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PRESIDENT’S  PAGE 

 

G’day, 

 

We had a good attendance at our February meeting with lots of chat, free labels and plenty 

of beer talk. What was exciting that Jayson had returned from his holidays in New York 

where he proposed engagement to his partner and was lovingly accepted. Congratulations to 

you both. Does your future wife realise being married to a label collector will be like? 

 

I had a number of enquiries during January / February as to the lateness of our Newsletter. 

During the Christmas period our printer goes on four weeks annual holidays and as a result 

closes his business down. He attempts to prioritise the VBLCS News on his return but 

generally it is unavoidably late and is out of our control. Our printer is very good, 

consequently this delay will occur in January 2016 hence be prepared. 

 

Label of the Year voting slip is given with this Newsletter so give it a go and vote for your 

best designed and colourful labels. Voting closes at the end of next (April) meeting. The 

2013 Labels of the Year were presented to Boags and Moon Dog and are proudly displayed 

at the respective brewery. 

.  

The Christmas raffle for the Children’s Hospital reported previously was very successful. 

Again we donated $300 with a contribution from the VBLCS to those unfortunate children 

in hospital who cannot be with their families over the Christmas period. 

 

There are a number of people living locally that do not attend meetings so why not give it a 

go. I am sure you will meet lots of friendly faces and go home with lots of labels. 

Until next time we meet, 

 

Cheers and best wishes. 

 

Rob Greenaway    

   

Our next meeting will be at the German Club Tivoli on the 12th April 2015 

commencing at 12.00, midday. Our formal meeting will commence at 1.00pm. 

 

People can arrive early and swap those hard to get labels and items of breweriana.  

The sell books and the free tray of labels are very actively sought. 

 

 

FEBRUARY  2015  MEETING  NOTES 

 

The February meeting was held at the Club Tivoli in Windsor and the official meeting began 

at 1.05pm 

 

WELCOME: 

A warm welcome was extended to all members after the Xmas break . 

Jason Townsend got engaged in the Big Apple (New York) over Xmas. 



APOLOGIES: 

Shirley Robinson, Keith Deutscher and Jack Wilks. 

 

MINUTES: 

The minutes from the December meeting were read and the following comments arose. 

 

The White Rabbit Dark label (White label) brewed in Healesville is conspicuous by the 

absence of a neck label. 

 

A vote of thanks went to all the people that donated items for the Xmas raffle. The club 

made a donation to bring the total for the Children’s Hospital up to $300. 

 

FINANCIAL REPORT: 

The treasurer, David Dobney, reported that financial stability is upon us with all members 

subs being paid up. 

 

CORRESPONDENCE: 

A card was received from Geoff Spiller thanking the club for the complimentary magazine 

being forwarded to him. 

 

The president reported that the lateness of the last newsletter was due to the printers going 

on holiday and this will happen every year as they go on holidays and close up shop at this 

time every year. 

 

GENERAL BUSINESS: 

The White Rabbit White Ale (yellow label) is now being brewed in Fremantle. 

 

If any members have any newsworthy items would they please forward them to Umit for 

publication. 

 

Rob Greenaway reported that both the Darwin Stubby and the Degraves books are still 

available from him. 

 

Mike Bannenberg reported that the yearly label books would be published shortly however 

the price is unknown at this stage. 

 

It was reported that Kooinda Brewery has new owners and that means new labels. 

 

RAFFLES: 

NOTE! David Dobney will be handling the raffles in Phil Langley’s absence so all raffle 

correspondence should be forwarded to him. 

 

The lucky door prize went to Graeme Crompton. 

 

The Club raffles were won by -  

E06 Bob Smith, B17 David Cowie, B12 Don Campbell, E14 David Cowie and B13 Ross 

Smith. Lucky David Cowie winning 2 raffles. 



The meeting then closed at 1.45 pm with 20 members signing the attendance register. 

 

I look forward to seeing you all at the April meeting. 

 

Angus MacEwan. 

 

VBLCS  IN  CELCE  MAGAZINE 

 

The Spanish beer and breweriana collectors’ publication “Celce Magazine” had an article 

about VBLCS in their December 2014 edition, which can be translated as: 

 

“The Victorian Beer Label Collectors' Society was founded in 1972 by a group of beer label 

collectors. The club has bimonthly meetings, and also publishes a small magazine called 

VBLCS News, which provides all sorts of information on Australian beer labels, as well as 

historical information from old and modern breweries. They have of course a magnificent 

label service and information can be obtained from: inquiries@vblcs.com. We show in this 

article, some of the magnificent pieces that make up part of the Australian collection.” 

 

 
 

DOOR  PRIZE 

 

The door prize for the April 2015 meeting will be a Queensland 

Brewery Lager Beer label. The winner will be drawn from the names of 

members who signed the attendance list. 



FROM  THE  EDITOR 

 

I re-visited some breweries during the summer months of January/February. First one was 

the Hickinbotham of Dromana which has eight different Hix beers (Summer Ale, Pilsener, 

Belgian Blonde, Pale Ale, Dunkel, Brown Ale, Irish Stout and Barley Ale) plus a cider 

(Ruby Grape Cider). They have live music every weekend and food to go with your beer or 

wine as Hickinbotham is one of the oldest wineries on the Mornington Peninsula. My son 

and I shared two tasting paddles covering the whole range of beers, listening to the music of 

“Mamma’s Mountain Jug Band” in their beer garden. Only six beers are bottled (500 ml 

bottles except the Barley Wine in 330 ml bottles) and their labels are shown on the back 

cover. 

 

   
Hickinbotham of Dromana 

 

The next brewery I visited was the Red Hill Brewery on the Mornington Peninsula. They 

have their usual beers on tap: Scotch Ale, Belgian Blonde, Pilsner and Golden Ale which we 

re-tasted them all on their back verandah. 

