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2. Forward all contributions for VBLCS   
    NEWS to the Editor. 
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    for labels from society stocks and label 
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PRESIDENT’S  PAGE 
 
Our April meeting was relatively quiet due to a clash of dates with our fellow can collectors 
however it was full of spirit and swapping. I arrived at 11.30am to find the Security doors 
locked but a small queue of enthusiastic guys waiting for starters order. Good to see. 
 
It was great to put a face to a name. Tony and Helen Elliot [Tony a member for 35 years] 
attending their first meeting. They travelled from Narrandera in Northern NSW to be with 
us. It was great to have a long chat with both. Thanks Tony and Helen for making the effort. 
Helen collects Chinese labels so any help is appreciated to enhance her collection. 
 
The National Library of Australia has been in contact with me requesting back issues of our 
newsletters. If there are any members particular those older long serving ones that no longer 
require their newsletters, mainly pre 1982, then please let me know. The NLA would 
appreciate collating these documents in their Library as they are valuable records tracing 
brewing history and ephemera. 
    
To support and say thank you to our Breweries we make an annual effort to name Label of 
the Year in both Major and Boutique Brewers sections. It is another important event in that it 
recognises the effort that George Crompton and Alex Freer have made over the years. Your 
Committee has agreed that we recognise George in naming the Major Brewery L of the Y 
after him. In 2008 we named the other certificate after Alex Freer. Both members are now 
deceased however they have made a remarkable contribution to your wonderful Society. 
Voting slips have been distributed so please make the effort in returning them filled out 1 – 6 
for each category in order of preference. Completed forms to Angus please.   
 
April has been a very big month for me. Firstly I now have a part time job as Secretary for 
the Institute of Brewing and Distilling Asia Pacific. A great challenge and no doubt will be 
most enjoyable. Secondly I have just completed judging package beer in the Australian 
International Beer Awards held in Ballarat. Our group judged over 250 beers out of a record 
entry over 850 packaged beers. A great experience. Watch out for those lambic, saisons and 
wood aged beers. These new flavours and styles are very interesting. Holgate, Otway and 
Bridge Road are leading the way here in Victoria whilst Murrays and Little Brewing are 
producing some great styles in NSW. Quickly hunt them out as the chances of the VBLCS in 
getting the labels are slim.  
 
Just to let you know 2009/2010 members that remained non financial, have now been 
delisted for non payment of fees. Please don’t be one in 2010/2011. In July 2010 
Membership fees will again be due. Please provide payment to our Treasurer, David Dobney 
as soon as possible. Please remember, DO NOT send cash in the mail. Make cheques or 
postal orders payable to the VBLCS. In addition any updates on postal address, email or 
phone contact would be appreciated. 
 
Can you write an article? Can you send some special photos related to breweriana? Tasted 
some special beers lately or recently visited a new micro brewery? Send us an article. 



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 13th June commencing at 12.00 am with swaps and much 
discussion. Note that this is our AGM and time for election of Office Bearers and 
presentation of our financial accounts. 
 
Note the formal meeting will start at 1.00pm.  For those enthusiastic collectors ensure 
you are there well before 1.00 to catch up with your swap partners and collect the 
labels on offering. Also SELL Book is now in operation.  
 
 

APRIL  2010  MEETING  NOTES 
 
The meeting was held at the Club Tivoli in Windsor on April 11th 2010 and commenced at 
1.00pm. 
 
APOLOGIES: 
Phyl Godden, Ross Mackie, Phil Langley and Laurie Clarke. 
 
WELCOME: 
 A warm welcome was extended to long time members first time attendees from Narrandera, 
Tony and Helen Elliot. 
 
MINUTES: 
The minutes from the previous meeting held in February were read and the only comment 
arising was that the "Sell Book" in now up and running. It contains a selection of older or 
harder to get labels at reasonable prices. 
 
FINANCES: 
A full financial report was presented by our treasurer David Dobney which showed the club 
to be in a strong financial position. 
 
CORRESPONDENCE: 
A letter was received from Ray and Jenny Hodgson regarding becoming our Western 
Australian label co-ordinator. A letter was received from the National Library re back issues 
of our newsletter. Rob Greenaway volunteered to follow up on both requests. 
 
GENERAL BUSINESS: 
Would members please let the Treasurer David Dobney know of any changes to the 
membership list? 



Congratulations was extended to Rob Greenaway on his appointment as secretary of the 
Institute of Brewing and Distilling for the Asia Pacific. 
Thanks to Herb Wooding for showing us his fine collection of New Zealand labels. 
 
REMINDER! 
Please forward all completed "Label of the Year" forms to the Secretary, Angus 
MacEwan for collation before the next meeting.  
  
RAFFLES: 
The raffles were drawn and the winners were -  
1st.  E82  Umit Ugur 
2nd.  A80  Tom Joy 
3rd.  E97  David Ellison 
Several other "in room only" prizes were also drawn. 
The meeting then closed at 1.30 pm. with 14 out of 18 people signing the attendance book. 
  
