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PRESIDENT’S PAGE
Hi All,
Well 2012 is starting to unfold as an exciting year. I am sure all are very busy chasing those
craft beers for their labels and tastings. Let us know of your new finds.
I must thank our Liaison Officers in the various States who also have been busy to help all
you members out. I am sure you will find the next few issues and enclosures will be very
pleasing. Your VBLCS is financial however we must be conscious of purchase costs when
buying labels to help all members.
Some exciting news;
 2012 is the 40th anniversary of the VBLCS and as a result we plan a commemorative
label and a commemorative brew to recognise this terrific achievement at our AGM.
Further news to follow.
 2012 is also a major event for Coopers being its 150th anniversary since foundation.
Already I have noticed a commemorative neck label appearing in the shops. The
VBLCS is to dedicate its May Newsletter to the event so if any member has a special
item particularly rare then please scan it and forward it to Umit Ugur for possible
publishing.
 Label of the Year 2011 voting slips are enclosed. Please vote 1 -6 for your choice in
each of the Craft and Major Brewery classes. With the ongoing strength of Malt
Shovel and Matilda Bay Brewing Companies, we have now shifted them into the
Major Brewery Award classification. Your support to this initiative is very much
appreciated. Fill in the form and get it back to Angus for collation ASAP.
 Phil Withers of Thunder Road Brewery has kindly offered his site for our October
meeting on the 14th October. Make sure you have it in your diary as it was a fantastic
event last year.
 Check out our website as it is undergoing significant change. Ben Lawrence, our
webmaster is really into it. Ben that’s great mate, it is really appreciated. Go to it
guys.
I must congratulate Alan Richards and Michael Bannenberg on the release of their book,
“Australian Beer Label Annual Volume 1”. The book came out just before Christmas and
has been a huge success in Major Craft Beer stores and other key outlets. Michael is offering
a significant discount to members so get in quick. Don’t be one of the guys that missed out
by delaying purchase.
I also must thank Ray Everingham for taking on the development of our “Carlton family’’
catalogue. Great progress to date, thanks again Ray. It is now in the hands of reviewers who
will critique and fill those spaces.
Best Wishes and happy collecting.
Rob Greenaway

Our next meeting is 8th April commencing at 12.00 midday. People can arrive early and
swap those hard to get labels and items of breweriana. This will then be followed by
our FORMAL MEETING at 1.00pm.
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.

FEBRUARY 2012 MEETING NOTES
The February 2012 meeting was held at the Club Tivoli in Windsor on Sunday 12th of
February (My wife’s birthday!) and commenced at 12.05.
APOLOGIES:
David Dobney (away overseas), Shirley Robinson and Phil Langley.
MINUTES:
The minutes from the previous meeting were read and the only comment was a clarification
of the shift of Matilda Bay Brewery to Port Melbourne from Dandenong has occurred.
FINANCES:
Our financial report was delivered by Rob Greenaway in David Dobney’s absence. The
report showed that our finances are still sound.
CORRESPONDENCE:
Thanks go to Kathy Fitzgerald for her kind donation of a large box of labels to be used in
raffles. The box was passed on to Jack Wilks. Two other requests for catalogues were
received and attended to.
GENERAL BUSINESS:
The "Label of the year" voting slips will be included in the March newsletter.
The Carlton family catalogue is coming along nicely and thanks go to Ray Everingham for
the work he has put into it.
Members are reminded that it is Coopers 150th year this year and to watch out for labels
commemorating this milestone. Members were also reminded that although we have a great
relationship with Coopers it is sometimes impossible to get all releases through the club.
Members should buy the bottles with new labels when they see them in their bottle shops.
The V.B.L.C.S. has reached a milestone of its own this year. It is our 40th anniversary and
as such it was deemed appropriate by the committee that we release a specially labelled
bottle of our own to celebrate. There will be more news on this later.
Members were advised that due to the change in ownership of Carlton & United Breweries it
has become very difficult to obtain labels from them and as such it would be advisable to
buy bottles and soak them off in order to ensure that you have the new labels.

A new 10c deposit message including the Northern Territory as well as S.A. is appearing on
many new labels.
All Matilda Bay products will have the new Port Melbourne address on them in the future.
Sail & Anchor Draught is now available in Safeway Liquor, B.W.S. and Dan Murphy
outlets.
RAFFLES:
The raffles were drawn and they were all won by mail entrants.
D 52 Lloyd Hartree
D 47 Alan Colclough
D 69 Murray Wells
There were no "in room only" raffles this time.
The meeting then closed at 1.45 pm. and there were 23 members who signed the attendance
register.
I look forward to catching up with you at the June meeting as unfortunatley I will not be
attending the April meeting due my sister-in-law’s 60th birthday in Mildura being held on
that weekend.
Regards
Angus MacEwan.