 

   
Red Hill Brewery 

 

The third brewery I visited was the 2 Brothers Brewery in Moorabbin. We tasted all their 

beers: Growler American Brown Ale, Taxi Pilsner, Voodoo Baltic Porter, Griz  American 

Amber, Kung Fu Rice Lager and Boom Extra Pale Ale. Food is also available. 

 

   
2 Brothers Brewery 



Thanks to Rob Greenaway, Angus MacEwan, Phil Langley, Alan Richards, Ross Mackie 

and Wayne Richardson for their contribution to this issue of the Newsletter. 

 

Umit Ugur, February 2015 

 

 

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. 

 

Red Duck Brewing Topaz 500ml 

                                         Wooly  

                                         The Wild Hunt 

 

Dainton Brewing             Manhattan Ale 330ml    

                                        

Mountain Goat                The Delmont West Coast IPA 640ml. 

 

Coopers    Light 375ml [pregnancy logo]    

                                         Premium Lager 375ml 

 

Lion [Toohey’s]               Toohey’s New, 4 back labels “for the love of beer” 

 

Barossa Brewing Co.       Wheat Store Ale 5c refund 330ml 

                                         Wheat Store Ale 10c refund 330ml  

                                         Fargher Lager 640ml 

                                           

Also included is a range of New Zealand craft brewery labels and some very old 

1950/1960’s CUB labels.                                        

 

VBLCS sends it’s thanks to Jim Halsall, Michael Doulton, Ray Everingham, Alan Richards 

and Graham Crompton plus Red Duck Brewing Co., Barossa Brewing Co., Lion, Coopers 

and Dainton Brewing contributing labels to this issue. 

 

The Committee sends a big thank you to Gary McNair and Alan Richards for painstakingly 

individually cutting the labels for mailing. 

 

 

BEER  &  BREWERY  NEWS 

 

- NSW has become the biggest-selling beer market in Australia for Coopers Brewery for 

the first time in its 153 years history, it was reported on February 2. This not unexpected 

trend has prompted an assessment of the merits of establishing a large distribution site on 

Australia’s eastern seaboard to service the expanding NSW market, now in No. 1 position 

among the states. Sales figures for the first seven months of 2014-15 show that NSW has 

overtaken the brewer’s home state of South Australia after extra momentum built in January.  



NSW accounted for 26.3% of Coopers total beer sales, compared with 24.8% in SA for the 

financial year to date. 

 

- Greater customer choice in pack sizes and a continued emphasis on staff training have been 

tipped by Carlton & United Breweries as some of the dominant trends in beer this year. 

Acting marketing director Richard Oppy said CUB will work on the products, packs and 

promotions that deliver an option for every customer, working with its customers on sharing 

knowledge about beer and how to effectively engage patrons. He said ‘We are keen to see 

the beer industry thrive. We all know beer consumption in general is down and we've got our 

work cut out for us as an industry to keep the momentum going around beer. However we 

think we have the products to keep up with changing tastes and trends, while also delivering 

some heavy hitting support activity in the classic beer stakes.’   

 

- It is noted that Smiling Samoyed Brewery (Myponga SA) includes considerable product 

details on its labels viz. alcohol (%abv), bitterness (IBU) and colour (°EBC), as well as OG 

(°P) and, for some of its beers, ingredient listing e.g. water, malted barley & wheat, hops & 

yeast. Some other SA examples have also been sighted recently. Although quoting bitterness 

levels is now not uncommon on Aussie labels, colour and original gravity (OG) figures were 

rarely been seen in the past, neither is ingredient listing in general use. Perhaps, some small 

brewers have initiated a trend to provide more information for consumers? 

 

- The results of the latest Hottest 100 Aussie Craft Beers poll, organized by The Local 

Taphouse, have been released. Now in its eighth year, the poll involved over 15,000 craft 

beer lovers from around the country voting for their favourite products of 2014 from a 

selection of more than 1,800 beers. Feral Brewing (WA) topped the list with Hop Hog 

American Pale Ale while Pacific Ale from Stone & Wood (NSW), which has been in the top 

ten for the past six years, took out second place. 4 Pines Brewery (NSW) came third with its 

Pale Ale. Following the top three was Little Creatures Brewery with its Pale Ale, a top ten 

beer since the poll started in 2008. This year beer fans counted down the Hottest 100 at 

almost 70 of the country's best craft beer venues. Co-founder of The Local Taphouse, Steve 

Jeffares, said that while pale ales easily remain the most popular style, stronger and hoppier 

India pale ales (IPAs) were catching up, following a trend in USA.   

 

- Non-alcoholic beer (NAB) in Europe Research by Mintel, which last year surveyed six 

key European markets, showed that Spain had the greatest demand for the category, as 60% 

of that country’s beer buyers purchased NAB in 2013, while in Germany 47% of consumers 

bought the style. Other countries surveyed were Italy 29%, Poland 26%, France 18% and 

United Kingdom 14%. The Mintel report emphasises that ‘the greatest influence on recent 

NAB sales is their improved taste …  modern varieties – especially in Germany – are much 

closer to the taste of full-alcohol beer and make an ideal adult or premium ‘soft-drink’ 

option.’ The report concludes that NAB ‘has a huge long-term sales potential, both in 

Muslim-dominated regions and health-conscious but beer-loving Western markets.’ The 

growing uptake of low-alcohol beers, especially beer mixers/Radlers, at 2.0 to 3.0% abv, is 

also noted. 

 

About 18 months ago, The Economist noted that 22 million hL of NAB were drunk in 2012, 

80% more than five years earlier and suggested that one factor could be due to  ‘many 

Western teenagers playing on games consoles or chatting on Facebook rather than illicitly  



swigging in the park.’ However, the Mintel research suggests that the popularity of NABs 

was strongest amongst women and older consumers. 
 

- Craft breweries in Wellington are struggling to fill orders as the demand for craft beer, in 

Auckland in particular, continues to soar. Leading breweries Garage Project, Panhead 

Custom Ales and ParrotDog are all adding capacity to their plants as they try to keep up 

with orders. Craft beer represents about 2% of beer sales in New Zealand, according to an 

ANZ craft beer industry report released last August and is the fastest growing segment of the 

industry, increasing by about 25% per year. 