The next meeting is the AGM and I look forward to seeing you all there. 
  
Angus MacEwan. 
 

BUY  -  SELL  -  TRADE  -  SWAP 
 
David Kew (437) is looking for Catamount and Anhauser labels from the USA. He will pay 
$3.00 for each label. He also has Black Diamond and Premium Lager labels from Port Dock 
Brewery to exchange. His address is: 11 Lines Street, Grange, SA 5022. 
 
Gary McNair (688) is looking for the neck and back labels (if they exist) for the Greenleaf 
Hemp Lager (square, silver backing with blue text and a green hemp leaf) from the UK. His 
address is: 29 Prospect Hill Cres, Nth Dandenong VIC 3175. 
 
Kerry Walton (167) will pay up to $1,000 for pre 1930 Australian beer labels. His address is: 
P.O.Box 181, Warwick, Qld 4370 (Mob: 0407 164 753) 
 
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. 
 

HIGH  PRICED  LABELS  RECENTLY  SOLD ON  eBay 
 

 
 

 
The first label on left, “Anchor Beer” from 
Amstel Brewery in Holland sold for 
US$118.50 and the second label (a second 
grade label with tears and stains) “7 Guinea 
Ale” from Edinburgh & Leith Brewing 
Company in the UK sold for US$341.99 in 
April 2010.  

     



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  MAY 2010 
 
Queensland 
 
The Brewhouse Brewery, Sports Bar & Grill in Albert Street, Brisbane, closed suddenly and 
unexpectedly in September 2008, and ever since then there has been talk that it would 
reopen at a new location. This has now happened, although not before I had given up any 
hope that it ever would. At the end of March the Brewhouse proprietors took over the 
historic Clarence Corner Hotel in Stanley Street, Woolloongabba, which now operates as 
Brewhouse Brisbane. 
 
Western Australia 
 
Woolworths-controlled Australian Leisure and Hospitality Group has closed the brewery at 
its Sail and Anchor Pub Brewery at Fremantle, putting its two brewers out of work. Sail 
and Anchor beers will in future be made at nearby Gage Roads Brewery, which is one-
quarter owned by Woolworths, and at Feral Brewery in the Swan Valley. The Sail and 
Anchor brewers put together a final brew, a strong (7.2%) and richly flavoured IPA, which 
was unofficially called ‘The Bitter End’. At the time of its closure, the brewery had been 
operating for a little short of twenty-six years, and was the longest-running Australian pub 
brewery. 
 
Please send 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, 23 April 2010 
 
 

WANTED 
 
Previous VBLCS Newsletters especially pre 1982 are required to go to the National Library 
of Australia for them to form a full set. 
 
Any member that does not require the newsletters can forward them to Rob Greenaway who 
will collate and mail them to the National Library in Canberra. 
 
 

DID  YOU  KNOW  THAT? 
 
Four thousand years ago there was a beautiful tradition in Babylon: the father of the bride 
made a Beer Month for the bridegroom during the first month after the wedding. This means 
that the newly-married man could drink beer chock-full at his father-in-law’s expense. What 
a pity some traditions die! 



RAFFLES 
 
As at 19th April 2010 `the following members have credit as listed: 
 
Alastair Graham  Aug 2012 
Philip Withers  Aug 2012 
Jim Halsall    Feb 2012 
Wayne Richardson  Dec 2011 
Mathew Lloyd  Oct 2011 
David Ellison  Aug 2011 
Peter Simpfendorfer June 2011 
Ray Trinder   June 2011 

Sue Plant   Feb 2011 
Stephen Jerdison  Dec  2010 
Larry Ross   Dec 2010 
Alan Colclough  Dec 2010 
Murray Wells  Aug 2010 
Mick Davis   Aug 2010 
Michael Bannenberg Aug 2010 

 
In the June raffle, 1st prize has a Ballarat Superior Pilsener, The Star Lager, a pre-1936 label, 
(Pty. Ltd., changed to Ltd. 1936). 
 
Second prize has an early Tooheys Stag Lager. 
 
Third prize has a Tooheys Club Lager, (this one is the third variation label of this beer). 
 

 
 
In addition, all prizes will contain many Australian Micro-brewery labels, some no contents 
labels and 13 1/3 & 26 2/3 fl. oz. labels from various Australian breweries. Prizes will 
contain well over 100 labels; a selection of Australian, New Zealand and various overseas 
labels. 
 
I wish to thank Graham Crompton and Bob Greenaway for their donation of labels for the 
raffles. 
 
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. 



 FROM  THE  EDITOR 
 
Soon after you receive this newsletter, I’ll be doing my annual migration to warmer climates 
of Europe for two and a half months. I’ll be staying mostly in Turkey with side trips to 
Cyprus and countries I haven’t been in Europe.  During my absence Michael Bannenberg 
will prepare the July 2010 issue but I’ll be back in time for the September 2010 issue. 
 