HOTTEST 100 AUSSIE CRAFT BEERS OF 2011
The Local Taphouse’s Hottest 100 Aussie Craft Beers of 2011 list has been released.
Supported also by media entities Australian Brews News and The Crafty Pint, the poll
attracted thousands of votes for about 850 listed beers. The top ten are as follows:
1. Pacific Ale (Stone & Wood Brewing Co, NSW)
2. Pale Ale (Little Creatures, WA)
3. Hop Dog (Feral Brewing Co, WA)
4. Kolsch (4 Pines Brewing Co, NSW)
5. The Big Dipper (Little Creatures, WA)
6. Pale Ale (4 Pines Brewing Co, NSW)
7. Vale Ale (McLaren Vale Beer Co, SA)
8. Black IPA (Kooinda Boutique Brewery, Vic)
9. Temptress (Holgate Brewhouse, Vic)
10. Dark Ale (White Rabbit Brewery, Vic)
Source: The Crafty Pint, Jan 26, 2012

Visit new look
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AUSTRALIAN SMALL BREWERY UPDATE - MARCH 2012
Last year was remarkable for the large number of new brewery start-ups in Australia. By my
best estimate, there were eighteen, comprising four in New South Wales, two in Tasmania,
three in Western Australia, and an extraordinary nine in Victoria. Before considering the
first two months of 2012, I’ll take the opportunity to review developments in 2011,
including some re-starts and relocations which I haven’t included in my annual total.
In New South Wales, the Thirsty Crow Microbrewery at Wagga Wagga opened early in the
year, and was followed by Hopdog Beerworks at South Nowra, and Riverside Brewing
Company at North Parramatta. In addition, the old Blue Tongue brewery from Cameron
Park was recommissioned as a pilot and small-batch brewery at the Warnervale site of the
new Blue Tongue mega-brewery; and the U-Brew-It BOP shop at Tweed Heads South was
transformed into the fully-licensed Pickled Pig Brewery. After a period of inactivity during a
change of ownership, brewing recommenced in 2011 at the former James Squire Brewhouse,
now known as King Street Brewhouse, in Sydney.
In Tasmania, the Moobrew people opened a bigger brewery at Bridgewater, freeing the
original space-constrained facility at Berriedale (the MONA site) to brew specials. At
Launceston, Morrison Brewery opened, launching at the Tasmanian Beerfest in Hobart in
November 2011.
In Western Australia, a small brewery started operating at the Grove Vineyard at Wilyabrup;
another started at the Cape Bouvard Winery at Herron; and since my last Update, the Boston
Brewery opened at the Willoughby Park Winery near Denmark. Additionally, the defunct
Ocean Beach Brewery at Margaret River was revived as the Margaret River Ale Company.
In go-ahead Victoria, we saw the opening of Thunder Road Brewery at Brunswick; Temple
Brewery nearby at East Brunswick, Moon Dog Brewing at Richmond; Cavalier Brewing at
Pascoe Vale; Black Heart Brewery at Brighton; Forrest Brewing Co. at Forrest; Bullant
Brewery at Bruthen; and Black Dog Brewery at Taminick, near Glenrowan. Also, the
Bellarine Brewing Company ended its four-year-long pretence of having a brewery at
Bellarine Estate, Portarlington, and actually installed one late in 2011. In addition, Red Duck
Brewery relocated from its original home at Lake Purrumbete to Ballarat, and the Matilda
Bay Garage Brewery moved from Dandenong South to bigger premises at Port Melbourne.
Small brewery closures during 2011 included the Scottish Chiefs Tavern brewery at Geelong
(recently the home of Beacon Beer).
The Matilda Bay relocation requires some further comment. The craft-beer arm of Fosters
had occupied the former Stockade Brewery premises at Dandenong South for the past
nearly-seven years, before quietly moving closer to Melbourne, to a former confectionery
factory in Bertie Street, Port Melbourne (south side of the Yarra River). The equipment from
Dandenong South has been re-installed and production resumed at the new site in December.
Although most Matilda Bay branded beer will continue to be produced elsewhere (largely at
the Cascade Brewery, Hobart), this new brewery differs from its predecessor in that it will
soon include a public drinking facility. Nevertheless, the Matilda Bay brewery remains

geographically confused; it is named after a place in Western Australia, is ostensibly based
in Victoria, and most of its beer production takes place in Tasmania.
There were no new starters in South Australia during 2011, but the Barossa Valley Brewing
Co. did relocate from the Chateau Yaldara winery at Lyndoch to new visitor-friendly
premises at Tanunda. Similarly, there were no new starters in Queensland, by the Bacchus
Brewing Company, an all-grain BOP shop in the Brisbane suburb of Capalaba, has
increasingly been placing its draught beers in retail outlets in and around the city, so it now
truly qualifies as a ‘proper’ brewery.
In contrast to all this 2011 busy-ness, little worthy of comment seems to have occurred in the
nearly two months since the beginning of 2012, although McLaren Vale Beer Company at
Willunga, the Cheeky Monkey Brewery and Cidery at Margaret River, and Casella’s
brewery at Griffith must all be very close to starting, if they haven’t already. Let me know,
please, if I have missed something.
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, 24 February 2012

