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PRESIDENT’S PAGE
Our August meeting was probably one of our best with lots of activity, swaps and spirited
discussion. We even managed a few recruits. It was great to see Umit back, refreshed from
his extended holiday in Turkey. In Umit’s absence Michael did a fantastic job with the
Newsletter, thanks Michael, your efforts were appreciated.
I have often mentioned the talent and skill we have amongst out members. Another stirling
effort rises again. Michael Bannenberg and Andrew Bailey have just released their book
“The Brewery”. This book covers the story of the Carlton Brewery from 1858 to 1907,
before it became part of the larger entity known as Carlton and United Breweries. Michael
and Andrew must be congratulated on an excellent presentation and researched book. For
those interested in a copy please contact Michael. Be quick as only a limited number were
printed. Opp’s, yes there is a discount for members.
I wish to report on a sad note that Phyl Godden rang me to let me know that she has retired
from the VBLCS. Phyl was one of those early members coming to the VBLCS meetings
with her husband Laurie. Laurie was a committed past President with 15 years of tireless
service. In all those times Phyl supported him. When Laurie passed away she continued to
come religiously forming a great social network of friends. 35 years is a long time. Phyl, we
will miss you, happy retirement and the best of health from all your friends in the VBLCS.
I have often said it is getting harder and harder to acquire labels from breweries not just the
micros but also the majors. This is due to a number of reasons which include cost, staff
movements or committed key contacts and people appreciating the value of the VBLCS.
Money will not always buy labels and more important consistency of supply. I can only
stress that we do our best but members must endeavour to get their own labels off bottle. A
number of members, especially those in remote areas have joined Clubs where they get
direct delivery of new beer issues, they get the label and more importantly appreciated the
beer.
Sell book is booming, see Angus as quickly as possible on our meeting days. I have no doubt
you will manage to get that elusive label. It is one of the many reasons why members should
attend our bimonthly activity.
Until our next meeting, 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 17th October [note the change] commencing at 12.00 am with swaps and
much discussion.
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.

AUGUST 2010 MEETING NOTES
The August meeting was held at the Club Tivoli in Windsor and opened at 1.00 pm.
Shirley Robinson's friends were welcomed by the members.
APOLOGIES:
John Long , Phyl Godden , and Keith Deutscher.
MINUTES:
The Minutes from the A.G.M. and the June meeting were read and there was no comment
forthcoming.
FINANCES:
A full and comprehensive financial report was presented by our treasurer David Dobney.
The report shows that the club is in a good financial position.
CORRESPONDENCE:
Several requests for label catalogues were received and attended to.
A letter was received from the Maryborough Bottle Club advising of their annual show to
held over 28th and 29th of August.
GENERAL BUSINESS:
A vote of thanks from the club in general and Umit Ugur individually was extended to Mike
Bannenberg for producing the last newsletter.
A friend of past member Harry Neale has offered over 40 albums of U.S.A. and Australian
whiskey labels for sale at the best offer. Contact Rob Greenaway for further details.
Mike Bannenberg showed the new book by Andrew Bailey and himself on the history of the
Carlton Brewery from 1858 to 1907. This excellent book will retail at $95, however he has a
special price of $70 for club members. Contact him at mick.banners@gmail.com or Ph.
0400458495 for enquires or orders.
Alan Richards suggested that members pick up new labels as they see them in the bottle
shops as it is becoming harder to get a lot of the new labels as they are often short runs
and can sell out quickly.
Mike Bannenberg spoke on his proposed new label book however there has been no costing
as yet.
The Arctic Fox brewery stated that they were very pleased to receive the Alex Freer
boutique brewery beer label of the year award for 2009 - 2010. They also stated that they are
about to release a stout shortly.
RAFFLES:
The raffles were then drawn and the lucky winners were:

F 56 Don Campbell,
B 61 Alan Colcoach,
B 62 Murray Wells.
A small total of 15 members signed the book however there were more members present.
The meeting closed at 1.41 pm.
I will not be at the next meeting as I will be in Italy so I look forward to catching up with
you all at our Christmas meeting in December.
Angus MacEwan

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.
Coopers: Vintage Ale 2010 [375ml]
Matilda Bay: Long Shot Dark Ale [345ml]
Eagle Heights: Colonial Stout [330ml]
Wonglepong Wit
9 Bullet Reserve
Cannonball Barley Wine
Mountain Goat: Rare Breed Surefoot stout [650ml]
Rare Breed Rapunzel
Castlemaine Perkins: “XXXX Gold-The Law of the V8 Mates” set of 10 necks.
Also included is a range of obsolete reissued labels from Swan, Coopers, Geelong, Matilda
Bay, Cascade, Boags, Bootleg, Reschs and Toohey’s breweries.
VBLCS sends it’s thanks to Jim Whittle, Graeme Crompton, Alan Richards and Cor
Groothuis plus Coopers, Castlemaine Perkins, Matilda Bay, Mountain Goat and Eagle
Heights Breweries for contributing labels to this issue.