Below photo shows the two beautiful labels, Aussiedry and Draught from Steel River 
Brewery (see them in colour on the front page). Back cover shows a hard to get label 
Christmas Ale 2009, Tanglehead Brewery from Alan Richards’ collection. 
 

 
 
Photo below shows Savage Seagull, Whale Ale and Dirty Angel from Flying Horse Bar & 
Brewery, Draught Ale from Stone & Wood, Amber Ale from Three Troupers Brewery and 
Galaxy Single Hop Beer from Bridge Road Brewers. 
 

 
 



The photo below shows Mango Beer from Broome Brewery, Almighty Light and Draught 
BitterGrand Ridge Brewery, Pilsner and Pale Ale from Goodieson Brewery and India Pale 
Ale from Little Creatures Brewery. 
 

 
 
The photo on right shows the Rat 
Bitter Ale from Rebellion 
Brewery, Brown Ale from 
O’Brien Brewing P/L, Premium 
Lager and Black Diamond Bitter 
from Port Dock Brewery. 
 
Jack Wilks sent me the following 
web-site address of the National 
Library of Australia where you 
can find images of some old 
Australian beer labels: 
 
http://trove.nla.gov.au/collection 
 
Many thanks to Rob Greenaway, 
Angus McEwan, Brett Stubbs, 
Jack Wilks, Alan Richards, John 
Harman and Wayne Richardson 
for their contribution to this issue of the Newsletter. 
 
Umit Ugur, April 2010 



BEER  JURY  DUTY  TOUR 
 
Wheats and wort, pilseners and pales, Belgians, red ales, aromatic hops, citrus, pale...look 
around and everywhere it seems the world of beer is changing. 
 
Just check the taps at pubs around town. VB and Carlton sit alongside Fat Yaks, Amber 
Ales, Kirins and many more. Bottle shops are chockers with Czech, Argentine, Russian and 
Brazilian beers – so much so that even your top-line German and Danish drops are in danger 
of looking a tad passé. 
 
Boutique beers, home-grown local beers, winery beers, faraway and exotic beers are all the 
rage as the increasingly sophisticated palette of your average beer-chugging Aussie happily 
tackles the kaleidoscope of brews on offer these days. 
 
This bevy of bevvies is popping up from the big cat bushland of Otways Barangarook to the 
historic maritime digs of the Bellarine; from Byron Bay across the bight to faraway 
Fremantle. 
 
The alchemy being applied to the golden drop makes for complex affairs. Beers are 
becoming like vinos. Think floral, fruity, honey, orange blossom, coriander, roasted barley, 
sweet, dry, pineapple, orange peel, almond, even cut grass. Think what kind of tucker 
matches. 
 
To ensure a broad-based low-down on where beer’s going, we’ve recruited a metrosexual 
man-about-town, a learned wine aficionado and garden variety inveterate beer-gargler of 
indiscriminate affiliation: Philip Stubbs, Jeff Whalley, yours truly. You can figure who’s 
who.  
 
Girded with an armoury of samples, the jury first outing tackled offerings from winery 
Otway Estate’s Prickly Moses, the Bellarine Brewing Co and James Squire. An interesting 
exercise it proved too. 
 
BBCs Bellarine Blonde, Queenscliff Ale, Lonsdale Lager and Mussel Stout, PM’s Summer 
Ale, Wheat Beer, Otway Pilsener and Red Ale, along with JS’s Sundown Lager, provide 
a tidy sample of the options around. 
 
It’s funny how cosmopolitan these beers prove. 
 
Crisp. spritzer, throat experience, sweet, light, lingering bitterness, unmalted wheat, 
astringent,  pungent, foggy... 
 
But no sooner do we get through thick, cloudy, light, golden, citrus, sweet, dry, Celtic and 
dark flavours, colours and textures, than we venture off course. 
 
Our scrutiny roams to Otway panthers, Trappist monks, corn beers, Peruvian saliva beers, 
the Inca trail, mead, Vikings, astronomy, the Hubble telescope. Miles Davis. Cape Horn, 
Jessica Watson...there’s a pattern there but it evades us. 



The bull-ants crawling across the Prickly Moses label trigger a sharp exchange about the 
final chapter of Joan Lindsay’s Picnic at Hanging Rock: the transmogrification of Miranda 
and her curious mates into insects and its Dreamtime overtures. 
 
The iconic Lew Bandt ute on the Bellarine Blonde label musters a debate, oddly enough, 
whether the rotary clothesline was really invented in Geelong. Two shovels on James 
Squire’s Sundown raises issues surrounding the McAlpines Fusiliers folk rock band and its 
Geelong roots. 
 
Start breaking down beers, and brewers, and discussion’s guaranteed to venture beyond the 
hops, malt and wort into that beery, cheery soft underbelly of the Aussie malt connoisseur.  
 
But the jury, in its eagerness to anoint every commercial, boutique or home brew like Mary 
McKillop, trips up over the Mussel Stout, Stumped. 
 “Phwoa, different.” 
 “Abbotsford?” 
 “Very distinctive.” 
 “Personality.” 
 “Nothing to do with anything I thought of stout before.” 
 
