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PRESIDENT’S  PAGE 
 
Our October meeting at the Thunder Road Brewery was a huge success. No question about 
it, our very best. I would like to sincerely thank Philip Withers, his wife and the Team at 
Thunder Road for inviting us and showing such an impressive establishment. Phil has set 
very high standards and has a clear vision for success. Harvey Kenney did a terrific job in 
explaining the principles behind the Company’s vision and the brewing process. The tour of 
the Plant and its Laboratory was a highlight for all. One of the best technically focused Craft 
breweries I have seen. 
 
Judging by the number of “growlers” seen leaving mid afternoon, the Steam Lager and 
Brunswick Bitter were very tasty and “morish”. The BBQ was a treat and very much 
appreciated. 
 
Thanks Philip, our very best wishes for future success. 
 
It was good to see Umit fit and well returning from holidays in Turkey. I think Umit has 
found a friend and beer appreciation partner in Harvey Kenney. They were last heard talking 
in Turkish about brewing in Istanbul over a cold Steam beer. Next they will be swapping 
Middle Eastern labels. 
 
I would like to very much thank Michael Bannenberg for editing the newsletter in Umit’s 
absence. I have said it before, your Society is very lucky to have such a range of skilled and 
supportive people to help make it professional and well standing in the brewing community. 
Did anybody manage to hear or watch our celebrity gurus in Michael Bannenberg and Jack 
Wilks recently? Michael has been on Foxtel featuring the History of Brewing within 
Australia and Jack has been on ABC radio interstate and regional talking about beer glasses 
and the history behind them. Start Jack up on what is a pony, pint, ladies waste and a 
schooner and he will have you entertained for hours. 
 
I have been approached by the Editor of the Beer and Brewer magazine to contribute articles 
on breweriana and related collectables. If there are any members interested in contributing 
then please let me know. Some areas for thought are can or bottle themes, label themes, beer 
steins, bottle openers or even coaster. Think about it and give me a call. 
 
Christmas is on the horizon. I would like to take this opportunity to wish all members and 
their families the very best for the festive season and a Happy New Year. Come back from 
that well earned break with more news on those elusive labels and special beers tasted. 
 
Cheers and happy collecting. 
 
Rob Greenaway       
 
Our next meeting is on 4th December commencing at 12.00 midday for the FORMAL 
MEETING followed by finger food and refreshments at 1.00pm.  
MERRY CHRISTMAS and a HAPPY NEW YEAR 



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. 
 

OCTOBER  2011  MEETING  NOTES 
 
The October 2011 meeting was held at the Thunder Road Brewery in Brunswick on Sunday 
9/10/2011 and commenced at 1.05 pm. 
  
APOLOGIES: 
David Dobney (away overseas), Mike Bannenburg, Graeme Crompton and Michael 
Doulton. 
  
WELCOME: 
A warm welcome was extended to Ray, Rod (surnames  unfortunately unknown) and 
Andrew Bailey. 
  
MINUTES: 
The minutes from the August meeting were read and there was no comment forthcoming. 
  
FINANCES: 
A full financial report was given by Rob Greenaway in David Dobney’s absence and it 
showed that the club is in in a good financial position. 
  
CORRESPONDENCE: 
A request from Bob Kendall to renew the clubs subscription to the "Beer & Brewer " 
magazine was passed by the committee. 
  
GENERAL BUSINESS: 
Jack Wilks reported that he has been giving a series of interviews to A.B.C. radio stations on 
different beer glass sizes in different states of Australia. 
 
It is to be noted that as the next club meeting will be the Xmas meeting, members should 
remember to arrive earlier as the formal meeting will begin at 12.o'clock and finger food and 
drinks will be served at 1.00 pm. This meeting will be held back at the Club Tivoli in 
Windsor on Sunday 4th of December. 
 
Rob Greenaway reported that he and Ray Everingham have nearly completed the "Carlton 
family" label catalogue. This catalogue will be available in both printed and DVD forms. 
Members were reminded that they can borrow books and magazines from the club library. 
Please see either Jack Wilks or Bob Kendall. 
  
Umit Ugur thanked Mike Bannenberg for producing the last newsletter. 
 
RAFFLES: 
The raffles were then drawn and the lucky winners were- 
1st prize by ticket number B 41 - Ross Smith 



2nd prize by ticket number B 40 - Ross Smith (Ross very kindly donated the prize back) and 
it was then won by ticket number D 79 - Larry Ross 
3rd prize by ticket number B 21 - Jim Halsall 
 
Another "in room only" prize of bottles was then drawn. 
  