HIGH PRICED LABELS RECENTLY SOLD ON eBay
The first label on left
“Gartsides Dinner Ale” from
Gartsides
(Brookside
Brewery) Ltd from UK sold
for GBP 134.14 in May 2010
and the second label
“Nourishing Stout” from
Harrods Ltd from UK sold
for GBP 77.00 in May 2010.

AUSTRALIAN SMALL BREWERY UPDATE - SEPTEMBER 2010
My prediction (Update, March 2010) of at least ten new small brewery start-ups across
Australia in 2010 might be looking a bit shaky as we enter the final third of the year with
barely four points on the board (and one of these was a re-start, not exactly a new brewery).
There are many under development, however, including the following which we may yet to
see in operation before the end of the year: two in New South Wales (Sydney and Wagga
Wagga), three in Victoria (Melbourne, Mornington and Forrest), one in South Australia
(McLaren Vale), two in Western Australia (both near Denmark), and one in the Northern
Territory. Meanwhile, here is some news from the recent past.
Victoria
It is uncommon to see a microbrewery closure in Victoria (the last, I think, was Emerald
Hill Brewery in 2008; see Update, March 2009), but the Bintara Brewery near Rutherglen
has recently ceased to operate. Bintara’s owner, Michael Murtagh, decided to close the
brewery earlier this year in order to concentrate on other aspects of his business, namely the
Vintara Winery and restaurant, and the development of a new motel/resort. Bintara started in
2003 at Rutherglen, then down-sized and moved out of town to Murtagh’s Vintara Winery in
2007 (see Update, May 2007).
Talking of closures, the cessation of brewing at the Rifle Brigade Pub Brewery in Bendigo
a few years ago left Bell’s Brewery at South Melbourne as the oldest pub-based brewery in
Victoria. Bill Bell retired and sold the pub in 2007, after which brewing continued for a
while, but is it still happening? Can any Melbourne reader enlighten us?
Western Australia
Brew 42 has recently moved from its original
home at Allanson, near Collie, to Lake
Clifton, near the coast between Mandurah and
Bunbury. This brewery originally opened
early in 2007 (see Update, May 2007). Brew
42 is also brewing for the Denmark Brewing
Company, which began selling beer in
January. Owners Jason and Wendy Norton
run the Southern End Restaurant near
Denmark, part of the former Karri Mia Resort.
They plan to install their own brewery soon.
I mentioned in an earlier Update (November
2009) that the Tanglehead Brewing Company in Western Australia had gone into
liquidation. The brewery, however, has been continued under new arrangements, and
Tanglehead beers have continued to be available. Tanglehead Brewery, which is housed in
Albany’s White Star Hotel, opened in 2006 (see Update, September 2006).

My thanks are due to John Harman, Michael Doulton and Richard Rathbone for their input
to this Update. Please send future contributions 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 August 2010

NEW RELEASE
Beer, Mines and Rails: a history of the brewing industry in Queensland to the 1920s
by Brett J. Stubbs
The history of the beer brewing industry in Australia has been the subject of several books in
recent decades. Most, however, were corporate histories, each concerned with a particular
company or family of companies. It remained for a monograph to appear which dealt in a
systematic and scholarly way with the brewing industry of the whole of Australia, or even of
a single state.
This omission has now been rectified with the
publication of Beer, Mines and Rails. This
meticulously researched, copiously illustrated
and comprehensively indexed work deals with
the emergence of brewing in mid-nineteenth
century Queensland; with the rapid spread of
breweries throughout the colony to their
maximum geographical range around the end of
that century; and with the contraction of the
industry to Brisbane, the capital city, by the
1920s.
In Queensland, as in the other Australian
colonies, the development of the brewing
industry was directly stimulated by mining—
especially for gold—and by the construction of
the railway network. Mining and railways and
their relationship to the making and
consumption of beer are therefore continuous
themes throughout this history, as reflected in
its title. The arrangement of the book, however,
is geographical, with separate chapters covering the breweries of Brisbane and the southern,
central and northern districts of the state. It is essential reading for anyone with a desire to
know more about the history of the important industry of brewing, but will also appeal to
those with a more general interest in the history of Queensland.
Published by Tankard Books (see www.tankardbooks.com.au for ordering information).