Hmm. The stout’s been designed to complement the Bellarine’s – mussels - and it’s an 
interesting drop. But sorry. I have to say it: the jury’s still out. 
 
Source: Article by Noel Murphy, Geelong Advertiser, Saturday 27 March 2010 
 
 

A  BOTTLE  OF  BEER  SELLS  FOR  MORE  THAN GBP 10,000 
 
A blackened bottle of beer found in the wreck of the Hindenburg zeppelin sold for more than 
GBP10,000. 
 
The bottle was recovered from the wreckage of the German airship Hindenburg after it burst 
into flames as it moored at Lakehurst, New York, on May 6 1937. It was part of the 
collection of survivor Richard Kollmer. 
 
The bottle of Lowenbrau, heat-damaged but still sealed, was sold with an account of its 
recovery signed by Mr Smith. 
 
Fierce international phone bidding pushed up the price at Henry Aldridge auctioneers in 
Devizes, Wilts. 
 
Six bottles were found, four went missing and one is at the Lowenbrau brewery. 
 
The previous highest price for a single bottle of beer is thought to be around GBP2,500. 
 
Source: Swindon Advertiser, November 16, 2009 



ANCIENT  BEER  GODS  
 
Beer and other fermented drinks have long been produced in various forms around the 
world. Beer became an important commodity and necessity even in ancient cultures. As 
such, most of these cultures have a deity or a God dedicated to beer and brewing. 
 
Here are the world’s ten known Ancient Gods (and Goddesses) of beer: 
 
Silenus 
In Ancient Greek mythology, Silenus is the God of beer and a drinking companion. He is 
usually associated with his buddy, Dionysus. He is often featured as a bald and fat man, with 
a big beer belly. He is normally drunk and it is said that he had to be carried either by 
donkeys or satyrs (in Greek mythology, satyrs are wood-dwelling creatures with the head 
and body of a man and the ears, horns, and legs of a goat). 
 

  
 
Dionysus 
Dionysus is famously known for being the Ancient Greek God of intoxicating drinks like 
wine and beer. He is also known as the Liberator as he liberates oneself with the intoxicating 
power of alcoholic drinks. He is the son of Zeus and considered Silenus his tutor. 
 
Osiris 
In Ancient Egyptian culture, 
Osiris is the God of 
agriculture. He is also known 
as the God of beer. A Greek 
historian from the time of 
Julius Caesar once wrote that, 
"Osiris taught the people how 
to brew the beverage which is 
made of barley, which is not 
greatly inferior to wine in 
odour and potency." 
 
Aegir 
In Norse mythology, Aegir is actually the God of the sea. It is believed that he has the 
control of the storms and turbulent seas. He is also known as the God of beer and brewing. 

  



Ninkasi 
Ninkasi is the Ancient Sumerian Goddess of beer and brewing. It is said that she provides 
the world with the secret to make beer. In Sumerian culture, she is also known for her power 
to satisfy human desire. 
 
Tezcatzontecatl 
In the Aztec tradition, Tezcatzontecatl is the God of pulque (a 
traditional alcoholic beverage made of fermented juice of the 
century plant, and similar to beer). He is also associated with 
drunkenness and fertility. A monument built like a pyramid was 
placed on top of the Tepozteco Mountain for the worshiper and 
now, this place has become a well known archaeological site. 
 
Mbaba Mwana Waresa 
In Zulu mythology, Mbaba Mwana Waresa is the Goddess of beer because it is believed that 
she created the first beer for human consumption. She is also known as the Goddess of rain 
and the rainbow. She is celebrated for her search of true love. 
 
Yasigi 
In certain African cultures, Yasigi is the Goddess of beer, dance and masks. Her statue 
portrays her as large-breasted female holding a beer ladle while dancing. 
 

   
 
Radegast 
In the Czech mythology, Radegast is the God of hospitality and mutuality. According to the 
legend, he is credited for the creation of beer. 
 
Raugupatis and Ragutiene 
In Ancient Baltic and Slavic mythology, Raugupatis is known as the God of fermentation. 
Raugutiene is Raugupatis partner and she is known as the Goddess of beer. 
 
Source: http://socyberty.com 

 



BEER  PERFUME  CAN  LURE  ANYONE 
 
Ladies, there's finally a way to attract a man and save the planet at the same time. A beer 
powered perfume is now on tap, NBC communicated on December, 28. 
 
When it comes to the male pursuit of women, guys aren't real choosy when it comes to the 
scent of a woman, but there is one aroma that does pique many a man's interest. 
 
Chemists from Seattle's Blue Marble Energy are cooking up a perfume made from the waste 
products of a local organic brewery. 
 
James Stephens of Blue Marble Energy says the product is a viscous sludge - a mixture of 
about 50,000 different kinds of bacteria. 
 
Black sludge, rancid beer grains, green slimy stuff and it's all good for the earth and you. 
 