The meeting closed at 1.25 pm and members enjoyed a sumptuous complimentary barbeque 
and tasted the excellent beers brewed by the good folk at the THUNDER ROAD 
BREWERY. 
  
A total of 20 members signed the attendance book. I look forward to catching up with 
everyone at the Christmas meeting. 
 
Angus MacEwan 
 
 

SCHOONERS  FOR  BRITAIN 
 
Victorian member Jack Wilks (328) wrote: 
 
Members may have heard or read recently that the United Kingdom has recently allowed a 
400 millilitre glass of beer to be served in pubs. Because of the close relationship in size to 
the schooner glass in Australia, 425mL, (State of South Australia excluded, more on this 
later) the UK media has called it also a schooner. This has caused much correspondence in 
the media, some seeming to think that it is an underhand way of Australians taking over their 
pubs, and the shock and horror of what was laid down in law in 1698, (pints, half pints and 
third pints shall only be served) should never be changed. Others have welcomed the 
change; 300, 400, and half litre being common in continental Europe. 
 
Because this was of interest also in Australia, VBLCS member Michael Bannenberg was 
approached by the Australian Broadcasting Commission for comment on this. Michael 
passed this to our President Rob Greenaway who handballed it to me. 
 
A busy few days followed. First up on 5th October, I was interviewed by ABC Canberra 
where the conversation centred around the topic of glass sizes overseas and here. 6th October 
I received calls for more interviews, so on the 7th, I had three interviews, ABC Dubbo, 
Ballarat and Adelaide. In these interviews the subject expanded to cover other aspects of 
beer. 
 
Another interview was on the 10th on ABC Broken Hill. Personally this was most satisfying 
interview, as it was broad ranging, covering beer glasses, beer styles, (what was my 
favourite etc.) and beer labels, good ones, bad ones, and the importance of them, especially 
for the small breweries. 
 
So, from an item from overseas, to great interest here in Australia, beer is obviously still 
very newsworthy. I have been collecting information on Australian beer glass sizes and 
nomenclature, for some time now, and I hope to present it very soon. 



AUSTRALIAN  SMALL  BREWERY  UPDATE  -  NOVEMBER  2011 
 
As I write, several new breweries around the country are close to opening. I have in mind 
one in Sydney, one at Griffith (NSW), one in Melbourne, one in South Australia, and two in 
Western Australia, all in the late stages of development. Some of these had planned to 
launch in Spring, but the inevitable delays are now making a Summer start seem more likely. 
They must therefore be the topics of a future report. In the meantime, here are two 
significant happenings from the recent past. 
 
Victoria 
After six years operating at Lake Purrumbete, near Camperdown in south-western Victoria, 
the Red Duck Brewery has been relocated to Alfredton, a suburb of Ballarat. Scott Wilson-
Browne and his wife Vanessa opened Red Duck in 2005, and released their first beers in 
October that year. They opened a retail outlet—the Red Duck Provedore—in the main street 
of Camperdown in December 2009. Their next big step has been the removal of their 
brewery to Ballarat, which was achieved last month, after a couple of months of downtime. 
They hope to open another Provedore in 2012 (the one at Camperdown continues to 
operate), and to install a bar and cellar door set-up at the brewery. 
 
Western Australia 
The Margaret River Ale Company is the latest new addition to the micro-brewing scene in 
Western Australia. This brewery is situated in the industrial estate at Margaret River, and 
formerly operated as the Bug Ocean Brewery (2003–05) and the Ocean Beach Brewery 
(2007–08). It was re-opened recently by the people who run the Settlers Tavern at Margaret 
River. 
 
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, 15 October 2011 
 
 

TOP  TEN  BEERS  FOR  2010 
 
Figures released by Plato and reported by BelgianShop give the world’s top sellers as 
follows: 
 
1.Snow (China) 
2. Bud Light (USA) 
3. Budweiser (USA) 
4. Skol (Brazil) 
5. Tsingtao (China) 

6. Corona (Mexico) 
7. Brahma (Brazil) 
8. Beijing (China) 
9. Heineken (Netherlands) 
10. Coors Light (USA/Canada)

 
Source: Australian Beverage Industry Digest No. 98:  Sep 22 ~ Oct 6, 2011  



  

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. 
 
Malt Shovel:  James Squire Stowaway IPA 345ml 
                      James Squire 150 Lashes Pale Ale 
                      James Squire Jack of Spades Porter 
                      James Squire Sundown Lager 
                      James Squire The Chancer 
 
SAB: West End neck only 
          Southwark Bitter 750ml 
          Southwark Premium body and neck 
 
Mountain Goat: Seedy Goat Coffee IPA 
 
Ironbark Brewers: an incomplete range due to short numbers issued. 
 