 

Source: ABI Digest No. 178, Jan 22 – Feb 6, 1015 

 

 

RAFFLES 
 

As at 8th February, the following members have credit as listed: 

 

Peter Simpfendorfer Aug 2016 (2) 

Wayne Richardson  Dec  2015  (3) 

Jim Stewart   June  2015 (3) 

Murray Wells  Apr 2015 (3) 

 

Note: Numbers in brackets are the number of tickets per raffle. 

 Tickets are $2.00 each. Maximum of 5 tickets per raffle. 

 

Would mail entrants please specify how many tickets they would like in each raffle? 

Members who do not specify a number will be allotted two (2) tickets per raffle, funds 

permitting. 

 

In the April raffle, once again there will be five prizes. The 1st prize is Tooheys Mild Bitter 

Ale label, 2nd prize Grafton Special Bitter Beer label, 3rd prize Carlton Ale Extra Special 

label, 4th prize Richmond Export Lager label and the 5th prize is Carlton Bitter Ale label. 

 

 
 

The prizes will also include a variety of other labels. 

 

Please note that the April and June raffle tickets are available from David Dobney, 5/68 

Lambeck Drive, Tullamarine, VIC 3043 and also at the February and June meetings. 



AUSTRALIAN  CRAFT  BEERS  COULD  BE  PHASED  OUT  IN  PUBS 

 

A BEER war is brewing that could see craft brews on tap phased out in Aussie pubs. 

 

Foreign-owned alcohol giant SAB Miller - which controls Carlton & United Breweries 

(CUB) - is attempting to take a stranglehold on the booming craft beer industry by locking 

out home-grown makers. 

 

Consumer group Choice said a contract it had obtained showed CUB demanding it be the 

provider of all beers. This includes draught, low carb, domestic premium and sub-premium 

draught beers, imported draft beers, speciality and craft beers and draught spirits and cider. 

In exchange for the beverage giant receiving full control of the beer range, publicans are 

being offered money, rebates or other lures. 

 

CUB spokesman Jeremy Griffith said a majority of pubs and clubs do not have contractual 

arrangements. “Overall, around 70 per cent of our on-premise (pubs and clubs) customers do 

not have contracts, so overwhelmingly it’s an open market,’’ he said. “In regards to beer, 

many of these contracts provide discounts on the keg price, as well as investment in the pub 

such as cool rooms, tap lines and fridges.’’ 

 

But Choice spokesman Tom Godfrey said the issue was coming to a head, prompting an 

investigation by the Australian Competition and Consumer Commission for anti-competitive 

behaviour by brewing giants. 

 

“While it might seem like you have a huge choice when buying tap beer in your local pub, 

the fact is most taps are controlled by one or two international brewing giants, SAB Miller or 

Kirin at the expense of Australian craft brewers,’’ he said. “It’s not uncommon for the big 

brewers to offer more money, rebates or other incentives for exclusive access to 80 per cent 

or even 100 per cent of pub taps making it hard for independent brewers to get a fair go.’ 

 

“It might also come as a surprise to many consumer that their favourite craft brews are now 

foreign-owned including Little Creatures (owned by Kirin), James Squire (Kirin), Fat Yak 

and Matilda Bay (both SAB Miller).’’ 

 

Mr Godfrey said 83 per cent of beverage revenue in Australia goes into the pockets of Kirin 

and SAB Miller. 

 

The Australian Real Craft Brewers Association’s chairman David Hollyoak hit out at the big 

brewers and said they were hogging the nation’s beer market. “The big brewers have stifled 

the Australian beer market for many decades and they’ve done it by locking up the taps,’’ he 

said. 

 

The ACCC said it was continuing investigations into the wholesale beer market and would 

not comment further. 

 

Source: Article by Sophie Elsworth, Herald Sun, 10 February 2015 



PAIRING  TO  CREATE  THE  CLEANEST  PILSNER 

 

Pilgrims will flock to Railton to get the chance to sample the latest offering from Seven 

Sheds’ brewer Willie Simpson, who has teamed up with Cape Grim Water to create one of 

the cleanest and crispest beers in the world. 

 

Pilgrim Pilsner is the first pilsner created by Seven Sheds and has been made with Cape 

Grim water, located on the West Coast. 

 

A pilsner is a pale ale that is characterised by its crispness and cleanliness. It has distinct 

honey flavouring and is best paired with “clean” foods, like seafood. 

 

Cape Grim Water has what they describe as a “rain farm” on the West Coast that collects the 

cleanest rainwater from the south-west of the state 

with large black plastic sheets. 

 

The company collects the water when it’s blowing 

on the wind from the south-west. 

 

The south-west has the cleanest water and air in the 

world because it’s unattained by any human industry 

for thousands of kilometres. 

 

Pilgrim Pilsner is a limited edition beer with 5.6 per 

cent alcohol content. 

 

Mr Simpson said he and his wife visited the rain 

farm on the West Coast and said he made the 

decision then to try and create the cleanest pilsner he 

could. 

 

“We haven’t made a pilsner before so we thought 

we might give it a try,” he said. 

 

Mr Simpson said the pilsner was brewed in 

December but it took a month of cold conditioning to get the brew just right. 

 

“I knew it was going to be a challenge and I didn’t want to rush the process,” he said. 

 

He said the process to create the perfect pilsner was “time consuming” but said the end 

result was worth the time. 

 

Pilgrim Pilsner is the second boutique limited edition beer created by Seven Sheds. It is 

available from Seven Sheds at Rialton but there are only 600 bottles in the batch. 

 

Source: Article by Caitlin Jarvis, The Advocate dated 7 February 2015 



BUY  -  SELL  -  TRADE  -  SWAP 
 

Norman Long (101) wants current or near current [2007 --- 2014] mainstream U.K. brewery 

beer labels, no micro labels, please. He has decided, to concentrate, on his U.K. collection. 