The grains replacing the petroleum in the process make this perfume completely carbon 
neutral. 
 
The local, handmade perfume by sweet anthem does smell nice, comes in both masculine 
and feminine versions. 
 
When asked if one goes better with nachos or chocolate, Meredith Tucker of Sweet Anthem 
Perfumes says, "Well, it's all personal taste." 
 
Back at the bar, a test group takes their noses out of the beers and tries the perfume. It gets a 
thumbs up, but the guys are still pushing their own product. 
 
"Beer smells good," beer drinker Conrad Eaton said. "A lot of people like beer, and a lot of 
people like women." 
 
Source: BelgianShop WeekLetter 1407 
 
 

THE  MOST  EXPENSIVE  BELGIAN  BEER  
  
A London restaurant has at its disposal a bottle of what is believed to be the world's most 
expensive beer, costing L700 a bottle, The Telegraph posted on November, 11. 
 
The 12-litre bottle of Vieille Bon Secours ale has been stored for the last 10 years and has an 
alcoholic volume of 8 per cent. 
 
The beer has been described as having a complex taste with citric, caramel and toffee 
flavours with an undertone of liquorice and aniseed. 
 
Only a few other bars and restaurants are believed to stock the beer, which can also be 
bought online and is available in blond, amber and dark. 



Belgian Beer Ambassador and Master Beer Sommelier Mark Stroobandt, said: "All three 
varieties are complex in flavour but are well balanced so the alcohol is not intrusive. 
 
"Each has a unique and refreshing citric tart flavours intermingled with apricot-like and 
malty fruitiness to caramel-toffee flavours counterbalanced with a distinct hoppy-bitterness 
with a spicy undertone of liquorice and aniseed. 

 
"It's a very special drink for very special 
occasions." 
 
Muir Picken, executive chef of the Belgo 
Restaurant, who currently has one bottle of the 
beer left in his cellar, said: "At 12 litres it is pretty 
heavy duty - it takes two people just to pour it. 
 
"A large part of the cost is the bottle itself but it is 
a very rare niche beer." 
 
The ale is brewed by Belgian firm Caulier since 
1995 and it originates from the country's Walloon 
region. 
 
The restaurant has sold three bottles of the 
extravagant beer but a single bottle has stood 
unopened in the cellar for over a decade. 
 
Now Muir faces the dilemma of giving the bottle 
away or waiting to sell it. 
 
He added: "We have sold three bottles in the past - 

but we have had one unopened in the cellar for quite some time and I'm not sure what to do 
with it. 
 
"I would rather give it to our loyal customers than some city boys who sometimes walk in 
and say give me the most expensive beer that you have. 
 
"I don't know whether to sell it or give it away to some of our locals and let some beer 
connoisseurs try it as well." 
 
Source: The Telegraph 11 November 2009 
 
 

Don’t forget  to  renew  your  membership  
 
 



FIRST  BREW  DUE  MIDYEAR 
 
Construction of the $120 million Bluetongue Brewery is on track with the first brew 
expected midyear. All major structural work is almost completed and the brewhouse vessels 
which arrived in Australia last November are in place. The vessels will provide the brewery 
with a capacity of 50 million litres resulting in Bluetongue Brewery becoming NSW’s 
second largest brewery. 
 
Wyong Mayor Bob Graham and a number of other councillors took a tour on Wednesday 
and were impressed. They were accompanied by Pacific Beverages chief executive officer 
Peter McLoughlin and head brewer Tim Williams. 
 
“Wyong Council is delighted by the sjgnificant developments taking place at site and we are 
excited that the project’s construction period is coming to an end,” Cr Graham said. “The 
council is eager for Bluetongue to start production by the middle of this year and I’m sure 
our residents are looking forward to trialling the fruits off the production line.” 
 
This will be a wonderful asset for the Central Coast.” 
 
A visitor walkway has been fitted around the internal perimeter of the building to showcase 
the brewing process for guests when they tour the brewery. The external glass facade was 
almost completed and packaging equipment had arrived ready for installation after Easter. 
 
The brewery has started to fill employment positions. 
 
Source: Express Advocate (Wyong Edition) 5 March 2010. 
 
 

BEER  WITH  A  SMOKY  AROMA 
 
Have you ever had a beer with a smoky aroma? Such beer goes very well with 
sausage, smoked salmon and recipes with bacon. But how, then, does smoky beer 
get that aroma? 
 
The answer is in the kind of malt a brewer uses, The Japan Beer Times explains. 
This unique ingredient is called Smoked or Peated malt. 
 
When barley or wheat is made to germinate, enzymes are created that break down 
the starches into sugar. If it is allowed to continue germinating, those sugars are 
consumed in the maturation of the embryo, culminating in a seedling—we don’t 
want that. Therefore, the germination must be halted at a certain point. These days 
germination is halted at an ideal point through the use of a special “kiln-drying” 
process. In the old days, however, that technology did not exist and germination 
could only be halted by drying out the malt on a rooftop, for example, through the 
help of the wind and the sun, or by utilizing fire. With fire, some mesh was placed in 
an oven and the malt was spread around. The fire was kept going at an appropriate 
distance from below. The germination would stop and the result sometimes was… 



you guessed it: smoked malt. So basically, in the old days, brewers could only use 
wind-dried malt and smoked malt. 
 