FROM THE EDITOR
I am back after a 10 weeks holiday in Turkey, with a stopover in Kuala Lumpur and side
trips to Cyprus, Czech Republic, Austria and Hungary. The summers are very hot in Turkey
but this summer was the hottest in recent years. Naturally the best way to cool down was to
have a beer or two even if you were on the beach.
I didn’t have much chance to drink beer in Kuala Lumpur except
Tiger beer which of course is one of the most popular beers in
South East Asia. However I had numerous occasions to have my
favourite Turkish beer Efes Pilsen while in Turkey and Cyprus.
Just before I left Turkey, a new beer called Bomonti was
introduced to the market (Bomonti is the name of the first Turkish
beer dating back to 1890). In Cyprus, on the Turkish side, Efes
Pilsen is the most popular beer however, Gold Fassl is also
produced there, but not easy to find. On the Greek side I had Keo
on few occasions and also Leon Beer once in Larnaca.
In Czech Republic I had my favourite Czech beer Krusovice
whenever I could. However I tried other brands too, Pilsner
Urquell, Velkopopovicky and Staropromen to name a few (in
Czech Republic beer is cheaper than water).

In Austria I looked for Stiegl or Gosser. I’ve never had a Hungarian beer before, however I
liked the ones I had when I was there (Soproni and Arany Aszok).
Wayne Richardson also visited Turkey and Israel and his article and photos of beer in those
countries are included in this newsletter. Did you visited or planning to visit an overseas
country? Why not send me an article about your beer experience abroad.
The following photos show the latest beer in the Australian market. From left to right they
are: Red Duck Loch Ness from Purrumbete Brewing Co, Wallaston Wheaty and Billy Goat
from Flying Horse, Good Head from Good Head Beer Co, Dark Ale from Halls Gap
Brewery, Organic Lager from Otway Brewing, Bon Chiens from Beard and Brau Brewing,

White Ale from White Rabbit Brewery, American Pale Ale from Arctic Fox Brewing,
Woodcutter’s Amber Ale from Tooborac Hotel & Brewery, Eureka Stout from Lone Hand
Brewing and Smokey Bishop from Broome Brewing.

The bottles shown on right have commemorative labels issued for
the World Cup by Brewtopia. I believe there are other labels as well.
Thanks to Michael Bannenberg for doing the July 2010 issue of the
Newsletter while I was overseas. Also thanks to Rob Greenaway,
Angus McEwan, Brett Stubbs, Jack Wilks, Alan Richards, Rod
Hogan and Wayne Richardson for their contribution to this issue of
the Newsletter.
Umit Ugur, August 2010

BEER BOTTLE CHANDELIERS
Why not make use of your empty beer bottles instead of throwing them away. Here is one
way of recycling them as chandeliers.

VAN DIEMAN BREWING
There is a welcome addition to the micro-brewing scene in Tasmania with the opening of
Van Dieman Brewing. The brewery is situated on a farming property near Evandale, some
20 km south of Launceston. Head brewer Will Tatchell kindly gave of his time to introduce
VBLCS members to the brewery via Tasmanian member Rod Hogan.
Rod Hogan (RH) - How long did it take from initial planning stage until the first bottling?
Will Tatchell (WT) - Concept to first brew was 2 years. This included council approval, site
preparation, building and the installation of the brewing equipment. We could have done it
in a shorter period of time, but that may have lead to shortcuts or oversights that we could be
dealing with now on the production side of things.

RH - Your 3 regular labels at present are: Jacob’s Ladder (Amber Ale), Ragged Jack (Pale
Ale) and Stack’s Bluff (Oatmeal Stout). This winter you released a 500ml bottle of Giblin
(Imperial Stout). Being originally from Launceston I know that Stack’s Bluff and Ragged
Jack are peaks in nearby Ben Lomond mountain range whilst Jacob’s Ladder is the test of
courage that doubles as a road to the top of Ben Lomond. Where though did the name Giblin
come from?
WT - The name Giblin refers to a couple of landmarks on the Ben Lomond plateau, namely
Giblin Peak and Giblins Fell. All out beers are named after landmarks within close vicinity
to the brewery, something that I learnt whilst a brewer in the UK. It allows people to make a
tangible and local link to the beer and brewery, as well as creating greater local awareness of
the surrounding country that perhaps people may not be aware of.
RH - Have you any plans at this stage to extend the range?
WT - As I write this, in the mash tun brewing is our Autumn limited release. Early you
might say, but I’ve got some aging ideas I’m keen to try out and this beer seems like the best
one to try it on. I plan on creating a seasonal limited release four times a year, or for special