He has a good selection of older Australian, New Zealand and U.S. labels. These labels date 

from around 1926 to 1940, the U.S. labels, date from 1933 to 1950, with a few very early 

labels, prior to 1920. These labels are available, for exchange, for required His address is: 

P.O.Box 363, Creswick VIC 3363 

 

Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America and 

Oceania. His address is: 2 McGahy Court, Templestowe, VIC 3106, e-mail: 

uugur@tpg.com.au 

 

The following items are for sale; 

 

(1) - Booklet “The Darwin Stubby Story” by Douglas Barrie at a cost of $20 and can be 

posted with your next newsletter. An essential book to go with your Darwin Label catalogue. 

 

(2) -  A photocopy “A Page from the Past, The Degraves Centenary 1824 – 1924” from the 

original document. 27 pages. An essential read on the History of the Cascade Brewery.  

Price 6 x 70 cent stamps and this includes postage. 

 

(3) – Club has a large collection [approx 400 pages, 3000 labels] of Czechoslovakian and 

also a similarly large German collection. Labels are glued to paper but are easily soaked off 

and pressed to as new. The lots are quite heavy hence postage is restricted to Australia. 

Offers over $40 plus $15 postage are sought. Bids close on 12th April at our next meeting 

where labels will be on show. 

 

Please contact Rob Greenaway or David Dobney. Contact details are in front cover of your 

newsletter. 

 

A  NEW  TRUE  BREW 

 

The gas bubbles are disappearing from beer in Grovedale. 

 

The Grovedale Hotel is one of six venues across Victoria stocking Carlton Draught’s new 

Fresh and Unpasteurised beer. It is decanted and delivered chilled the same day and tapped 

directly from 500-litre copper tanks at each venue. It is pumped from the tanks using a 

bladder, rather than gas. 

 

The Grovedale Hotel operations manager Jaydon Wong said the pub was serving more than 

1000 litres of the unpasteurised beer-which has a 14-day shelf life a week. 

 

“It is much smoother because there is no gas to it,” he said. “Since there are only six venues 

in Victoria, unless someone has been to a venue in Melbourne, nobody really knows much 

about it.” 



“But because Carlton Draught has been around for so long people are keen to try it. Some 

people can’t tell the difference, but as soon as others try it they pick it straight away.” 

 

The hotel is serving the beer-for 20 cents extra at $4.80 a pot-in its bars, while the gaming 

room and restaurant offer standard Carlton Draught varieties. 

 

Carlton Draught marketing manager Mick McKeowen said unpasteurised beer was made 

how brewers intended. “Like all food products beer is at its best when it’s fresh,” he said. 

“The benefit of pasteurisation is that it allows beer to have a longer shelf life, however 

during the process some of the lively characteristics of the beer can be diminished.” 

 

Source: Article by Monique Hore, Geelong News dated 28 January 2015 

 

PREVENT  ALZHEIMER’S  DISEASE  BY  DRINKING  BEER? 

 

Wine has gotten more than its share of Miracle Product mainstream media coverage so it's 

no surprise that beer has been left behind - smooth, balanced beers, the kind of thing that 

made large brands famous, are out of fashion and now everyone wants hoppy drinks, or 

something else wildly exaggerated. 

 

But beer has always been a science favourite. Sometimes you hear of breakthroughs being 

celebrated with a bottle of Mogen David, though it is rare. 

 

Beer needs some science and medicine rehabilitation and it may come soon, thanks to 

research in the Journal of Agricultural and Food Chemistry. It also will keep the hoppy 

hipsters behind the modern craft beer craze happy, because the study finds that a compound 

from hops could protect brain cells from damage -- and potentially slow the development of 

disorders such as Alzheimer's and Parkinson's diseases. 

 

Jianguo Fang and colleagues say mounting evidence suggests that oxidative damage to 

neuronal cells contributes to the development of diseases that originate in the brain. If 

scientists could find a way to guard these cells from this type of damage, they might be able 

to help prevent or slow down Alzheimer's disease, Parkinson's disease and other 

neurodegenerative conditions.  

 

One compound found in hops, called xanthohumol, has gotten the attention of researchers 

for its potential benefits, including antioxidation, cardiovascular protection and anticancer 

properties.  

 

Fang's team decided to test xanthohumol's effects on brain cells. In lab tests, they found that 

the compound could protect neuronal cells and potentially help slow the development of 

brain disorders.  

 

The scientists conclude xanthohumol could be a good candidate for fighting such conditions. 

 

Source: Science 2.00 dated 28 January 2015 



BEER  HISTORY -  PART  1 
 

A concise timeline of beer history by Prof. Linda Raley, Texas Tech University. 

 

Ancient History 

 

Historians speculate that prehistoric nomads may have made beer from grain & water before 

learning to make bread. 

 

Beer became ingrained in the culture of civilizations with no significant viticulture. 

 

Noah's provisions included beer on the Ark. 

 

4300 BC, Babylonian clay tablets detail recipes for beer. 

 

Beer was a vital part of civilization and the Babylonian, Assyrian, Egyptian, Hebrew, 

Chinese, and Inca cultures. 

 

Babylonians produced beer in large quantities with around 20 varieties. 

 

Beer at this time was so valued that it was sometimes used to pay workers as part of their 

daily wages. 

 

Early cultures often drank beer through straws to avoid grain hulls left in the beverage. 

 

Egyptians brewed beer commercially for use by royalty served in gold goblets, medical 

purposes, and as a necessity to be included in burial provisions for the journey to the 

hereafter. 

 

Different grains were used in different cultures: 

 

a) Africa used millet, maize and cassava. 

 

b) North America used persimmon although agave was used in Mexico. 

 

c) South America used corn although sweet potatoes were used in Brazil. 

 

d) Japan used rice to make sake. 