There’s nothing like brewing a beer with smoked malt. Smoked malt delivers 
exceptional brewing creativity, making it possible to develop complexity as well as 
rich, robust smoky flavour in beers. If you are ever in a restaurant or pub and spot a 
smoky beer, definitely try it out with some smoky food!  
 
Source: http://japanbeertimes.com 
 
 

LABELS  ISSUED  WITH  THIS  NEWSLETTER 
 
Owing to frequent shortages of microbrewery labels and occasionally different quantities of 
matching neck and back labels, the labels issued may not be the full published list. 
 
Tooheys: Old 375ml body and neck new design 10c refund  
                Dry 345ml plastic body, back and neck 
                Kirin neck  
                Hahn Super Dry and 3.5 Socceroo necks 
Coopers: Clear 375ml body, back and neck. 
James Squire: Pilsener 10c refund. 
                       Amber Ale 10c refund 
                       Golden Ale 10c refund 
South Aust. Brew: Southwark Bitter 10c refund 
                               Old Stout 10c refund 
Coldstream: Coldstream general body label.    
Gage Rd: Wahoo Premium Ale body and back.  
Bridge Rd Brewers: Chestnut Pilsner 
Northern Rivers: Koshlong Blonde 
                            Gold Ale 
                            Pale Ale, Pale Ale 4.6%, Pale Ale misprint. 3 varieties. 
                            Migration Dark Ale 
                            Stout 
                            Blonde Ale 
                            Ruby 
 
Spanish labels supplied from our sister club in Spain [CELCE].                
 
Also included is a range of obsolete reissued labels from Leopard and Lion [NZ], Northern 
Brewery-Mildura, Swan and CUB’s Fiji Brewery.   
  
VBLCS sends it’s thanks to Bob Manouge, Graeme Crompton, Alan Richard, Jack Wilks, 
Ben Lawrence, Cor Groothuis and J. E Solaesa [CELCE] plus Lion Nathan including SAB, 
James Squire, Northern Rivers, Bridge Rd Brewers, Toohey’s, Gage Road, Coopers and 
Coldstream Breweries for contributing labels to this issue. 



SERVE  BEER  AT  HOME  IN  A  CORRECT  WAY 
 
Here is the perfect way to serve a beer at home, as recommended by the Union of Belgian 
Brewers:  
 
First of all, bottled beer should be stored in a dark, dry place. In order to properly cool the 
beer, place the bottles in the fridge at least 24 hours before serving.  
The serving temperature for thirst-quenching beers is +/- 3°C, that for gourmet beer +/- 6 to 
8°C. 
 
Clean glasses with cold water in which a good detergent is dissolved and rinse thoroughly 
with water. Glasses for gourmet beers should be dried. 
 
If you choose thirst-quenching beer, pour it all in one go. Tip the glass slightly to one side 
and then raise it gradually to an upright position. Let the froth flow over the sides and then 
skim off the surface bubbles of the froth with a clean knife. Rinse the outside of the glass. 
 
Gourmet beer is served slowly so as to create a rich foamy head. Leave some beer in the 
bottle so the glass can be topped up afterwards. For beers that are refermented in the bottle, 
leave the yeast deposit in the bottom of the bottle and present the bottle with the glass. 
 
Cheers! 
 
Source: BelgianShop WeekLetter 1413 
 
 

THE  TRADITION  OF  BROWN  BEER  BOTTLES  
  
Beer has come a long way since the days of the cask and leather flagons. In fact, the decision 
about what to put beer in for storage has plagued people for centuries. Before the days of 
refrigeration, before the days of pasteurization, beer storage was an issue. Beer had to be 
drunk quickly to keep it from spoiling. 
 
The idea of putting beer in bottles was developed by a monk several centuries ago. He had 
put beer into a wine bottle to take on a picnic and left the beer in the bottle for quite some 
time. He came across it again much later and the beer was still fresh. That was the beginning 
of bottled beer. 
 
Sealing the beer bottle was the next big issue. Beer makers tried everything from wax to 
cork. The cork solution lasted hundreds of years, until wire loop closure was developed 
many years later. For a long time beer bottles were short, bell shaped and clothed with wires 
like mason jars. 
 
Most beer makers embossed the name of their beer right into the bottle. This was before the 
days of labels, and embossing was the only way to let people know what kind of beer they 
were drinking. Embossing was used to label beer bottles well into this century, before the 
paper label was developed. 



Over time, the shape of the bottle changed, becoming thinner and taller – looking more like 
the beer bottles we know today. Beer bottles stayed brown or green until the present-day. 
This was mainly because refrigeration was not invented for quite some time. Without a way 
to keep the beer at a steady temperature, keeping direct light out of the bottles was important 
to keep the beer fresh. 
 