occasions/events. In mid-September we will release our spring limited release, Little Hell
ESB, a superb classic ESB rolling with dried apricot and marmalade notes at 6.5% ABV. A
Belgian Witbier is also in the works for summer.
RH - Are visitors welcome to have a look around the brewery so long as they make an
appointment in advance?
WT - Unfortunately we are not open to the public. We are purely a production brewery at
the moment concentrating on pushing out quality ales. Rest assured a tasting facility is
planned for the future but I can’t give a specific date at present.
RH - I’m in the fortunate position of having a good supply of your beers at my local Howrah
deli and have come across them at various other outlets. Is there anywhere (or any plans)
where those on the big island can get the beers?

WT – We are discussing moving some product over the water in the next few months so that
it will be available in and around Melbourne over summer. It’s a case of us being able to
supply demand at the moment, which is ever increasing and our stock levels have to increase
as well. I’d be confident in saying that Van Dieman beers will be in at least a few select beer
outlets come summer. Check the website VanDiemanBrewing.com.au for regular stockist
updates.
RH - Will, thanks for the insight and I am sure members visiting the state will pay you a
visit. We wish you all the best with the venture.

DID YOU KNOW THAT?

Harriet Brooks from Birmingham was named the biggest beer-lover among patrons of a
London pub in 1991. The 91-year-old lady claimed she had been drinking more than a litre
of beer daily since the age of 18. Thus, it was estimated that Brooks drank 70 tonnes of beer
over 73 years.

TURKEY AND ISRAEL
Wayne Richardson, member from Victoria wrote:
Recently my wife and I visited Turkey including
Gallipoli and also Israel for a holiday. What a delight to
visit both of these countries, so much history to see, so
old. We found the people of Turkey friendly and helpful
and liked to ask and talk about Australia. The Israelis
were more reserved and formal in their approach.
The beer served on our flights was mainly Amstel Light
and Heineken both Dutch brewed. All the beer I tried
and drank in Turkey and Israel were very enjoyable.
Turkish Beer
Efes Pilsen 5% Alc/Vol - Advertised everywhere and
seemed to be the biggest seller in Turkey. I found it was
light and very similar to a lot of Australian main stream
beer.
Tuborg Gold 5% Alc/Vol - This beer had a more fuller and malty flavour.

Israeli Beer
Nesher Malt 4.9% Alc/Vol - Very dark brown like stout, but not as thick in texture, it had a
sweet taste.
I tried another Israeli brewed beer, no English on the label at all, again dark brown colour,
again sweet in taste.
Probably the most enjoyable beer I drank on the holiday was a Carlsberg draught I had with
dinner, in a restaurant in Jerusalem.

