 750ml
Kent Old Brown 375ml
Dark Isle Brewery: Black Lager
Leather wood honey
India Pale ale
Stout
Brown Ale
Triple Malt
Pale Ale
3 Ravens: Blond Altbeer
Lion Nathan: Toohey’s New Australia Day 20007 neck
Toohey’s New Naturally Brewed 375ml
Hahn Premium Light Natural ingredients 375ml
McLaren Vale: Mc Laren Vale Ale
Barossa Valley: Organic Ale
Geelong Brewing Co, CUB and SAB; range of re issues
Range of Spanish labels ex the Spanish Club for Breweriana collectors.
VBLCS sends it’s thanks to Bob Manouge, Graeme Crompton, Enrique Solaesa, Al Graham,
Alan Richards, Ben Lawrence, SAB., Lion Nathan Tooheys, Mc Laren Vale, 3 Ravens,
Cascade, Dark Isle, and Foster’s Abbotsford Brewery for contributing labels to this issue.
DID YOU KNOW THAT?
Stubbies came out in Victoria in November 1967, and that they are known as "Echoes"in
South Australia.
Source: VBLCS Newsletter Nov 93

THREE C’s OF PAIRING BEER AND FOOD
Most people are probably familiar with the basic rules of choosing a wine to serve
with a meal. Beer pairing, on the other hand, has few rules, but instead has a few
guidelines, most frequently referred to as the three C’s – cut, complement, and
contrast.
Cut is an idea you may unknowingly be familiar with. Think about the hot, spicy
foods you most often see paired with beer – dishes like hot wings, nachos, or pizza.
The chemical in the hot peppers that gives them their fire is soluble in alcohol, not
in water, which is why beer cuts the burn. You might want the same effect when
serving a dish that’s very rich or buttery.
Complement and contrast are basically opposite sides of the coin, and represent
opposing styles. If you prefer your beer to complement the dish, you would choose
heavier beers with robust dishes, and lighter beers with lighter foods. For instance,
you might choose a dry stout with a hearty stew, or a weissbier with grilled
vegetables or chicken.
Contrasting the beer and the food, on the other hand, can open up a whole new
array of possibilities. A pale ale pairs nicely with a sweet, smoky bar-b-que, or
contrast a dry stout with either raw oysters or cooked seafood. Contrasting beers
also can work well when cooking with beer – instead of serving the same beer used
in your recipe, use a beer that has the opposite characteristics.
Consider going ethnic. It’s almost obvious the suggest combining international beers
with foods from the same region.
Beer can also match well with dessert. In general, when picking a beer to pair with a
dessert, it’s better to think complement than contrast. Balance the sweetness or
tartness of the dessert with that of the beer, so that neither overpowers the other.
Light, fruity beers often work well with lighter desserts, such as fruit dishes.
Chocolate desserts, however, are wide open for experimentation. They’re generally
sweet and heavy enough to nicely complement a cream or imperial stout, while
contrasting nicely with a dry stout. As most chocolate lovers will swear, chocolate
really does go with everything.
Not all beers will pair well with food. Sweet lambics may be outstanding with fruit or
chocolate, but a sour lambic may be too overwhelming and best be served alone. Old
ale and barley wine also are strong beers that are better enjoyed without food,
although you might try them with very strong cheese or dark chocolate.
There is no hard and fast science to pairing beer with food, rather, it’s more of area
to experiment and enjoy. Trying out these suggestions is simply a jumping off point.
Taste is very subjective, and the end goal is to find a combination that you enjoy.
Source: BelgianShop WeekLetter 1367

VBLCS BEER LABEL CATALOGUES
Cairns, Rockhampton and Toowoomba
Mildura (Northern Breweries)
Northern Territory
Kalgoorlie
Old Ballarat
Sovereign
Anchor, Sail & Anchor, Matilda Bay
South Australian & Associated Breweries
Coopers Brewery
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
154 pages $15.00
130 pages $15.00
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 2009
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor,
Melway Ref. 58 G8.
Meeting dates for 2009 are:
February 8
April 19
June 14
August 9
October 11
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.

OLD COAST ROAD BREWERY – PBH STRONG PORTER ALE LABELS