BEER IS HEALTHY, ESPECIALLY THE DARKER TYPES
Beer has a number of natural antioxidants and vitamins that can help prevent heart disease
and even rebuild muscle. It also has one of the highest energy contents of any food or drink,
FoxNews posted on February, 10.
If you’re worried about dehydration, keep in mind that beer is 93 percent water. Also,
according to a Spanish study, beer may actually provide better hydration than H2O alone
when you’re sweating it out under the sun.
So with all of this in mind, which kind of beer should you reach for? Calorie-wise, you may
be tempted to grab a light lager, but for health benefits, a dark beer is the better choice.
Dark beers tend to have the most antioxidants, which help reverse cellular damage that
occurs naturally in the body. A recent study published in the Journal of the Science of Food
and Agriculture has also found that dark beer has higher iron content compared to lighter
beers. Remember, iron is an essential mineral that our bodies need. Iron is a part of all cells
and does many jobs including carrying oxygen from our lungs throughout the rest of our
bodies.
Another good choice is microbrews, which are healthier than mass-produced cans, because
they have more hops. Hops contain polyphenols, which help lower cholesterol, fight cancer
and kill viruses.

FROM THE EDITOR
I’ve just returned from a one week holiday with my wife in South Island, New Zealand. We
flew to Christchurch on 21st February, on the eve of first anniversary of the devastating
earthquake. The City centre is off limits to visitors, as it is still a dangerous place to enter;
with removal of debris and structural strengthening of many buildings is continuing nonstop. It was heart breaking to see many old buildings, especially churches in ruins. That
evening we visited the award winning Christchurch venue Bealeys Speight’s Ale House and
had dinner there accompanied by Speight’s Summit (a golden coloured lager) and Traverse
(a low carb beer). There were lots of old beer posters, photos, barrel ends and other
Speight’s memorabilia on the walls.

The next day after spending time in Timaru, Oamaru and Moeraki we arrived in Dunedin. I
rushed to the Speight’s Brewery to join one of their brewery tours, but it was too late as the
brewery was closed. Best thing I could do was to have another Speight’s beer that night. I
tried the Distinction which is described as “premium ale with hints of caramel, malt and
butterscotch flavours”.

After doing the usual tourist things like Doubtful Sound and Milford Sound cruises, we were
soaking up the sun drinking Mac’s Gold Lager in one of the pubs (I think it was called Pog
Mahones Irish Bar) on Queenstown foreshore and reading a local newspaper called “The
Southland Times” when I noticed a two-page article about the Invercargill Brewery with lots
of photos of the brewer Steve Nally explaining his brewing process. The main photo was a
Honey Pilsner called “Wasp”. I found the beer in a supermarket and consumed it that
evening. Although I cut the pages and brought back to Melbourne, I decided not to publish it
as it was too long an article.

While checking out the beers in a supermarket at Wanaka, I found four different beers by a
local brewery called the “Wanaka Beerworks”. I enquired about the brewery and even found
a brochure about it which said the brewery was open 9.00 to 4.00 seven days a week. We
were planning to leave Wanaka early next morning, but changed our plans to leave later so
that we can visit the brewery, talked to the brewer and maybe get some beer labels (although
I don’t collect New Zealand labels). We were there at 9.00 am but the sign on the door said
it was open 11.00 to 4.00. We couldn’t wait any longer as we had to drive north to
Christchurch to fly back to Melbourne.
Many thanks to Rob Greenaway, Angus McEwan, Brett Stubbs, Jack Wilks, Alan Richards,
Jim Whittle, Gary McNair and Ross Mackie for their contribution to this issue of the
Newsletter.
Umit Ugur, 29 February 2012

HIGH PRICED LABELS RECENTLY SOLD ON eBay

Jule Ol from Bryghuset Dania in Denmark sold for US$ 127.51, Pale Lager from Annheuser
Busch Brewing Assoc in USA sold for US$ 125.00, Hvidt Ol No. 1 from J.P.Holm Petersens
Bryggeri in Denmark sold for US$ 109.50, Taffel Ol No. 1 from Struer Bryghus in Denmark
sold for US$ 67.00 and Porter from Storz Brewing Co in Omaha, USA sold for US$ 78.77 in
December 2011.

Tauchlitzer Schwarzbier from Riebeck Brauerei in Germany sold for Euro 51.00, Beeswing
from Clinch’s Brewery in Douglas, UK for US$ 154.35, Malzbier from Liebenau Brewery
in Germany sold for Euro 101.00, Renard Lager Bier and Edel Hell from Graf Renard in
Sosnowitz, Germany sold for Euro 81.00 and Euro 80.00 respectively in December 2011.

Old Saxon label from Storz Beverage Co in Omaha, USA sold for US$ 170.49, Cabinet Bier
from Dapf Brauerei in Germany sold for Euro 70.00, Lagerbier from Palla Brauerei in
Germany sold for Euro 70.00, Bairisches Tafelbier from Krudnershof in Germany sold for
Euro 70.00 in December 2011.