YEASTS, THE MAGICIANS THAT MAKE BEER
There are about 1,500 species of yeasts currently described but only the Saccharomyces
cerevisiae species has been used in fermenting alcoholic beverages for thousands of years.
The word "yeast" comes from the Old English language "gist", "gyst", and ultimately from
the Indo-European root "yes-", meaning boil, foam, or bubble. Yeast microbes are probably
one of the earliest domesticated organisms. People have used yeast for fermentation and
baking throughout history. Archaeologists digging in Egyptian ruins found early grinding
stones and baking chambers for yeasted bread, as well as drawings of 4,000-year-old
bakeries and breweries. In 1680 the Dutch naturalist Antoine van Leeuwenhoek first
microscopically observed yeast, but at the time did not consider them to be living organisms
but rather globular structures. In 1857 French microbiologist Louis Pasteur proved in the
paper "Mémoire sur la fermentation alcoolique" that alcoholic fermentation was conducted
by living yeasts and not by a chemical catalyst. Pasteur showed that by bubbling oxygen into
the yeast broth, cell growth could be increased, but the fermentation inhibited - an
observation later called the Pasteur effect.
Brewers classify yeasts as top-fermenting and bottom-fermenting. This distinction was
introduced by the Dane Emil Christian Hansen. Top-fermenting yeasts are so called because
they form a foam at the top of the wort during fermentation. They can produce higher
alcohol concentrations and prefer higher temperatures, producing fruitier ale-type beers. An
example of a top-fermenting yeast is Saccharomyces cerevisiae, known to brewers as ale
yeast. Bottom-fermenting yeasts are used to produce lager-type beers. These yeasts ferment
more sugars, leaving a crisper taste, and grow well at low temperatures. An example of a
bottom-fermenting yeast is Saccharomyces pastorianus.
For both types, yeast is fully distributed through the beer while it is fermenting, and both
equally flocculate (clump together and precipitate to the bottom of the vessel) when it is
finished. By no means do all top-fermenting yeasts demonstrate this behavior, but it features
strongly in many English ale yeasts which may also exhibit chain forming (the failure of
budded cells to break from the mother cell) which is technically different from true
flocculation.
Lambic, a style of Belgian beer, is fermented spontaneously by wild yeasts primarily of the
genus Brettanomyces. These beers are nowadays primarily only brewed around Brussels,
Belgium. They are fermented by means of wild yeast strains that live in a part of the Zenne
river which flows through Brussels. These beers are also called Lambic beers. However with
the advent of yeast banks and the National Collection of Yeast Cultures, brewing these
beers, although not through spontaneous fermentation, is possible anywhere.
In industrial brewing, to ensure purity of strain, a 'clean' sample of the yeast is stored
refrigerated in a laboratory. After a certain number of fermentation cycles, a full scale
propagation is produced from this laboratory sample. Typically, it is grown up in about three
or four stages using sterile brewing wort and oxygen.
Source: BelgianShop Weekletter Nr 1395

SAINT ARNOLD - PATRON SAINT OF BREWERS
Saint Arnold, a bishop born in 580, is considered the patron saint of beer.
He encouraged people to drink beer instead of water
during the Plague. Indeed, the Plague suddenly
disappeared once his word spread (though some suggest
because beer was boiled in the brewing process, it would
have been safer than water, which had previously spread
the infection.)
He is credited with having once said, "From man's sweat
and God's love, beer came into the world." It goes without
saying that the people loved and revered Arnold.
When Saint Arnold died in 640, the citizens of his
hometown carried his body from Remiremont to Metz
(France) for reburial in their church. On this journey,
another miracle occurred - when the weary porters
stopped to share their only mug of beer, they discovered
the mug never ran dry.
Each July, Belgium's brewers pay homage to Saint Arnold
at a church service. On this 'Day of Beer,' brewers march
through the streets dressed as the 'Chevalrie du Fourquet'
(or 'King of the Mashing Fork').
Saint Arnold was canonized and is recognized by the Catholic Church as the Patron
Saint of Brewers.
Source: BelgianShop WeekLetter 1421

INTERNATIONAL BREWERS DAY
Two years ago US beer writer Jay Brooks suggested that a
day – International Brewers Day – should be designated to
celebrate good beer by thanking the men and women who
make it. Australians were encouraged to celebrate the day July 18 - by buying beers they have not tried before and
thanking the brewer with a toast as they do. The day aims to
encourage Australians to think a little more about the beers
they drink and to foster the idea of drinking less but drinking
better.
Source: www.brewnews.com.au

A NEW MATERIAL TO EXTEND BEER’S SHELF LIFE
A material that could lead to beer with significantly longer shelf life has been designed by
researchers, BBC reported on August, 4.
The approach works by removing riboflavin, or vitamin B2, which causes changes to beer's
flavour when exposed to light passing through the bottle.
Scientists at the Technical University of Dortmund designed a polymer "trap" with tiny
crevices that capture the riboflavin molecules.
Beer is most often stored in translucent containers and is more prone to the effects of light
on its long-term storage.
In a process called photo-oxidation, ultraviolet light can strip off charged atoms that can go
on to degrade other chemicals or proteins in the drink, ultimately affecting its flavour and
shortening its shelf life.
Borje Sellergren of the Technical University of Dortmund made use of a technique called
molecular imprinting to design a solution to the riboflavin problem.
The process involves chemically designing a riboflavin-shaped cavity into a polymer by
moulding it around riboflavin molecules and then removing them.
These polymer cavities are then made in high quantities, selectively trapping riboflavin
when dunked into a vat of beer.
The idea mimics biological systems such as antibodies which are targeted in a similar "lockand-key" way for mopping up bacteria or viruses.
"The technology itself is more generic than we've shown here," Dr Sellergren said.
"There are a number of examples where this kind of absorbance can be used for the removal
of specific unwanted compounds in food - flavours, impurities, pesticides, and spoilage
agents as we've shown here."
"The next step is to demonstrate for the brewery industry and food industry that we have this
capability now."