After refrigeration was invented, it wasn’t important to keep the bottles opaque any more but 
many beer makers continue to make dark bottles out of tradition. Only recently have 
companies started to buck tradition by making clear beer bottles. 
 
Another theory about why beer bottles are brown has to do with the glass making process 
itself. This one has never been proven, but many people say that in past centuries it was 
much harder to make clear glass than it was to make coloured glass. Apparently, crystal 
clear glass requires processes that were not developed until the industrial age. 
 
Regardless of which reason you think is most accurate for why beer bottles are brown, the 
fact remains that the tradition is hard to shake. People are used to seeing brown bottles of 
beer, and new beers that are marketed in bottles that are any colour besides green or brown 
have a hard time being successful. 
 
It is a fact that modern-day beers do taste fresher and more flavourful in brown bottles. 
Many beers still lose their texture and flavour if exposed to direct sunlight. One good thing 
about everyone using the same brown bottle glass is that it makes it easier to recycle the 
glass. 
 
Source: www.professorshouse.com 
 
 

MORE  INTERESTING  BOTTLE  OPENERS 
 

   
      Hammer opener   Crowbar opener   Wrench opener 
 

  
         Phone opener                 Hold Up opener 



DISCOVERY  OF  AN  IMPORTANT  GENE  IN  HOPS 
 

A group of scientists from Kyodo, Japan, have isolated the gene responsible for 
formation of flavour in hops, Japanese media communicated on March, 18. This 
discovery creates new possibilities in developing new beer types, experts 
commented. 
 
The Japanese chemists have discovered the gene responsible for formation of 
linalool, one of the essential oils contained in hops, which affects the aroma of beer. 
Today, developing a quality hops variety with required characteristics often takes up 
to 10 years. The latest discovery will enable scientists to significantly shorten this 
process and brewers - to improvise in creating new types of one of the most popular 
drinks in the world. 
 
Source: BelgianShop WeekLetter 1416 
 
 

A  SCIENTIST  CREATES  BEER  THAT  HELPS  FIGHT  WRINKLES 
 
A Japanese scientist says he invented beer that keeps the wrinkles away. 
 
Sho Sind, chief scientist at the Akita Research Institute of Food and Brewing in Japan, 
claims he has invented a beer that works like a facial and will give you smooth, wrinkle-free 
skin. "I wanted our beer to not only taste good, but to have some health benefits. Local 
brands of beer can't survive in the competitive market unless they have some unique 
features," Sind said. 
 
The beer is said to be rich in hops and polyphenols that supposedly stop an enzyme 
responsible for wrinkles and sagging skin."Hops contain several characteristics that brewers 
desire in beer: hops contribute a bitterness that balances the sweetness of the malt; hops also 
contribute floral, citrus, and herbal aromas and flavours to beer; hops have an antibiotic 
effect that favours the activity of brewer's yeast over less desirable microorganisms; and the 
use of hops aids in 'head retention', the length of time that a foamy head created by 
carbonation will last," according to the editors of Wikipedia. 
 
Polyphenols, on the other hand, are a group of substances found in plants that have 
antioxidant properties. Researchers said polyphenols may reduce the risk of heart disease 
and cancer. To avail of these benefits, doctors recommend the moderate consumption of 
beer. 
 
Sind studied microbiology at Tsukuba University graduate school. His interest in 
polyphenols began after he joined a leading brewery in 1988. Sind noticed that the person 
who sampled the beer had a very smooth complexion. His investigation led him to conclude 
that polyphenols were responsible for the man's wrinkle-free skin. When Sind joined the 
Akita Research Institute in 1995, he later developed a new beer that reportedly contains 
more polyphenols than other brands. 



 
"I wondered if there was something in the beer that made his complexion so smooth. I 
wanted to find out what the secret ingredient was and create a new product," he explained. 
For those who can't get enough of beer, they can go all the way by soaking in a tub of their 
favourite drink. Beer spas in Austria, Germany, and the Czech Republic are famous for this 
relaxing dip that is reportedly good for the skin. "Beer is very good for the skin because of 
the vitamins and the yeast. It's cleansing and drying," according to Hedwig Bauer, owner of 
the Landhotel Moorhof in Franking, Austria. 
 
Source: BelgianShop WeekLetter 1415 
 
THERE  IS  NO  BEER  WITHOUT  HOPS 
 
In the beer making process, hops act as a preservative and a flavouring agent adding a bitter 
taste that offsets the sweetness of the maltose or malt sugar. Hops also add an aroma that 
resembles a piney come citrus smell, Beverage Answers informs. 
 
Beer making has not always included hops and their use as an ingredient only came about in 
Europe around 1100 AD. The use of hops helped to produce more beer from the same 
amount of malt. 
 