Lagerbier from Palla Brauerei in Germany sold for Euro 60.00, Pilsener Lager Bier from
Krudnershof in Germany sold for Euro 60.00, Pilsener Bier from Karstemois in Germany
sold for Euro 60.00 in December 2011. Darwin Lager from Ellis Kellis Brewery, Darwin
Australia sold for A$99.00 in January 2012 and Schultheiss Dunkel from Breslau, Germany
sold for Euro 112.11 in February 2012.

BREWERY’S RANGA DROP
A Moolap brewery has created a beer that’s ranga by name and ranga by nature.
Southern Bay Brewing Company’s Ranga premium red ale is brewed with Cara malt, giving
it a distinctive red tinge.
Described to have a “slightly sweet and fruity palette”, the beer is also free from additives
and preservatives.
A portion of proceeds from beer sales goes to the Australian Orangutan Foundation, funding
the rehabilitation and release of the endangered primates in Borneo.
“The brewery has been here for more than 20 years and used to do a lot of contract brewing,
so the Ranga beer started as a one-off specialty beer for us,” General Manager Ben Israel
said.
“We got to test our skills and use some interesting ingredients.”
Managed by a group of local men who dub themselves the “Lager Lads”, Southern Bay is
the region’s oldest existing brewery and rebranded itself in 2005.
Six different brews will be released over the next few months, beginning with the Southern
Pale Lager, which recently hit the market. A breakfast beer will also be introduced.
“Allour beers are handcrafted, with a lot of labour going into them,” Mr Israel said. “We just
want to produce high-quality beers which have been brewed locally, which hopefully the
rest of Geelong will embrace.”
Southern Bay Brewing Company is open to the public from Monday to Friday, 8am-4pm.
The brewery is located at 80 Point Henry Rd, Moolap. For more information, phone
5248 5710 or go to southernbay.com.au
Source: Geelong Advertiser dated 12 January 2012

PAULIES LABEL
Member Gary McNair (688) and his daughter Kimbilee Symon
(731) from New Zealand entered Kimbilee’s husband Paul in a
Speights “win beer with your own label” competition. Paul won
the competition. The label “Paulies arvo on the deck, pride of
your castle” shown here is in Gary’s collection and believed to be
the only copy in Australia.

A VISIT TO THE PICKLED PIG BREWERY
QLD member Jim Whittle (642) wrote:
A recent visit to the Pickled Pig Premium Eco Boutique Microbrewery was an eye-opener to
say the least. Apart from their own 12 labels, on request they produce around 130 other
brands of beer. A busy day sees up to 3000litres produced with many services available.
Kegs, 330ml bottles and 500ml cans are all available. Brew your own or purchase ready
made from a selection of kegs.

While I was there, the family was busy in a production line. Dad bottling, young son capping
and mum putting the cartons in the car. Dad was also testing a few along the way as it was
obviously hot work. They also produce an astonishing range of customised labels on request
as their printer is conveniently situated next door. Great for birthdays, anniversaries,
weddings or whatever takes your fancy.

Open six days a week, with free beer tasting on Saturdays, along with a sausage sizzle.
Alternately you can buy a Pickled Pig branded glass, sample the beers then take the glass
home. Monday is set aside for the production and delivery of their own 12 brands with the
resultant closure to the public.

Kegs and party hire in a large trolley esky are also available at a reasonable cost and ensures
the success of your party or celebration.

Paul Brewer(no pun) has established a state of the art brewing service at this Tweed Heads
South location and is well worth visiting if travelling in the Gold Coast area.
Contact details: Ph 07 5523 0808, Mob 0403298378,
Address: 18 Industry Drive, Tweed Heads South
e-mail: pickledpigbrewery@gmail.com, Web-site: www.pickledpigbrewery.com.au

MATILDA WALTZES INTO NICHE
Port Melbourne is a far cry from Matilda Bay’s birthplace in Western Australia but the craft
brewer recognises the demand for its boutique flavours from beer drinkers in the east.
In moving about $8 million in equipment from a Dandenong industrial site to the former
Cadbury chocolate factory in Bertie St, Matilda Bay is hoping its new brewery will capture
the real heart of the boutique beer scene.
The shift is further recognition by parent Foster’s in the ever-growing craft beer market.
The craft beer face of Carlton United Brewers will be opening its doors to the public with a
bar/cafe and tours from mid-March. Beer-lovers can get a fresh taste of niche favourites such
as Bohemian Pils, Alpha Pale Ale, Dogbolter and Rcdback Pale Ale, plus a few
experimental brews.
Matilda Bay accounts for just 3 per cent of CUB’s total output, but whereas beer
consumption has fallen by 6 per cent, it has grown sales by 25 per cent in the past year,
exceeding the wider craft industry’s growth of 23 per cent.
Head brewer Scott Vincent heads a team that Matilda Bay’s craft marketing manager
Vincent Ruiu proudly calls “our mad scientists who play with beer, with the freedom to
create”.
The latest invention from the tiny team which invented Fat Yak, Beez Neez and Dirty
Granny cider is a tasty Australian cloudy ale called IGP - insider talk for Itchy Green Pants.
Source: Article by Neil Wilson, Herald Sun, 1 February 2012.