DID YOU KNOW THAT?
One litre of beer supplies the body with the following percentage of its daily vitamin
requirement:
B6 17%
Niacin 13%
B2 (riboflavin) 17%

Biotin 17%
Panthothenic Acid 8%
Folate 10-45%

WORLD’S MOST EXPENSIVE BEER SELLS OUT IN A DAY
Each bottle is packaged in a dead animal. It's billed as the most shocking, strongest and most
expensive beer in the world, and if you want a bottle it's too late.
Only 12 bottles of The End of History beer were produced by Scotland's BrewDog brewery
and they all found homes within a day of going on the market.
There are several things that make The End of History unique.
First, it has an alcohol content of 55 per cent.
Second, it sells for £500.
And finally, each bottle is packaged inside a dead animal.
In a tribute to twisted taxidermy,
roadkill gathered by the bottlers
was used as a unique cloak for the
costly bottles.
The initial run of 12 bottles was
packaged in seven dead stoats,
four squirrels and a rabbit.
The name is derived from a quote
by philosopher Francis Fukuyama,
implying that this is to beer what
democracy is to history, according
to the brewer.
"In true BrewDog fashion we've
torn up convention, blurred distinctions and pushed brewing and beer packaging to its
absolute limits," said BrewDog co-founder James Watt.
"This is the beer to end all beers. It's an audacious blend of eccentricity, artistry and
rebellion; changing the general perception of beer, one stuffed animal at a time," he said
Source: CBC News

ANCIENT CHINESE BEER RECREATED IN CANADA
A beer that was brewed in China 9,000 years back from a blend of rice, honey and
hawthorn berries has successfully been recreated in Canada, ThaiIndian News
reported at the beginning of June.
The beer, called Chateau Jiahu, has its roots in a village in Hunan province in
northern China.

A molecular archaeologist Patrick McGovern from the University of Pennsylvania
found chemical traces of the 9,000-year-old beer on some pottery in a dig in the
Neolithic village of Jiahu.
McGovern and people at Dogfish
Head Craft Brewery in Milton,
Delaware decided to take the
ancient beer’s ingredients and
make a modern-day version of it,
which was nowhere any easy task.
“All that Patrick McGovern could
tell us is what the evidence was or
a
laundry
list
of
organic
substances,” thestar.com quoted
Sam Calagione, founder and
president of the brewery, as
saying.
“From there we have to create a
recipe. We have to come up with the percentage or ratios and volumes of weight of
honey, rice and fruit. We have to figure out how strong an alcohol it might have
been.
“Whether it was filtered or cloudy, carbonated or flat, we have a lot of creative
latitude to bring a modern interpretation of this ancient beverage back to life,”
Calagione stated.
The company has managed to replicate the beer, with Chateau Jiahu winning a gold
medal at the Great American Beer Fest in 2009.
Source: BelgianShop WeekLetter 1424

DOG BEER FROM AUSTRALIA
Readers may remember the article in the July 2007 issue of
VBLCS NEWS about beef flavoured beer for dogs in
Netherland and the USA. Australia has its own beer for dogs
too. A Sydney based company, Paws Point Pet Deli &
Boutique, has beef flavoured, non alcoholic and non
carbonated beer brewed especially for dogs. The company’s
website claims “dogs love human beer but it is really
unhealthy for them so after a lot of research we developed
DB-Dog Beer which is safe for them to drink. This is the
ultimate treat for dogs so why not shout your best friend a
beer today".