 

e) China used wheat to make samshu. 

 

f) Other Asian cultures used sorghum. 

 

g) Russians used rye to make quass or kvass. 

 

h) Egyptians used barley and may have cultivated it strictly for brewing as it made poor 

bread. 



1600 BC Egyptian texts contain 100 medical prescriptions calling for beer. 

 

If an Egyptian gentleman offered a lady a sip of his beer they were betrothed. 

 

Early brewers used herbals like balsam, hay, dandelion, mint, and wormwood seeds, 

horehound juice, and even crab claws & oyster shells for flavourings. 

 

Romans brewed "cerevisia" (Ceres the goddess of agriculture & vis meaning strength in 

Latin). 

 

55 BC Roman legions introduce beer to Northern Europe. 

 

49 BC Caesar toasted his troops after crossing the Rubicon, which began the Roman Civil 

War. 

 

Before the Middle Ages brewing was left to women to make since it was considered a food 

as well as celebration drink. 

 

23 BC Chinese brewed beer called "kiu" 

 

500-1000 AD the first half of the Middle Ages, brewing begins to be practiced in Europe, 

shifting from family tradition to centralized production in monasteries and convents 

(hospitality for traveling pilgrims). 

 

During Medieval times beer was used for tithing, trading, payment and taxing. 

 

1000 AD hops begins to be used in the brewing process. 

 

1200 AD beer making is firmly established as a commercial enterprise in Germany, Austria, 

and England. 

 

a) German's preferred cold temperature lagers (bottom-fermentation) stored in caves in the 

Alps. 

 

b) English preferred mild temperature ales (top-fermentation) stored in cellars. 

 

1295 King Wenceslas grants Pilsen Bohemia brewing rights (formerly Czechoslovakia, now 

Slovakia & Czech Republic). 

 

1420 German brewers develop the lager method of brewing. 

 

1489 Germany's first brewing guild, Brauerei Beck, was established. 

 

1490's Columbus found Indians making beer from corn and black birch sap. 
 

 

Editor’s Note: Second and final part will be in the next issue (May 2015) 



BALLARAT  BREWS  UP  A  STORM 

 

If you want to make the best beer in the world, you need the best water. 

 

That’s the insider tip from Grand Ridge Brewery’s Eric Walters, who says the secret to 

making great beer is having a spring water source. 

 

“We brew our beer in Mirboo North because there is pure mountain water, which we blend 

with malt, hops and yeast to produce a high quality product,” Eric said. 

 

Beer lovers will have the opportunity to taste some of Victoria’s best brews at the Ballarat 

Beer Festival this weekend, where Grand Ridge Brewery will be one of the oldest 

Australian-owned craft breweries. 

 

Eric said this year his family was celebrating 25 years in the industry, during which time 

they have won more than 250 Australian and international titles. 

 

“I started brewing my own beer because I was unsatisfied with what the Australian market 

had to offer and I thought there was a market for high quality beer,” Eric said. 

 

“Things have changed a lot over the past 25 years and Australian beers are now having a 

massive impact on the beer market.” 

 

Eric said he operated a small brewery with a focus on quality and techniques are adopted to 

ensure consumers aren’t hit with nasty side effects the day after enjoying a tipple. “Our 

beers don’t have any chemicals or preservatives and there’s no added sugar, which means 

consumers aren’t left with a terrible hangover,” he said. 

 

Eric plans to take at least 15 different beers to Ballarat this weekend and will also launch the 

company’s first range of ciders, called Twister Sister. 

 

“Our cider range has given us the opportunity to work with local farmers whose apples and 

pears are of amazing quality and really are too good for the supermarkets,” he said 

 

This year’s Ballarat Beer Festival will feature more than 40 brewers of beer and cider, along 

with food trucks, celebrity chefs and a games garden. 

 

Source: Article by Shannon Twomey, WeeklyTimesNow.com.au dated 21 January 2015 

 

Editor’s note: Although the Ballarat Beer Festival has already been held last month, the 

article is included here as it is more about the Grand Ridge Brewery than the Festival itself. 

 

 

CORRECTION 

 

New Zealand member Jimmy Stewart’s e-mail address in the “Membership List 2014-2015” 

should read:  jk.stewart@xtra.co.nz  



BEER  CHOCK-FUL  OF  GOODNESS 

 

For the average consumer chocolate and beer don’t often go hand-in-hand. 

 

However a new collaborative beer from members of the Cradle Coast Tasting Trail is out to 

challenge the idea that chocolate beers are only for the adventurous drinkers. 

 

Seven Sheds, Anvers and Kindred Organics have again teamed up to create Black Inca, a 

limited-edition black beer that features Anvers’ rare chocolate Fortunato No. 4. 

 

Each glass of the beer contains about seven grams of Fortunato No. 4 

cacao nibs. 

 

Fortunato No. 4 is a brand of chocolate harvested and made in Peru 

from cacao plants that had been thought to have been extinct for 

more than 100 years. Seven Sheds owner Willie Simpson said he had 

nearly gone with Anvers owner Igor van Gerwen to Peru earlier in 

the year to witness the harvesting of the world’s rarest cacao bean. 

 

However, the trip unfortunately clashed with peak harvesting time 

and Mr Simpson was unable to go. 

 

 

“I just think it’s an incredibly romantic story,” Mr Simpson said. 

“We are using these products and they come literally from the other 

side of the world.” 

 

Mr van Gerwen said Mr Simpson had been thinking about doing a 

chocolate beer for a long time but said he wasn’t really keen on the 

idea. 

 

“I’ve tried a few chocolate beers before but they’ve been really thick 

and syrupy, a lot like chocolate sauce so I didn’t really like the idea” 

he said. 

 

Mr Simpson said the beer was aided by the Fortunato No. 4 chocolate because it used white 

cacao beans that didn’t hold as much bitterness as regular cacao. 