BREWERS KEEN TO JOIN CRAFT CLUB
Last year Moa, a Blenheim-based boutique brewery, proudly announced it had become the
first craft beer-maker to sell its products in New Zealand duty-free stores. The news was by
no means earth-shattering, but that didn’t stop DB Breweries from raining on Moa’s parade.
The Otahuhu-based brewing giant swiftly disputed the South Island firm’s claims, saying its
Monteith’s products had been ‘in and out’ of local duty-free stores since 2007.
The debate highlights the rise of craft beers as a force in New Zealand’s liquor market, as
discerning drinkers opt for the quality offered by smaller labels ahead of quantity and value.
Deciding on the winner of the Moa/DB argument depends on your definition of what
constitutes an authentic craft beer and Moa general manager Gareth Hughes doesn’t think
Monteith’s makes the grade. The brand could have claimed the title before it was acquired
by DB and mass produced, he says.
Hughes says a genuine craft beer is ‘made by man’. “You can market and make people think
you’re making a craft beer but the reality is that to really craft it we’ve probably got as many
guys working in our brewery as they have working at the big breweries at any given time.’
According to the Brewers Association in the United States, a genuine craft beer-maker must
be “small, independent and traditional”. Less than 25 per cent of a craft brewery should be
owned or controlled by a company which is not itself a craft brewer, the association says.
DB communications manager Jo Jalfon says the definition of a craft beer has nothing to do
with ownership or brewery size. “Samuel Adams in the USA, for example, is a craft brewery
even though it’s owned by The Boston Brewing Company and listed on the New York Stock
Exchange,” Jalfon says. “What matters most, and this is definitely true for Monteith’s, is
brewing passion and the beer itself.”
Brewers Guild of New Zealand president Ralph Bungard says Kiwi beer consumers are
rapidly getting a taste for a better-quality drop, and losing the “buying a 12-pack and
glugging it down” mentality. “People are now realising that you can sit down and have a
meal and have a beer that suits the style of that food.” Bungard, who owns Christchurch’s
Three Boys Brewery, says the big breweries’ craft offerings play an important role in the
boutique market through introducing consumers to new kinds of beer.
While DB has its Monteith’s range, New Zealand’s other brewing giant- Lion - has Mac’s, a
craft brand it bought from Nelson’s McCashin’s Brewery in 1999. The third biggest player
in the market, Papakura-based Independent Liquor, launched its Boundary Road craft beer
range last year. Julian Davidson. Independent’s chief executive says a genuine craft beer
needs to offer unique or unusual choices to consumers.
In the US I think the craft beer market is now between 7 and 8 percent of the [total] US beer
market.’ Davidson says that as a result of their size some of the US craft firms have
breweries bigger than Lion’s, DB’s or Independent’s in this country. “But they’re still craft
beers.’ Davidson says. ‘To me, craft doesn’t necessarily just mean backdoor production
runs.’

Bungard says craft’s share of the total New Zealand beer market could be approaching 8 per
cent if Monteith’s, Mac’s and Boundary Road are included. Excluding those brands, the
share is likely to be within the 3 to 4 per cent range, he says, although others in the industry
give lower estimates. Bungard says the Brewers Guild, which counts 50 individual New
Zealand breweries as members, is in the process of conducting a survey that will gather
some solid statistics on craft’s share of the market.
Carl Vasta, founder of the Kapiti Coast’s Tuatara Brewery Company, says his firm has
enjoyed 70 per cent annual revenue growth over the past five years. The company has sales
in the range of $4 to $6 million, according to a newspaper report. Demand has been so great
that the company is in the midst of moving its brewing operations from a shed on Vasta’s
property in Reikorangi. near Waikanae, to a new facility in an Industrial area of
Paraparaumu. Wellington is Tuatara’s main market, and Vasta says the capital is a couple of
years ahead of Auckland in terms of the availability of craft beer in bars and pubs. The bars
in the capital that are successful and growing are the-ones that stock craft beer, he says,
while the ones that still serve only mainstream beers are becoming less popular with the
punters.
The freedom on-premise operators have to stock new beer brands will have an impact on the
extent to which craft brewers will break into the Auckland market, Vasta says. The big
breweries sometimes have arrangements with bars and pubs that restrict the entrance of new
beer brands. “It’s anti-competitive,’ says Vasta. “It’s pretty much bribing the bars to not
allow other beers in,’
Independent Liquor is currently making a push into the tap beer market, which until now has
been dominated by DB and Lion. Davidson says he hopes the company’s move into the
market will break up a ‘cosy duopoly’ that has existed between the two brewing giants and
allow craft breweries to gain better access to on-premise operators. Independent, he says, is
also looking to partner with craft breweries to distribute their beer. “Or we could buy them
[craft breweriesj,” Davidson says. “We’re in the market for anything right now.’
Hughes says Moa - which already exports about 50 per cent of its products to the United
States, Australia and Asia - has aspirations of becoming “New Zealand’s international beer”.
“At the moment I don’t know if we’ve got a really proud international beer,” Hughes says.
“If there is one it [Steinlager] has got a German name and is owned by a Japanese company
[Kirin, which owns Lion].” He says Moa’s sales have doubled this year and, like Tuatara,
the company is in the process of expanding its brewing facilities to meet surging demand.
When the company was founded in 2003 byJosh Scott, son of Marlborough winemaker
Allan Scott, it supplied one local pig farmer with waste grain from its beer-making process.
“Now we’re supplying about seven pig farmers with our spent grain,” Hughes says.
Running a craft brewery might sound like a fun lifestyle but Bungard says it’s a relatively
tough way to make a buck. “There aren’t many brewers around that have really cracked it,”
he says. “But if you are good at what you do and you can keep your costs down then you can
be quite successful.”
Source: Article by Christopher Adams, NZ Herald News, 3 Feb 2012