Source: http://pawspoint.com.au

CROWN AMBASSADOR RESERVE 2010
Carlton & United Brewers has released the third vintage of its Crown Ambassador Reserve
on 2nd August 2010.
The 2010 vintage has been made with fresh Galaxy hops, hand-picked in Myrtleford and
added green to the brew the following day. In a first for the beer, a small portion of last
year’s brew was aged in French oak barrels for 12 months before being blended into this
year’s vintage. This aged beer represents approximately 6 – 7 per cent of the volume of this
year’s bottling and brewer John Cozens says the addition ensures it has a completely unique
vintage profile.
“This addition further increases the richness, complexity and depth of this year’s lager
however, the vanilla and woody flavour contribution from the 2009 Reserve portion will
become more recognisable once maturation is underway,” he said.
He also admitted that the development of the beer
is a work in progress.
“We’ll learn about this beer as we go forward, but
we are committed to it.”
The beer was hand bottled and 7,000 individually
numbered bottles have been brewed this vintage.
Perhaps the most notable aspect of this beer each
year is its price. With a recommended retail price
of $89.99 per bottle, this has been the
headline with barely any discussion of the merits
of the beer itself. Even in the world of online beer
reviews, much of the focus is on the price with
comments revealing various degrees of barely
repressed anger that the beer packaging is
‘wanky’, the beer over-hyped and the whole thing
over-the-top. My personal favourite description is
“self-indulgent onanism”. I’ll wait while you look
it up, I had to…
This beer certainly is expensive. As for other questions such as, “is it worth it?” That’s a
subjective question that can only be answered by the individual. I personally like the fact
that there are beers that are setting out to challenge wine. Eighty-nine dollars (and you can
generally pick it up cheaper) is the price of a reasonably good bottle of fine wine and this
beer is easily the equivalent in quality terms to a similarly priced wine. The biggest thing
that many have against the beer is it’s from Fosters. Some beer lovers will happily spend
twice as much for half the volume of beer to sample Scottish brewer BrewDog’s latest media
stunt, but will complain at the price of this beer. I have tried both and I know which I would
prefer to spend my hard-earned on and which I would most enjoy.

The beer was devised with the intention of delivering a halo effect to Crown Lager. I can’t
say whether it delivers this, but with the effort Fosters has invested in getting it into some of
Australia’s top restaurants, it is conceivable that the beer could give other quality beer a leg
up. Beers such as Murray’s Anniversary Ale and Coopers Vintage Ale — and many other
like them — look cheap by comparison and may become desirable and acceptable as a result
of the comparison.
I have been fortunate to have had the opportunity to try all three vintages, several times in
the case of 2008 and 2009. Well cellared, the 2009 is drinking very well now. The 2010,
allowed to breathe a little before pouring, tastes pretty good now too but judging by the
2009, it will improve further with at least a year on it. Beyond that, I look forward to seeing
how it ages. So far as specific taste notes for 2010, it is a little like reviewing a snow flake:
every one is a little different and none of them last. The beer you try today will be different
to the one you try in six months time. The brewer describes this year’s beer as having a
dominant Galaxy hop character on the nose and notes of Christmas cake on the palate. This
is a pretty fair description, though I would add that the 10.2% alcohol content is well
integrated and almost deceptive.
All in all, this is a good beer and well worth a place in your cellar. If your budget stretches to
it, Crown Ambassador Reserve is well worth buying, especially if you can be patient enough
to let your bottle develop and age.
Source: Article by Matt Kirkegaard, Australian Brews News

DID YOU KNOW THAT?
- A music teacher from Philadelphia composed “The Beer Symphony”. His Opus # 1 is a
taped composition of sounds made by pouring beer in vessels made of different materials:
ceramics, glass and iron. The author asserts the combination of such sounds gives a very
pleasant melody for beer-lovers. Music critics were unanimous in a different opinion:
“Professor obviously knows beer better than music.”
- To get the excellent tasteful “marmoreal” beef, the Japanese from the small town of
Matsudzaki water their cows with beer and give them massage every morning. Such meat
costs 6-8 times more than usual beef.
- In Sierra-Leone’s diamond mines, precious stones are examined in beer. According to
British geologists, it is only in beer that the visual qualities of diamonds become clearly
evident.
- Beer wasn’t sold in bottles until 1850. Beer lovers would visit their local tavern with a
special bucket, have it filled and then begin the merry journey home.

Visit

VBLCS web-site:

http://www.vblcs.com

BEER COCKTAILS
It goes without saying that beer is a perfect drink by itself, but sometimes one’s soul craves
for some additions to set off its perfection. That’s how we arrive at beer cocktails or
shandies. A beer cocktail is a cocktail that is made by mixing beer with a distilled beverage.
In this type of cocktail, the primary ingredient is beer. A mixture of beer with a beverage
that does not contain distilled alcohol is called a shandy.