As a preservative, hops allow for a lower alcohol content to be present, whilst serving to 
keep the beer fresh enough to be consumed after more than a few weeks. Since the alcohol 
in beer is the product of fermentation of barley grain, adding hops to the mixture allowed for 
the use of less barley grain to make the same amount of brew, thus reducing the grain cost 
and the overall beer production costs. 
 
Hops also act as a flavouring agent and contribute to the overall flavour in multiple ways. 
The fruit of the hop plant contains compounds called alpha acids which when heated become 
bitter. Hops, like many plants, also contain oils that add distinctive aromas. Since aroma and 
taste are closely related, the addition of a herbal or piney like smell can greatly influence the 
perceived taste of the final product. 
 
Some of those oils will vaporize during heating, so it is not unusual for additional hops to be 
added all through the brewing process, even right at the end solely to add additional aroma 
and flavour. The technique is commonly used when brewing ales, contributing to their more 
heady nose and flavour over many lagers. 
 
Hops even possess a mild antibiotic that helps suppress some of the organisms in the wort 
(the liquid fermented to make beer), allowing the yeast to carry out the fermentation process 
more efficiently. 
 
Considering that hops have practically no other commercial use beyond their application to 
beer making, the world is fortunate that clever brewmasters exist that can turn a limitation 
into such delightful advantage. 
 
Source: BelgianShop WeekLetter 1413 



THE  BREWER’S  STAR  -  MYTHS  AND  FACTS 
 
 
For centuries, it was customary for brewers - particularly those in Europe and, later, in 
America - to brand or paint a six-point star on the ends of their beer kegs, BeerHistory.com 
informs. 
 
Indeed, many brewers of the 19th and early 20th centuries actually fashioned their logos to 
incorporate the six-point star - known as the "brewer's star." So, what exactly does the star 
have to do with beer or brewing? 
 
Of course, there has been much speculation that the brewer's emblem was somehow 
descended from the Star of David - a curious match to the brewer's star. It has even been 
suggested that King David himself was a brewer. But others assert that the emblem's use by 
beer-makers originated independently of the Jewish Star, and has no historical connection 
thereto. 
 
The latter have some historical facts on their side. This geometric figure, which is 
technically called a hexagram, has existed throughout the world for several millennia, 
usually as a talisman. This includes the Middle East, Africa, and the Far East. The earliest 
appearance in a Jewish context is in the 13-16 centuries BCE, but long after that it continued 
in widespread use in other circumstances not associated with the Jewish faith. 
 

   
 
The first use of the term "Shield of David" was about 1300 CE when a Spanish practitioner 
of Jewish mysticism wrote a commentary on the central book of that mysticism, the Zohar. 
The first actual linkage of the hexagram to a Jewish community appears in the early 1300s 
on the flag of the Jewish community of Prague, which was designed with permission of 
Charles IV when he became king of Bohemia. It is known that the star was the official 
insignia of the Brewer's Guild as early as the 1500s, and that its association with beer and 
brewing can be traced as far back as the late 1300s. 
 
Whatever the case, it is clear that the brewer's star was intended to symbolize purity; that is, 
a brewer who affixed the insignia to his product was thereby declaring his brew be 
completely pure of additives, adjuncts, etc. In fact, folklore has it that the six points of the 
star represented the six aspects of brewing most critical to purity: the water, the hops, the 
grain, the malt, the yeast, and the brewer. 
 
Source: Text - BeerHistory.com 
             Labels - Editor’s collection 



VBLCS  BEER  LABEL  CATALOGUES 
 
Cairns, Rockhampton and Toowoomba        28 pages $6.00 
Mildura (Northern Breweries)          16 pages $3.50 
Northern Territory          27 pages $6.00 
Kalgoorlie            26 pages $6.00 
Old Ballarat           19 pages $4.50 
Sovereign              9 pages $2.00 
Anchor, Sail & Anchor, Matilda Bay        18 pages $4.50 
South Australian & Associated Breweries            154 pages $15.00 
Coopers Brewery                  130 pages $15.00 
Sanctuary Cove Brewery         23 pages $6.00            
Courage Breweries                $6.00 
Geelong Brewery                 $6.00 
Northern Brewery                 $5.00 
Richmond Brewing Co                $6.00          
Castlemaine Perkins                $6.00 
CUB Queensland                 $6.00 
Tasmanian Breweries                $7.50 
Swan Brewery Co               $13.00 
Micro Breweries (1st Edition)               $6.50 
Micro Breweries (2nd Edition)               $8.50 
Micro Breweries (3rd Edition)               $8.50 
 
All members please note: When sending cheques or money orders to the Secretary as 
payment for catalogues ordered, please make them payable only to “The V.B.L.C.S.”  Please 
do not make them payable to the Secretary, either by title or by name.  Copies of the Club 
Catalogues are obtainable from Angus MacEwan, 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 2010 are: 

February 14 
April 11 
June 13 

August 8 
October 10 

December 12 
 

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. 



 
 
 

 
 
 

CHRISTMAS ALE 2009 FROM TANGLEHEAD BREWERY

 