RETURN OF THE YEASTY BOYS
With some beers, it’s all about the hops. In others, brewers are keen to showcase the malt
characters. In the case of saisons - an increasingly popular farmhouse style with origins
stretching back centuries to Belgium - the yeast is the key.
Perhaps that’s why Costa Nikias, the founder of one of Australia’s newest brewing
companies, went to such trouble to get hold of a strain with which he was happy.
“We wanted to make an authentic saison, so through a friend in the UK we found a beer nerd
who pointed us in the direction of this old family recipe in a village in northern France,” he
says. “We found that the yeast in their beer was the major point of difference between their
saison and the next village’s.”
“They-only brewed the beer once every six months and it was becoming a lost art to them;
the new generation corning through wasn’t that interested. The antique yeast strain was so
characteristic from a flavour perspective, so we started trying to work out how we could use
it, as it wasn’t commercially available.”
He ended up buying the family recipe and arranging for the mother strain to be transported
live to Australia - in a sealed container specially designed for the task. Upon arrival, it was
discovered to have picked up unwanted bacteria and had to be discarded, but a second
delivery turned up dean, allowing Nikias’ brewing partner, a microbiologist, to cryogenically freeze it at his university laboratory.
More than two years later, following several small-scale pilot brews using the imported
strain and four discarded commercial-length brews by Nikias at the Jamieson Brewery near
Lake Eildon, La Sirene Saison was released to a few bottle shops and bars in Melbourne, to
much acclaim in beer circles.
“It’s not that we’re superstar brewers,” says Nikias, who also works as a brewery consultant.
“We’re just letting the particular strain of yeast we use do the talking and giving the beer an
uncommonly long maturation period before it’s released so that ifs more complex and subtle
in its delivery.”
What is a saison? It’s usually a pale, cloudy beer that was originally brewed for farm
workers in Belgium; designed to survive the warm summer months, it was given - in rather
large quantifies- to the workers at the end of the harvest. One of the more complex beer
styles, occasionally brewed with fruits, honey or spices, it’s often spicy, citrusy, peppery
with a soft malt character and reasonably high hop bitterness, all underpinned by a hint of
tartness or sourness.
Not too long ago, it was seen as an endangered style worldwide, yet as with German
hefeweizen in the previous decade, the saison style is undergoing an impressive revival, not
least in Australia.

Where once you would have to hunt to find a locally brewed version, such as the nowdefunct Barking Duck from Matilda Bay, today more breweries are producing them.
The newly opened Temple in Brunswick East has one in its permanent range, as does Bridge
Road in Beechworth, where brewer Ben Kraus has experimented with versions featuring
quince and elderflower, along with a roasty black saison and a highly hopped India saison
brewed in collaboration with Norwegian brewery Nogne O. There have also been good takes
on the style from Mornington Peninsula Brewery and New South Wale’s Murray’s, whose
La Natural was brewed in tribute to Cadel Evans.
“It’s an interesting style,” says Brendan Vans, head brewer at Swan Valley’s Feral, one of
Australia’s top-rated microbreweries. “They can be bitter or they can be strong, they can
have lots of esters and phenolics, they can be malty or earthy or sweet or dry. Whereas with
an India Pale Ale you’re showcasing the hops or with a brown ale you’re showcasing the
malts, a saison is an opportunity to throw lots of beer’s components at one beer.”
In the past couple of years, Varis has used the same saison yeast strain to make three beers: a
barrel-aged farmhouse ale, a sour ale called “Funky Junky”, and Golden Ace, one of the
more unusual saisons to hit our shelves. Using the highly distinctive and powerful Japanesedeveloped hop Sorachi Ace, he describes it as a “new world saison”.
A Tasmanian take on the style has also started to reappear on taps recently. The Simon
deMoo was first brewed as an experiment last year by Moo Brew, the brewery that is part of
the Moorilla Estate/MONA enterprise in Hobart, and has now become its summer seasonal.
Unlike many craft brewers, Moo’s head brewer, Owen Johnston, is not determined to create
a different beer every time he steps into the brewery, instead preferring to concentrate on
making his core range as well as possible. So why, when he did look to experiment, was it a
saison?
“The idea with the seasonal range was to take our existing punters to places they don’t
usually go,” he says. “The saison is a great beer for summer dry, with a tart finish that’s
ultimately refreshing.
“I spent a full year drinking saisons, tasting a lot of different brands to get my head around
the full spectrum. It’s such a varied style with so much to like about its different elements
that it all comes down to personal preference.”
Which is where it all started for Nikias. “Me and my business partner are just farmhouse
nuts,” he says. “You’ll never catch us brewing an IPA; it’s all about French and Belgian
farmhouse styles.”
In the recent hop-heavy climate; that attitude is as refreshing as the beer with which they’ve
announced themselves to the world.
Source: Article by James Smith, Epicure, The Age, 31 January 2012.