 

Former Masterchef contestant and Cradle Coast Tasting Trail ambassador Ben Milbourne 

said he wasn’t sure what to expect when he tried the beer at the official launch yesterday. “I 

was expecting something really bitter,” he said. “But it’s not bitter at all.” 

 

Mr Milbourne said he had a sophisticated measure of whether a beer hit the mark. “I always 

judge a beer on whether it’s a session-able beer,” he laughed. “And this is definitely a 

session-able beer.” 

 

Source: Advocate of NW Tasmania dated 14 June 2014 



10  OF  THE  WORLD’S  MOST  EXPENSIVE  BEERS 

 

Usually it is fine wines and Champagnes which hit the headlines for their high cost, but as 

this list proves beer can also pack a pricey punch. 

 

From beer produced according to an ancient recipe uncovered in an Egyptian Queen’s tomb, 

to a beer produced with Antarctic ice, there are all manner of unusual beers to have 

collectors racing for their wallets. 

 

Judging from this list the main factors contributing to a costly brew is its exclusivity and 

unique selling points which will make a brew stand out from the crowd. 

 

Take BrewDog’s End of History beer of which just 11 bottles were produced, or Sapporo’s 

unique Space Brew. As such many of these beers are now only available to the determined 

collector. 

 

All beers are arranged irrespective of size, and instead based on single bottle value. 

 

10 - Tutankhamun Ale, Scottish Newcastle Brewery, UK – £31.83 ($52), 500ml. This 

ancient brew came about following the discovery of a 3,250 year-old recipe found in Queen 

Nefertiti’s Royal Brewery in Egypt. The discovery was made by Cambridge archaeologist 

Dr. Barry Kemp in 1990 and led to just 1,000 bottles being made according to its recipe. 

 

Ten brewing chambers were found buried beneath the Egyptian sand, each containing traces 

of ancient beer residue. An electron microscope was used to complete the ancient recipe 

paper with researchers then teaming up with Scottish brewer Jim Merrington, who made just 

1,000 bottles of the Queen’s brew. The first sold for £4,616 ($7,686), but eventually fell to 

around £31 ($52). Merrington’s brewery later closed down. 

 

9 - Space Barley, Sapporo Brewery, Japan – £58, ($96), 6 x 355ml. Sapporo’s Space 

Barley was made with barley grown from seeds which spent five months on board the 

International Space Station in 2006 as part of a joint project between the Russian Academy 

of Sciences, Okayama University, and the Sapporo brewery. Six packs of the “space beer” 

were sold in a lottery system at a price of 10,000 yen. 

 

8 - BrewDog Tactical Nuclear Penguin Beer, Scotland – £106 ($176),  375ml. BrewDog’s 

Tactical Nuclear Penguin was released in 2009 and was, at the time, the strongest beer ever 

produced at 32% abv. 

 

This Imperial Stout is produced using an intensely cold process called “chill and skim”, and 

is then kept in an Arran whisky cask for eight months after it has been brewed, before a 

further eight months in a cask from and Islay distillery resulting in a double-casked beer. It 

has an average selling price of £106 a bottle. 

 

7 - Samuel Adam’s Utopias, US – £143, ($238) 750ml. Samuel Adams’ Utopias, brewed 

by the Boston brewing Company in Massachusetts, is America’s most expensive beer. 



First released in 2002, Utopias is made with caramel, Vienna, Moravian and Bavarian 

smoked malts, and four varieties of noble hops; Hallertauer Mittelfrüh, Tettnanger, Spalter, 

and Saaz hops. 

 

Each batch, released every two years, is aged in Scotch, Cognac and Port barrels for up to 18 

months. A limited number of bottles are released every two years, sold in a ceramic bottle 

resembling a copper-finished brewing kettle. 

 

At 28% abv, it is banned in 11 US states. 

 

6 - Schorschbock 57 by Schorschbräu, Germany – £165 ($275), 330ml. Released in 2011 

Schorschbock 57 claims to be the strongest beer in the world at 57.5%. Only 36 bottles of 

this super-strong beer were made by Schorschbräu, each costing on average around £165. 

 

It is an Eisbock style beer made by freezing off a portion of the water, and removing it from 

the beer which increases the beer’s body, flavour, and alcohol content. 

 

     
 

5 - BrewDog – Sink the Bismarck, Scotland – £195, ($324), 375ml. Sink the Bismarck 

was released in 2010 and was an attempt by BrewDog to take the title of world’s strongest 

beer from Schorschbräu. Sink the Bismarck did hold the title briefly before it was lost to the 

German brewery. 

 

BrewDog describes it as a “quadruple IPA” that contains four times the hops, four times the 

bitterness and freeze distilled four times to produce a 41% abv. 

 

4 - Jacobsen Vintage by Carlsberg, Denmark – £224 ($374), 375ml. Danish brewers 

Carlsberg released its vintage three in 2008 with less than 1,000 bottles of each variety 

made. 

 

Just 600 bottles of Vintage No.1 were made Swedish and French oak barrels. 



Jens Eiken, head brewer at Jacobsen, said of the project: “[It] started as a wild idea and a 

wish to create a new type of beer that had never been seen before. During the ageing process 

in new barrels, lots of chemical processes take place. Not all reactions are known but they 

taste wonderful.” 

 

Each bottle is labelled with an original hand stilled lithographic print by the Danish artist 

Frans Kannik. The beer is mainly sold to collectors and through three up-scale restaurants in 

Copenhagen, Denmark. 

 

3 - Antarctic Nail Ale by Nail Brewing, Australia – £480 ($800), 500ml. Antarctic Nail 

Ale is a 4.6% limited edition Australian Pale Ale made from water melted from a block of 

Antarctic ice. It was released in 2010 by Jarrah Jacks brewery in Pemberton from ice 

collected by the crew of the Sea Shepherd by helicopter from an iceberg in the Southern 

Ocean. Ice collected was then flown to Tasmania, melted and transported to Perth. 