Bridge Road Brewers: Saison 
 
Tooheys: Extra Dry back label 
                Tooheys New 5c refund 
                Hahn Premium Light 
 
Castlemaine Perkins: XXXX Gold 375ml Drink Wise (2 varieties)                                            
 
Also included is a range of obsolete reissued labels from Tooheys, Tooth and Geelong 
Breweries.   
  
VBLCS sends it’s thanks to Ray Hodgson, Graeme Crompton, Cor Groothuis, Chuck Hahn, 
Alan Richards and Ben Lawrence plus Castlemaine Perkins, Malt Shovel, Bridge Road 
Brewers, South Australian Brewing Co., Mountain Goat, Cascade Brewing Co. and Tooheys 
for contributing labels to this issue. 

 
 

DRAUGHT  MASTER 
 
The Australian final of the Stella Artois World Draught Masters took place in September 
when Cristina Cocchiaro from the Belgian Beer Café Oostende in Adelaide was named as 
best beer pourer; she will travel to Buenos Aires to line-up with finalists from nearly 30 
countries at the global final on October 26, 2011. Now in its 15th year, the event provides 
training for Draught Masters from participating venues and focuses on the finer details of the 
Stella Artois Nine-Step Pouring Ritual. 
 
Source: Australian Beverage Industry Digest No. 97, September 7-2, 2011 



FROM  THE  EDITOR 
 
 
I am back after a 3 months holiday in Turkey, with a stopover in Bangkok and side trips to 
Croatia, Bosnia, Montenegro, Belgium, Luxembourg and the Netherlands with lots of beer 
drinking due to a very hot summer. 
 
In Bangkok I had Singha, Leo and Chang beers and as most of you know they are all 
available in Australia. In Croatia my favourite beer was Ozujska however I also had 
Karlovacko, Tomislav and Lasko (Slovenian beer). I had Stari Grad and Sarajevsko beers 
in Bosnia and Nik Gold and Nicksicko Pivo in Montenegro. Simon was the beer I had in 
Luxembourg. Belgium was a heaven for beer lovers, most brands available in Australia and I 
had Maes, Primo, Leffe and Jupiler. In Amsterdam, I saw the Heineken Brewery and the 
boutique Brouwerij’t IJ brewery from outside, but unfortunately I didn’t have enough time 
to visit them. I had the Bavaria, Heineken (Extra Cold) and Amstel which are also available 
in Australia. 
 

    
 

  
 
In Turkey the only new beers were the Efes Fıçı Bira, Efes Limon Aromalı Fıçı (lemon 
flavoured) and Tuborg Fıçı (Fıçı means draught in Turkish). 



  
 
Photo below shows some of the new beers available in shops: Four Wives Pilsener, Nine 
Tales Amber Ale, One Fifty Lashes Pale Ale and Stow Away IPA from James Squire, My 
Wife’s Bitter from Burleigh Brewing Co, Valhalla Golden Ale and Belgian Witbier from 
Kooinda Boutique Brewery, GTS from Brew Boys, Golden Ace from Feral Brewing Co, 
Tailpipe Big Ass Brown Ale from Prickly Moses, Pale Ale and Brown Ale from Hix Beer 
(both 500 ml bottles). 
 

   
 
Back cover shows labels from Goodieson Brewery. 
 
Thanks to Michael Bannenberg for doing the September 2011 issue of the Newsletter while I 
was away. Also thanks to Rob Greenaway, Angus McEwan, Brett Stubs, Jack Wilks and 
Wayne Richardson for their contribution to this issue of the Newsletter. 
 
Umit Ugur, November 2011 
 
 

BUY  -  SELL  -  TRADE  -  SWAP 
 
Mark Heinicke (730) looking for anyone wanting to dispose of any beer caps. He will buy or 
trade any beer caps local or worldwide. He has over 11,000 caps in his collection. He can be 
contacted on 08 7225 0407, 0412 087 661 or e-mail: karyn61@optusnet 



OCTOBER  MEETING  AT  THE  THUNDER  ROAD  BREWERY 
 
One of the most memorable club meetings of recent years held at the Thunder Road Brewery 
on Sunday 9 October 2011. The Thunder Road Brewing Company is owned and managed by 
our member Philip Withers (719) and the Chief Brewer is Harvey Kenney who worked as a 
brewer is the USA, Mexico and Turkey before coming to Australia. 
 

   
Brewery at 130 Barkly Street, Brunswick, Victoria 

 
Before the meeting Philip Withers officially opened the “Keith Deutsher Library”. Philip 
mentioned that Keith’s book and work on Australian breweries was an inspiration for him. 