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.
Holgate: Birra Premium Ale
Big Reg / White Ale [limited]
Toohey’s: Old 375 ml body and neck
New 375 and 750ml body
Pickled Pig: Zero 330ml
Toro
Bokke Lager
White Lager
Cactus Dry
Scots Reserve Ale
Cascade: First Harvest 2011
Boag’s: JB Premium
Van Dieman Brewing: Ragged Jack 2 issues
Stacks Bluff 3 issues
Purrumbete Brewing: K2 [new rectangular issue]
Burton
Hoppy Amber
Red Admiral
Bah Humbug
Golden Dragon
White Garden
`
Also included is a range of obsolete reissued labels from XXXX and Swan Breweries.
In addition we have a range of Dutch labels from our partner Amici Della Birra for which
we thank them for their kind donation.
VBLCS sends it’s thanks to Graeme Crompton, Alan Richards, Al Graham and Jim Whittle
plus The Pickled Pig Eco Brewery, Toohey’s, Boag’s, Cascade, Holgate, Van Dieman’s
Brewing and Purrumbete Brewing Co. for contributing labels to this issue.

DID YOU KNOW THAT?
Some of the oldest laws in the world are related to beer and women. King Hammurabi, one
of the old Babylonian Kings passed a law decreeing that each person was to have a daily
ration of beer, this amount determined by their social status. He then went on to say that
women would be drowned if they served bad beer.

BALLARAT BEER FESTIVAL 2012
A crowd of more than 4000 people turned out for Saturday's Ballarat Beer Festival. Such
was the demand for tickets, that organisers were forced to turn hoards of people away from
Ballarat's City Oval, with the event selling out before 1pm.
Hailed an overwhelming success, the festival showcased some of Victoria's best
microbreweries, which were on hand to offer patrons a sample of their boutique ales.
The enormous crowd was also treated to live music from the likes of Clair Bowditch and
Jordie Lane, along with a variety of gourmet food stalls.
Such was the size of the crowd that some brewers sold out of beer before gates closed at
8pm.
The festival was the brainchild of local publicans Simon Coghlan and Tim Kearney, who run
Ballarat's Golden City and Western hotels.
The pair joined forces with entertainment and marketing director Lyndell Pond and event
director Kate Burrows to stage the event.
Still recovering after the hectic weekend, Pond said tickets sales certainly exceeded
expectation.
"As this was our first time putting on such an event, it was really hard to predict just what
sort of crowd we were likely to get," Pond said.
"By one o'clock we were turning people away and the feedback from both patrons and the
brewers has been really great."
Despite the huge success of the festival, Pond said planning was already underway to deliver
an even better event next year.
"Soon we’ll sit down and have a chat about what worked and what could be improved for
next year," she said.
"The support from the local community was really great and we're hoping the Ballarat Beer
Festival can become an annual event for many years to come."
Source: Article by David O’Neill, Weekly Times Now, 23 January 2012

DID YOU KNOW THAT?
In the 19th century nursing mothers in Munich, Germany would drink up to 7 pints of beer a
day under the belief that this was required to breast-feed their children. Unfortunately for
them this would not last as in 1876 the Munich Health Department decreed that only 2 pints
were necessary.

RAFFLES
As at February 18th 2012 the following members have credit as listed:
Larry Ross
Jim Halsall
Murray Wells
Sue Plant
Ray Trinder
Lloyd Gerdes
Wayne Richardson
Peter May

April
Oct
Feb
Feb
Feb
Dec
Dec
Oct

2014
2013
2013
2013
2013
2012
2012
2012

Alan Colclough
Simon Knight
Ian Buller
Alastair Graham
Philip Withers
Lloyd Hartree
Jim Stewart

Oct
Aug
Aug
Aug
Aug
June
April

2012
2012
2012
2012
2012
2012
2012

In the April raffle, each prize will contain two similar labels; one is before the brewery was
taken over by another brewery, the other, from after the takeover. First prize has Ballarat
Bitter, taken over by CUB. Second prize has Mac’s labels, also taken over by CUB. Third
prize has Millers Pilsener, taken over by Tooheys.