 

Only 30 bottles were produced with the first auctioned for AUS$800 (£433) on 3 November 

2011, with a second selling, on 19 November 2011, for A$1,850 (£1,000) at a fund-raising 

event in Sydney. 

 

More than 90% of the beer is water and so also lays claim to being the world’s oldest and 

purest beer. 

 

2 - The End of History, BrewDog, Scotland – £500 ($832), 33oml. BrewDog’s third entry 

in our top 10 of expensive beers is thanks to the Scottish brewery’s 2010 release of its 55% 

End of History beer which came encased in a taxidermy squirrel or stoat. 

 

Only 11 bottles of this blond Belgian ale, named after a book by philosopher Francis 

Fukuyama, were produced. It was made using nettles from the Scottish Highlands and fresh 

juniper berries and was said at the time to be BrewDog’s last high abv beer. 

 

 

     



1 - Vieille Bon Secours ale, Belgium – £700 ($1,165),  12-litres. And finally we come to 

what is believed to be the world’s most expensive single bottle of beer – a 12-litre bottle of 

Belgian ale brewed by Caulier. 

 

This particular 12-litre bottle was discovered in the cellar of London’s Belgo restaurant in 

2009 when it was estimated to have a price tag of £700. 

 

A pint of this 8% Belgian ale will cost you around £33. 

 

Source: Article by Lauren Eads, The Drinks Business dated 10 March 2014. 

 

Editor’s Note: You can find more information on some of these beers in earlier editions of 

VBLCS News (January 2008, March 2008, November 2008, May 2010, September 2010 

and January 2011). 

 

THE  BARLEYWINE  TRADITION 

 

Although the term “barleywine” has been around for a lot longer – some historians have 

traced it back as far as ancient Greece – barleywine as a commercial product was only first 

labelled as such by the Bass & Co. Brewery in 1903. Stylistically-speaking, barleywine is an 

ale that is characterized by its full body and high strength, usually between 8% and 12% 

ABV.  

 

  
 

Barleywines originated in England, and were so named because of the fact that even though 

they were made from barley, they approached the alcohol levels of wine. Beginning in the 

eighteenth century, British brewers began the tradition of producing small quantities of 

special strong ale, often commemorating a season or event, and aging them for extended 

periods. In England, these products were variously called old ales, stock ales, strong ales, 

etc. In Scotland, they were referred to as Scotch ales or wee heavies. Some were aged or 

blended with younger or lower gravity beers. Most have evolved into their own distinct 

styles in modern times. 

 

Barleywine owes most of its heritage to old ale, giving rise to the common practice of 

incorporating the word “old” into the labelling. These early strong ales developed some of 

their unique and rich characteristics from the long aging cycle in wooden casks, much like 



wine. It’s been suggested that this fact contributed to the name, but there’s little historical 

proof of this. 

 

    
 

 

Originally unique to England, the very first American barleywine was brewed by Anchor 

Brewing Company in 1975, employing the traditional method of using only the first 

runnings from the mash. In eighteenth- and nineteenth-century English breweries, this was 

called “parti-gyle” brewing, where two, or even three, separate beers were made from 

successive runnings from a single mash. The first runnings were used for strong ales or 

barleywines, and the subsequent runnings used for weaker or “small” beers.  

 

Today there are many brewers in America and England producing a barleywine. The English 

versions tend to be less hoppy than American barleywines and have a wider range of colour. 

Both have gravities between 8% and 10%, with a few ranging higher. Now categorized as 

“strong ales,” organizations such as the Brewers Association and the Beer Judge 

Certification Program (BJCP) have assigned individual style profiles for the two versions, as 

well for their progenitor, old ale. 

 

   
 

Barleywines were traditionally bottled in “nips,” which are seven- or eight-ounce bottles, 

and a few still are today. Given the high alcohol content and the higher hop rates of today’s 

barleywines, they age very well in the bottle and are often cellared for a few years by beer 

enthusiasts. Vintage dating by brewers, who often release these beers seasonally, has 

become common as well. Best enjoyed in small servings, barleywine makes a wonderful 

after-dinner drink. A modern tradition has developed where a tulip or wine glass is now used 

to present barleywine so as to enhance the experience, and allow the full enjoyment of the 

aromatic profiles of this exceptional style. 

 

Source: http://www.anchorbrewing.com/ 



IS  SEWAGE  BEER  THE  NEXT  BIG  THING? 

 

Sewage beer sounds like something out of a dystopian movie or someone's terrifying, 

unsavoury nightmare. We've seen beer made from seaweed and whale bones, but of all the 

weird and wacky ingredients used to make craft beer, sewage is by far the most 

unappetizing. But could it catch on? Oregon's Clean Water Services is putting money on it. 

The water resources management company is backing an initiative to use purified sewage 

water to make beer. 

 

In an article published on January 28, National Public Radio (NPR) reported that Clean 

Water Services is pursuing this goal to show off the possibilities of recycled waste water. If 

it succeeds, the company will not only turn sewage into a drinkable product, but a desirable 

one at that. It's one thing to turn waste water into potable drinking water; it's another thing 

entirely to turn it into the nectar of the hops gods. 

 

Clean Water Services has a lot of hoops to jump through before this beer becomes a reality, 

however. NPR reported that the company has requested permission from the state to allow a 

group of home brewers called The Oregon Brew Crew to try their hands at making beer with 

sewage water. Next, in April, the Oregon Environmental Quality Commission would have to 

approve of the plan, and if that happens, the state will have to okay amendments in the 

Recycled Water Reuse Plan. So far only the Oregon Health Authority is on board. As it 

stands now, "the state of Oregon doesn't technically allow anyone to drink wastewater, no 

matter how pure it is," NPR said. Recycled wastewater is only sanctioned for "irrigation, 

industrial processes and groundwater recharge." 

 

Mark Jockers, a spokesman for Clean Water Services, told NPR that his company's water 

purification system has the technology to recycle waste water into acceptable drinking 

water: what it calls High Purity Water. The three-step process involves ultra-filtration, 

reverse osmosis and enhanced oxidation, NPR explained. Ultra-filtration pushes liquid 

through a semipermeable membrane and separates out bacteria and other microorganisms. 