 
 

  
                                 Philip Withers                                                  At the Keith Deutsher Library 
 

  
Meeting in progress 



After the meeting Philip and Harvey conducted a “brewery tour” explaining the brewing 
process in detail.  
 

  
                                 Philip Withers                                                           Harvey Kenney 
 

  
                Harvey explaining the brewing process...                           ...and the listeners 
 
Thunder Road Brewery is one of the very few micro breweries to have a “Quality Control 
Laboratory”. Philip said the lab occupies 16% of the brewery floor. It was our Rob 
Greenaway who explained the work done in the laboratory. 
 

  
                At the Quality Control Laboratory                                       Turkish Connection 



PAST,  PRESENT,  FUTURE? 
 
 
He’d already spent long weekends in Victoria’s State Library digging up every piece of 
information he could find on the history of brewing in Australia – and even employed a PhD 
student to help with his research – when Philip Withers stumbled across his Holy Grail. 
Ducking into a second hand book shop on Melbourne’s Flinders Street, he asked for any 
books they had on beer. Instead, he was given books on wine and was about to leave 
disappointed when he spotted The Breweries of Australia by Keith Deutsher on the top shelf 
of the food section. 
 
“I bought the book and quickly read every page,” he says. “I rang the publisher and bought 
the last five copies in their warehouse. I had to have them signed by the author, so l joined 
the Victorian Beer Label Collectors' Society and went to countless meetings until Keith 
turned up. We had a great chat. And l received a thorough grilling when l mentioned l would 
start my own brewery. ‘What was the brewery’s mission? Are you going to be marketing? 
How? Quality control… you do know, don’t you, that they never had quality control in the 
old days?’” 
 
Thus Keith became an unofficial adviser to what, this year, became Thunder Road. And, as a 
sign of gratitude, Philip returned the favour by naming the library in the brewery’s onsite 
bluestone cottage that’s crammed with beer books, antiques and memorabilia “The Keith 
Deutsher Library”. 
 

  
 
Philip, who credits the book with helping get his beer project over the line, says: “Keith is a 
very intelligent, practical gentleman with an extraordinary ability to focus on a task and get 
it done. And, at a reported 90 years young and gearing up for the second edition of the book 
in 2012, is a total inspiration.” 
 
The book documents in incredible detail the history of hundreds of Australian breweries and 
examines why they rise and fell. All 10,000 copies sold long ago, but an updated version 
including an expanded section on the craft beer industry – Keith tells us there have been 206 
microbreweries launched in Australia since 1984 of which 79 have since closed – is 
scheduled for release next February. 



 
“Beer is a very important industry in Australia,” says Keith. “It employs a lot of people and 
has a flow on to other primary and secondary industries such as the growing of barley and 
hops, the manufacture of bottles and the pubs that people work in. It’s an important part of 
Australia’s economy.” 
 
On the overseas takeovers of recent years, he says: “I see that there will be a continuance of 
the major breweries throughout Australia of long standing even though ownership has 
changed. The brands that have become well known over generations will continue.” 
 
Keith, who admits to having less interest in actual beer than the breweries that make it, 
began studying the beer industry after first collecting old Australian wines and later beer 
bottles and labels. He has also donated a huge collection of Wedgwood pottery gathered 
over 60 years to the National Gallery. 
 
As for Aussie micros, he sounds a note of caution. 
 
“The recent emergence will continue to expand but won’t be long-lived, because similar to 
100 years ago when there was a contraction in the number of breweries in Australia, the 
same will happen to the microbrewery industry,” he says. “There will be too many to service 
a demand that’s not increasing and yet is being challenged by new brands introduced as 
competition. 
 
“The foundation of boutique breweries is based on how to make beer and make chocolate 
and coffee beer: ‘We’ll have it light, dark and any colour we wish!’ The breweries have had 
considerable excitement in bringing out something new – cherry beer or ginger beer – and an 
enormous variety of flavours and types. Not necessarily will all these wonderful new brands 
sustain. The public will be interested out of curiosity to try them, but the main issue here is 
the marketing and sustainability of the acceptance of these products. There will continue to 
be a rise in the near future and then a decline as I don’t see it growing to overwhelm the 
major breweries. 
 
“The experimentation is interesting and exciting but unfortunately human beings as we are 
we like to taste and try and sample but then go back to the one we had before.” 
 
Whether the Australia craft beer industry can, along with its counterparts in much of the rest 
of the world, continue to grow and break the patterns of history remains to be seen. While 
we have fun finding out, if you’re someone interested in that history, the library at Thunder 
Road is a place you should be able to while away your spare moments for many a month. 
 