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. Available from
Jack Wilks 65 Tiverton Drive Mulgrave Vic. 3170.

BEER CAN BE GOOD FOR BURNS
A case report in Emergency Medicine Australasia last year has described how a 65-year-oldman with 40% burns recovered after a self-prescribed rehydration regime. As Dr Dexter
Chan of the University of Melbourne reported with colleagues in Hong Kong:
“We present the case of an unusual fluid resuscitation regime in a 65-year-old man with 40%
burns. He fell into a garden fire, but believing the hospital to be closed, waited at home
drinking six cans (2L) of ‘San Miguel’ beer, with no other fluid intake, before attending the
ED the next morning, 17h after injury. The extent of the man’s burns included his upper
limbs, torso and face. It is accepted practice that any patient with burns to more than 20% of
the body requires fluid resuscitation, though usually not with beer. Incorrect rates of fluid
resuscitation can lead to complications and even death.
The man’s presentation at the hospital and his recovery was noted: “Initial laboratory tests
showed evidence of mild dehydration, which fully resolved within 24h; and subsequent
recovery was unremarkable.”
Before beer-lovers can celebrate over another cold one, the authors state: “But no one
recommends resuscitation with beer.”
All is not lost, though. Previous studies have suggested the use of alcohol as part of a fluid
resuscitation regime, as the authors note:
“However, alcoholic beverages have been advised for ongoing fluid requirements following
burn injury. Fauntleroy described a continuous rectal infusion of ‘normal salt, sodii
bicarbonas and 4 per cent to 8 per cent glucose’, supplemented by large quantities of oral
fluids every 2h ‘with the addition of small amounts of whiskey during the night’.”
It should also be made clear that Fauntleroy’s study was conducted in 1919 and that the
world of medicine has changed a lot since then.
Yet beer could still be the choice of fluid for rehydration. Studies gathered by Centro de
Informacion Cerveza y Salud (the Centre of Beer and Health Information) has shown that
beer can be effective as an oral rehydration fluid after athletic exercise, with no adverse
effects. Sadly, this was not enough to convince the authors that beer is an acceptable choice
as a resuscitation fluid. It is also unlikely that research into the properties of beer as a
resuscitation fluid will take place. As the authors note:“To our knowledge, this is the first
report of burns resuscitation with beer. We do not advocate its routine use; and a randomized
controlled trial of beer versus conventional i.v. fluids is unlikely to be approved.”
The authors conclude that the patient’s recovery may be due to the selection of his beer:
“Alternatively, our patient may have just been fortunate in his choice of beer. ‘San Miguel’
(St Michael) is the patron saint of paramedics.”
Source: Australasian Science, Jan/Feb 2012

WESTVLETEREN 12 IS THE BEST BEER IN THE WORLD
RateBeer has recently announced their Best of 2012 Awards, and a Belgian
Quadrupel takes the blue ribbon.
Westvleteren 12, a product of Westvleteren Abdij St. Sixtus, topped the list of 50
best beers. The beer, a RateBeer Gold Medal winner, comes from a brewery that has
“the smallest output of the Trappist breweries,” and is less available than a more
popular Belgian Quadrupel like Rochefort 10.
Here’s the top 10, which were determined by over 3.5 million reviews. RateBeer says
that they placed more emphasis on user reviews coming from tastings that occurred
in the last year.
1-Westvleteren 12 - Westvleteren Abdij St. Sixtus
2-Narke Kaggen Stormaktsporter - Narke Kulturbryggeri
3-Goose Island Rare Bourbon County Stout - Goose Island Beer Company
4-Founders Kentucky Breakfast Stout - Founders Brewing Company
5-Rochefort Trappistes 10 - Brasserie Rochefort
6-Bells Hopslam - Bells Brewery
7-Russian River Pliny the Younger - Russian River Brewing
8-Cigar City Pilot Series Passionfruit & Dragonfruit Berliner Weisse - Cigar City
Brewing
9-AleSmith Speedway Stout - AleSmith Brewing Company
10-Deschutes The Abyss - Deschutes Brewery
Source: BelgianShop WeekLetter 1462

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
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
$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 2012
VBLCS meetings are held at the German Club Tivoli, 291 Dandenong Road, Windsor,
Melway Ref. 58 G8. October meeting will be at the Thunder Road Brewery, 130 Barkly St,
Brunswick, Melway Ref. 29 J10
Meeting dates for 2012 are:
February 12
April 8
June 10
August 12
October 14 (at the Thunder Road Brewery)
December 9
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.

PICKLED PIG BREWERY LABELS