Here is the list of the most popular beer cocktails:
Black Velvet: Guinness and champagne.
Boilermaker: Beer served with a shot of whiskey, tequila, or vodka.
Brazilian Submarine: A shot glass of Steinhäger dropped into a glass of beer.
Down Low: A shot of bourbon topped with beer.
Flaming Dr Pepper: An alcoholic cocktail that does not contain any Dr Pepper soft drink.
Hangman's Blood: Porter combined with brandy, gin, and rum.
Irish Car Bomb: Irish stout with a mixed shot of Irish Cream and Irish whiskey.
Lunchbox: Half beer and half orange juice with a shot of amaretto dropped in.
Meltdown: A shot glass of Everclear dropped into a glass of beer.
Mussolini: 12 oz. of beer (preferably Peroni) mixed with 2 oz. of Campari and served in a
pint glass.
Poktanju: A Poktanju (Korean for “bomb drink”) is made by dropping a shot of whiskey or
soju into a pint of Korean beer. It is sometimes called a Soju Bomb by English speakers.
Porch Crawler: Equal parts of beer, vodka, and frozen lemonade mix.
Snakebite: Equal parts of lager and alcoholic cider. Add blackcurrant juice to make
snakebite and Black.

Tom Bass: Bass ale with one shot of Jägermeister served in a pint glass.
Source: BelgianShop WeekLetter 1421

A GLASS OF BEER: TEN POINTS FOR
1- Beer reduces general heart disease. Vitamin B6, found in beer, prevents the build-up of
homocysteine, an amino acid which has been linked to heart disease. Higher levels of
homocysteine in our bodies can make us more susceptible to vascular and heart diseases.
2- Coronary artery disease (CAD). Case studies have shown that 30-35% of men who drink
beer in moderation are less likely to have heart attacks. Polyphenol, an antioxidant, is just as
much present in beer as it is in red wines.
3- Beer reduces risk of coronary thrombosis. Coronary thrombosis occurs when the opening
of an artery becomes so small, the flow of blood is blocked. Beer acts as a blood thinner,
reducing the risk of a heart attack.
4-Beer reduces risk of atherosclerosis. Beer boosts levels of high-density lipoprotein (HDL),
the good cholesterol, lowers insulin levels, which is good for non-diabetics because it
reduces the chance of developing atherosclerosis, or hardening of the arteries.
5-Beer reduces risk of kidney stones. It is not 100% certain why kidney stones form.
Genetics and diet have played a major role with those individuals who develop them. Kidney
stones may be reduced in middle-aged men by 40%. Scientists are unsure if these results
were due to the water, alcohol, or hops.
6- Insomnia is a common disorder that affects 1 out of every 10 adults. A good night sleep is
beneficial for you energy level and mood. The general affect of beer has a tendency to make
one drowsy.
7- Cancer. The hops in beer contain xanthohumol, a powerful antioxidant. Concentrations of
xanthohumol occur naturally in dark beer and can assist your body in stopping the early
stages of tumour growth.
8- Beer reduces osteoporosis. Hops in beer contain phyto-estrogens, a compound that will
help reduce hot flashes and fight osteoporosis in postmenopausal women. Beer, however,
should not be used as a replacement for estrogen therapy.
9- Beer lowers cholesterol. Moderate consumption of beer has been shown to increase the
HDL cholesterol and lowers the low-density lipoprotein (LDL), also known as the “bad
cholesterol” in postmenopausal women. Analyzed data suggests more than one or two
servings per day is not productive and considered detrimental.
10- Hypertension. Studies have shown a 14% lowered risk in high blood pressure by women
consuming two or three beers a week. Hypertension is a disease where the blood pressure is
chronically elevated.
An average 0.33 litre bottle of beer contains 150 calories, no fat, no cholesterol, no caffeine,
and is 92% water.

RAFFLES
As at 11th August 2010 the following members have credit as listed
Jim Halsall
Lloyd Gerdes
Alastair Graham
Philip Withers
Murray Wells
Wayne Richardson
Tony Elliot
Stephen Jerdison
R. Rathbone
Mathew Lloyd
P. Munday

Oct
Dec
Aug
Aug
April
Dec
Dec
Dec
Dec
Oct
Oct

2013
2012
2012
2012
2012
2011
2011
2011
2011
2011
2011

David Ellison
Ron Bajada
Peter Simpfendorfer
Ray Trinder
David Joseph
Owen Evans
Craig Pelton
Sue Plant
Larry Ross
Dave Body
Alan Colclough

Aug
Aug
June
June
June
April
Feb
Feb
Dec
Dec
Dec

2011
2011
2011
2011
2011
2011
2011
2011
2010
2010
2010

In the October raffle, we have a trio of early Swan Brewery labels.
First prize has a Swan Pale Ale label, please note: - the label has some slight damage on the
edge.
Second Prize has a Begg’s Master Malt Lager label.
Third prize has a Swan Pilsener label.

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 Ron Barker 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.

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 2010 are:
February 14
April 11
June 13
August 8
October 17
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.

LABELS FROM IRON HOUSE BREWERY