“This is a library filled with wonderful books and rare antiques about brewing and respect,” 
says Philip. “It’s a beer geek’s paradise and an absolute wonderland of memories from the 
breweries. Keith’s efforts inspired me to read more the old fashion way: turning pages, 
sitting quietly in libraries and experiencing the past for the future.” 
 
Source: http://craftypint.com/news dated 12 October 2011 



MICRO  BREWERIES  -  GOODIESON  BREWERY 
 
Goodieson Brewery is owned by Jeff and Mary Goodieson and is run from their home in 
McLaren Vale, South Australia. 
 
Goodiesons says their passion for brewing came from their passion for drinking good beer, 
and they have put a lot of "research" into drinking good beer. Both Jeff and Mary spent 
many years as 20 something's in Europe and developed a taste and respect for traditional 
beers from Austria and Germany. On returning to Australia they did a bit of home brewing 
before they decided to get serious about beer. They moved to Ballarat in 1996 and spent four 
years there whilst Jeff completed a degree in Food Technology and an Honours year in 
Malting and Brewing. Since his graduation at the end of 1999 he has worked for Lion 
Nathan in many capacities. 
 

  
 
One of these capacities had them living in Sydney with two young boys and it just wasn't 
how they envisaged their life, so they tossed it all in and moved to McLaren Vale, bought a 
couple of acres, a brew house and a shed. It has taken over two years of teeth grinding, hair 
pulling and patience to get to where they are today.  
 
The brew house was purchased second hand out of Portland, USA. It was originally built in 
Germany and had been used in a brewery in Miami, before Jeff found it in a warehouse.  It 
was shipped to Australia where it sat in their paddock for a couple of years whilst they 
battled with council to allow them to have the Brewery. 
 

 



It has a capacity of about 1000 litres, and consists of a separate Kettle/Mash Tun and Lauter 
Tun, all fired by steam.  The initial fermentation capacity of 4000 litres was doubled by 
another 4000 litres when new fermenters arrived in late July 2011.  They also have a 1000 
litre bright beer tank where they carbonate before sending the beer to a four head bottle filler 
and capper.  After bottling the bottles end up on two very large tables that hold just over 
1100 bottles each before they label them one at a time with a semi-automated labeller and 
package them up. Goodieson beers are all 100% beer, using only water, malt, hops and yeast 
with no pasteurization or preservatives or additives.  Each brew makes between 80 and 120 
cartons depending on what they are brewing. 
 

 
 
Goodieson currently have Pale Ale, Pilsner (bronze medal at the 2011 Int. Beer Awards), 
Wheat Beer and Stout.  
 
Pilsner (5.0% Alc/Vol): Fermented at 14°C this Pilsner has a delicate balance of sweet 
malty notes from Munich and Pale Malts and spicy citrus notes of Czech Saaz and 
Hersbrucker hops. 
 
Pale Ale (4.5% Alc/Vol): Fermented at 20°C this true cloudy Pale Ale has an upfront fruity 
note, subtle malty notes from Pale and Wheat Malt while being late hopped with UK 
Fuggles to give the brew a hint of spice. 
 
Wheat (5.2% Alc/Vol): Fermented with true Wheat Beer yeast at 20°C, the beer will 
present banana and clove aromas and flavours which are true to style characteristics of the 
beer.  Wheat Beer is hopped with Hersbrucker and Tettnang Hops and unfiltered leaving a 
hazy appearance and a silky mouth feel. 
 
Stout (6.5 Alc/Vol): Hopped with Pride of Ringwood and fermented at 18°C, our rich black 
Stout has enjoyed an extended maturation.  The bitterness has mellowed and it is beautifully 
balanced by the malty flavours with deep strong coffee, malt aromas and a hint of chocolate 
and licorice.   
 
When in McLaren Vale, don’t forget to visit the Goodieson Brewery and sample their 
seasonal beer which is available only at the brewery. 
 
Umit Ugur, October 2011 



MICRO  BREWERIES  -  EAGLE  BAY  BREWING  COMPANY 
 
Eagle Bay Brewing Company is a family run, boutique operation with a passionate appetite 
to share their love of brewing, wine making & local produce. It is a third generation farming 
business run by siblings Nick, Astrid and Adrian whose father John still runs the working 
sheep and cattle property that surrounds Eagle Bay Brewing Co and forms the foreground to 
the magnificent views from the restaurant. 
 
The executive brewer Nick d’Espeissis, has been brewing beer in one form or another since 
he was 17. He worked for several years in wineries, and at one stage toyed with the idea of 
becoming a winemaker. At aged 25, a mate told him about a course in brewing beer, and he 
enrolled the following day. 
 
Since becoming a brewer, Nick has worked for Gage Roads, Dux de Lux (New Zealand) and 
4 Pines in Manly, Sydney. 
 
Eagle Bay Brewing Co’s beers are made with fresh rainwater, malted barley yeast and hops 
without any preservatives. Their beers take their names from the style of beer that they are 
based on. 
 
 

   
 
 

   
Nick d’Espeissis – Executive Brewer 

 
 

Kolsch (4.7% Alc/Vol) is a German style ale that drinks like a lager. It has a bright golden 
straw hue and subtle fruity flavours. 
 
Vienna (4.9% Alc/Vol) is a Bavarian style lager. It is clean and crisp, golden amber in 
colour, has medium body and slight malt sweetness with balancing bitterness. 



English Mild (3.5% Alc/Vol) is a mid-strength beer based on old English style. It is malt 
driven, mildly hopped and rich in amber colour. 
 
Pale Ale (5.1% Alc/Vol) is American style, hop-fiesta, aromatic and lively. 
 
Extra Special Bitter (5.4% Alc/Vol) is a big English style beer with a floral aroma (from the 
hops) toasty malt and caramel flavours and a deep ruby hue.  
 
Special beer changes often, a chance for the brewer to experiment with different beers suited 
to the season. The Special is made as a single batch brew, so in each batch there is only 
about 800 litres, and is available until it runs out. 
 
Umit Ugur, October 2011 
 
 

WORLD’S  MOST  VALUABLE  BEER  BRANDS 
 
Budweiser, Corona and Heineken are listed as the world’s most valuable beer brands by the 
recently published Interbrand 2011 Best Global Brands report. 
 
AB InBev’s Budweiser is ranked the 29th brand of the top 100, its value being estimated at 
US$ 12.252 bln. While the brand’s growth in Brazil saw some slowdown in 2011, it 
continues to build its presence in Latin America and China, which both represent huge 
growth opportunities, Interbrand experts believe. Budweiser, however, has added zero points 
over its value last year. 
 
Grupo Modelo’s Corona holds the 86th position with a value of US$ 3.924 bln (+2% over 
last year). The number one beer in Mexico and the number one imported beer in Australia 
and North America is linked to a laid-back lifestyle, vacation, and relaxation, through its 
somewhat iconic lime wedge and beach. This is captured at every touchpoint, whether it is 
social media or more traditional advertising. The brand has been able to evolve this 
message—even inviting fans to “find your beach” in recent campaigns. This year, Corona 
announced its biggest retail sweepstakes promotion yet—a chance for its customers to win 
one of 100 trips to Mexico. 
 
Heineken’s series of acquisitions in fast-developing markets continued this year, following 
2010’s purchase of Femsa Cerveza, which rebalanced the portfolio from a steadily declining 
European base. Notably, this year the brand has been eyeing Africa, acquiring additional 
brewery capacity in Nigeria, and entering the South Sudan market after buying two 
Ethiopian breweries. Additionally, it remains steady in Brazil where it has had a presence for 
many years.  
 
According to the annual survey, Heineken's brand value increased 8% over last year and 
more than 60% since 2005 to US$ 3.809 bln. 
 
Source: BelgianShop WeekLetter 1453 



SAB MILLER’S  TAKEOVER  OF  FOSTER’S 
 
SABMiller PLC's 9.9 billion Australian dollar (US$9.78 billion) bid for Foster's 
Group Ltd. passed a major hurdle on 28th September when Australia's competition 
regulator said it won't oppose the takeover. 
 
"The ACCC has formed the view that the proposed acquisition isn't likely to result in 
a substantial lessening of competition for the supply of beer," Australian 
Competition & Consumer Commission Chairman Rod Sims said in a statement. 
 
The board of Foster's  agreed to a sweetened offer by SABMiller that values the 
Australian beer maker at A$5.10 a share, 4% above what SABMiller offered when it 
kicked off its pursuit of the company in June. Including dividends and special 
returns takes the value of the deal to A$5.53 a share, or 13% above SABMiller's first 
offer. 
 
The deal reflects SABMiller's desire to extend its reach out of the fast-growing 
emerging markets of Asia, Latin America, Africa and Eastern Europe, which bring in 
about 80% of its profits, by extending its position in developed consumer 
economies, despite concerns about slowing demand for beer in mature markets. 
 
The takeover still requires the approval of the Foreign Investment Review Board 
(FIRB) and Foster's shareholders. 
 
"I really can't see why FIRB would knock it back unless they think there is a chance 
of job losses across breweries and Foster's distribution network, and I think that's 
unlikely as well," said Nathan Zaia, an analyst at Morningstar. He said significant 
job cuts are unlikely given SABMiller's distribution network in Australia is small 
compared to that of Foster's. 
 
SABMiller—maker of Miller Lite, Grolsch and Peroni Nastro Azzuro beers—operates 
in Australia through Pacific Beverages, a joint venture with Coca-Cola Amatil Ltd. 
After the proposed acquisition, SABMiller and Coca-Cola Amatil intend to terminate 
the joint venture so that SABMiller will wholly own both Foster's and Pacific 
Beverages. 
 
Some analysts said there was a chance the ACCC would require SABMiller to sell its 
interest in the joint venture because of the Foster's acquisition. 
 
However, the ACCC said the removal of Pacific Beverages as an independent beer 
producer and supplier would be unlikely to raise substantial competition concerns. 
 
"The evidence suggests that Pacific Beverages isn't a significant force in the 
Australian beer market and other competitive constraints will continue to operate 
on a merged SABMiller/Foster's," Sims said. 
 
Post acquisition, the merged firm will continue to face competition from Australia's 



other major brewer Lion Nathan, which Tokyo-based Kirin Holdings Co. took over 
in 2009, the ACCC said. 
Coca-Cola Amatil said last week it stands to receive about A$305 million from 
SABMiller if the bid for Foster's succeeds. Under amendments to the terms of the 
Pacific Beverages joint venture announced in June, SABMiller has the right to 
acquire Coca-Cola Amatil's 50% interest in the company. Coca-Cola Amatil said it 
would also have the opportunity to acquire some of Foster's assets—spirits, mixed 
drink beverages, soft drinks, and a brewery in Fiji—at very low multiples under the 
deal. 
 
While the Foster's brand is the face of the company world-wide, it has licensed the 
brand to others in most countries around the world, and inside Australia the 
company is better known for labels including VB, Crown Lager and Carlton Draught. 
It also has arrangements allowing it to sell brands including Asahi and Corona in 
Australia. 
 
Foster's, which is also the biggest producer of cider in Australia, had revenue of 
A$2.3 billion in the year ended June 30. 
 
SABMiller, meanwhile, is the world's second-largest brewer by volume after 
Anheuser-Busch InBev NV. It is also one of the world's biggest Coca-Cola bottlers. 
In the year ended March 31, SABMiller had revenue of US$28.3 billion. 
 
SABMiller expects the deal to complete by the end of the year.  
 

IRON  AGE  BEER  SITE  DISCOVERED  IN  FRANCE 
  
France today may be renowned for its fine wines, but it has at least a 2,500-year-old 
history of beer-making, suggests an Iron Age beer operation recently discovered in 
the Provence region. 
 
The early beer-making items, described in the latest issue of the journal Human 
Ecology, provide the oldest direct archaeological evidence for beer brewing in 
France. The home brewery is also one of the most ancient in all of Europe. 
 
There's a chance that beer then was about the same as it is today. 
 
"From what we can tell, it was processed in a way that was close to traditional beer-
brewing techniques and was not so different from modern home-made beers," lead 
author Laurent Bouby said. 
 
"It is, however, still difficult to know what the taste was of this beer," added Bouby, a 
researcher in the Institute of Botany at Montpellier. "We know nothing, for example, 
about possible additives used in brewing, such as hops. We know nothing about 
possible lactic fermentation, which would give a sour taste to the beer." 
 
Bouby and colleagues Philippe Boissinot and Philippe Marinval analysed three 
samples of sediment from a fifth century B.C. house at a site called Roquepertuse in 



the Provence region of south-eastern France. The area had been settled by people of 
Celtic heritage. One sample came from the dwelling's floor, near a hearth and oven. 
Another came from a ceramic vessel, while the third sample was found in a pit. 
 
All three of the samples contained carbonized barley, 90 percent of which had 
sprouted. The barley had been carefully sorted, with no weed seeds present, 
eliminating the possibility that it had germinated by accident during storage. 
 
Based on the barley remains, its location and the equipment, the researchers believe 
the home's inhabitants soaked the grain in vessels, spread it out during germination 
on a flat area of the paved floor, dried the grain in the oven to stop germination, and 
used grindstones to pulverize the malted barley. Hearths and containers were then 
probably used for fermentation and storage. 
 
The brewmaster may have shared his beer. 
 
"Being a domestic production does not necessarily imply that it was consumed at a 
single family level," Bouby said. "It could have been dedicated to collective drinking 
or feasts. In traditional societies, the consumption of alcoholic beverages often bears 
strong social and symbolic meanings." 
 
At the time, people from southern France used to consume wine imported from the 
Mediterranean region, frequently from Greeks in the city of Massalia, Bouby 
explained. Local wines were also being made. 
 
Based on historical writings, the Greeks and the Romans often turned their noses up 
to beer then, so it is unlikely that the French beer-maker was able to trade the brew 
for wine. The raw grain itself, or materials like metals, might have been traded for 
wine. 
 
The Celts, however, seemed always to have an appreciation for beer, so trade could 
have existed between their populations. Wooden barrels found in early Celtic 
communities may have been used to transport beer instead of wine. 
 
Hans-Peter Stika of the University of Hohenheim's Institute of Botany has also been 
studying early evidence for beer making in Europe. Stika said while Greek and 
Roman historians wrote about beer, specific information about "prehistoric beers 
are poor." 
 
"Archaeological excavations of features where beer production took place are 
scarce," Stika said, "so I was really happy to learn more about Iron Age brewing." 
 
Stika said it's important to note that the Celts in France were producing both wine 
and beer, and possibly other alcoholic beverages. Future analysis of the manufacture 
and use of these beverages could reveal important information about social, cultural 
and economic life during Iron Age Europe.  
 
Source: Discovery News, 11 June 2011 



HIGH  PRICED  LABELS  RECENTLY  SOLD  ON  eBay 
 

     
 
Einsiedler Doppel Bock from Germany sold for Euro 93.00, Weizenmalz Bier from Walds- 
chlosschen Brewery in Dresden, Germany sold for Euro 86.01, German Pilsen Beer from 
Tivoli Brewery in Hamburg, Germany sold for Euro 50.00, Allsopp’s India Pale Ale from 
M. Forsyth in Glasgow, UK sold for US$ 43.55 and Duddingston Pale Ale from Edinburg, 
UK sold for US$ 89.99  in September 2011. 
 

     
 
Victoria Bitter Stout from Scotland, UK sold for US$ 76.00, ZHB Oud Bruin from Den 
Haag, Holland sold for US$ 67.00, Alexandra Extra Stout (stained and torn) from The B.C. 
Breweries Ltd, in Vancouver, Canada sold for US$ 49.99, Flock’s Beer from Flock Brewing 
Co in Williamsport, PA, USA sold for GBP 31.80 and Pilsener from NV Bierbrouwerij in 
Breda, Holland sold for US$ 54.55 in September 2011. 
 

   
 
Buck Beer from Green Tree Brewery in St Louis, USA sold for US 63.00, Hyde Park from 
St Louis Assoc. in St Louis, USA sold for US 46.00 in September 2011. Hickey from 
Wintam Waarborg Belgium sold for US$ 90.00 in October 2011. 
 
DID  YOU  KNOW  THAT? 
 
- It was customary in the 13th century to baptize children with beer. 
- Beer was often served for breakfast in medieval England. 



RAFFLES 
 
As at October 12th 2011 the following members have credit as listed: 
 
Larry Ross  April  2014 
Jim Halsall  Oct  2013 
Sue Plant  Feb  2013 
Ray Trinder  Feb  2013 
Lloyd Gerdes Dec  2012 
Peter May  Oct  2012 
Alan Colclough Oct  2012 
Simon Knight Aug  2012 
Ian Buller  Aug  2012 
Alastair Graham Aug  2012 

Philip Withers   Aug  2012 
Lloyd Hartree   June  2012 
Murray Wells   April 2012 
Jim Stewart    April 2012 
Wayne Richardson Dec  2011 
Tony Elliot    Dec  2011 
Stephen Jurdison   Dec  2011 
R. Rathbone             Dec  2011 
Mathew Lloyd   Oct  2011 
Peter Munday   Oct  2011 

 
In the December raffle, first prize will contain a Carlton Lager label. This beer was specially 
brewed for the European Brewing Convention held in Copenhagen in 1981.   
Second prize will have an early Tooheys Stag Lager label. 
Third prize will have a Cascade Bitter Ale label overprinted as this beer was produced in 
Melbourne because the Cascade Brewery was out of action due to the bushfires of February 
1967.  
 

 
 
Each prize will also contain 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. Tickets are $1.00 each with a maximum of two tickets ($2.00) per member 
and they are available from Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170. 
 



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 
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  2011 
 
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor, 
Melway Ref. 58 G8. 
 
Meeting dates for 2011 are: 

February 13 
April 10 
June 12 

August 14 
October 9 

December 4 
 

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. 
December meeting is our Christmas meeting and the starting time is 12.00 noon. 



 

 
 