Reverse osmosis is the process used to desalinate -- or remove salt from -- seawater. 

Enhanced oxidation "uses ultra-violet light and an oxidizing chemical to break down 

contaminants." Need a beer to wash all that down? 

 

The real question is, what will sewage beer taste like? 

 

Jockers told HuffPost Taste that "the water has a very flat taste." He explained that most 

bottled water contains minerals and salts "to provide a mouth feel, a taste." Clean Water 

Services' High Purity Water, however, lacks those minerals and salts. Jockers says it's easier 

for brewers to build a beer with a specific flavour profile if the water doesn't already contain 

minerals and salts. Brewers find the purified water's "blank slate" exciting. Jockers said that 

Clean Water Services' goal isn't limited to recycling waste water into beer. "This about 

changing the conversation about water and the best place to have a conversation is over a 

beer," Jockers told HuffPost Taste. He's definitely right about that. And if sewage beer is 

going to make it anywhere, Portland would be the right place for it. 

 

Source: HuffPost Taste, 3 February 2015 



CRAFT  BREWERS  TAKE  THEIR  BEER  DESIGNS  SERIOUSLY 

 

Flashy, creative beer labels are arguably a pretty big part of craft beer’s identity. 

 

In addition to introducing more adventurous, experimental and bold flavours to beer 

drinkers, craft brewers have eschewed the plain, text-heavy labels of your grandpa’s Bud 

bottle and thrown fun, provocative and interesting images on their products. 

 

Gravediggers and cows and raspberries riding 

motorcycles. (And, yeah, occasionally a sexy 

lady, which has drawn the ire and criticism of 

many in the brewing community.) 

 

Otto Dilba, co-founder of Ale Asylum, said it 

takes him about two weeks, on average, to design 

a beer label logo. And sometimes, even if the 

beer is ready, it’s not going out the door because 

the label hasn’t been perfected to a sharp-edged, 

multi-layered statement. 

 

Deb Carey, co-founder of New Glarus Brewing, 

has also run up against harsh "beer versus 

design" deadlines when designing their labels. 

(Yep, Carey, who was the first woman to found and operate a brewery in the United States, 

designs every single New Glarus beer label herself. She draws them by hand, with marker, 

then uses a transparency sheet to do colour separation and tapes it all together with scotch 

tape. “Then I show them to everybody and they laugh,” she said.) Carey was an artist before 

she worked in brewing. When she met Dan Carey, New Glarus’ brewmaster, they were both 

23 and she was working on the business side of things at a Montana brewery, haranguing the 

owners to let her do some label redesigns. 

 

Reflecting brand identity can be taken down 

to a much more micro level, too: defining 

“who” an individual beer is. That was the 

challenge for the guys at Karben4, when they 

tried to pin down the perfect label for their 

IPA, Fantasy Factory. For a beer that’s 

inspired pretty fantastic sales and an original 

song by a local band, they knew they had to 

go to the wall. “All these images that we kept 

talking about for Fantasy Factory were these 

weird things, whether it was fruits or crazy 

scenes or bright [colours],” said Ryan Koga, 

co-founder of the brewery. “Fantasy Factory 

was more of this feeling that we kept trying to describe.” 



Aligning the brainwaves of a brewer and a label designer is something the designers for 

MobCraft, Samantha Mack and Dillon Nelson, have to do a lot. They’re charged not only 

with making labels for MobCraft’s flagship beers, like Batshit Crazy,  but the monthly brews 

submitted and voted on by the world. That means a new label every month, in perpetuity. 

Which means working pretty fast. “Sometimes we’ll wait a day or so to see if [the beer 

submitter has] a story or ideas,” said Mack. But she always tries to get the label done “in a 

matter of days.”   

 

   
 

Those faces, the images beers carry with them, are the finishing touch on a creative product. 

 

It’s all art. From the inside out. 

 

Source: Article by Laurel White, The Capital Times, 31 January 2015 

 

 

2015'S  BEST  BEER?  CHECK  BACK  IN  2016 

 

What could be the hottest beer of 2015? If you listen to the folks at Stone 

Brewing Co., it's a beer you're not intended to drink until 2016: Stone 

Brewing “Enjoy After 12.26.15 Brett IPA”. 

 

This IPA is spiked at bottling with Brettanomyces, a wild yeast that, over 

time, brings about charmingly unpredictable complexities of spice, funk, 

acidity and more. The operative words in our beer-cellaring thesis are 

“over time.” For those of you who are impatient or like to experiment, the 

earliest we recommend sampling this beer is 12.26.14. The beer won’t be 

fully carbonated until that date. Ideally, you’ll want to cellar the beer up 

to—or beyond—the Enjoy After date to help it reach its full evolutionary 

potential. At that point, some facets of the Brett characteristics will have 

mellowed, while others will have become more profound; it all matures 

into a fascinating and delicious culmination. Individual results will 

vary…and that’s both the beauty and the intent behind this beer. 

 

Source: Stone Brewing website 



AIRLINES  ARE  RIDING  THE  CRAFT  BEER  REVOLUTION 

 
Airplanes and airports are often associated with headaches – especially this time of year 

when blizzards ground flights and cause mass delays. But there may be a silver lining 

waiting for you at 37,000 feet if you’re one of the 36% of Americans who drinks craft beer. 

A growing number of airlines are offering an expanding selection of locally-brewed beer. 

 

The craft beer renaissance is nothing new. Sales for small, local brewers are expected to 

triple between 2007 and 2018 (the 2018 estimate is for a $17 billion market). So perhaps it’s 

no surprise that airlines are catching on to the trend. 

 

“It’s something we’ve really seen explode in the last couple of years,” said Bart Watson, 

Chief Economist at the Brewers Association. As Watson explained, a number of regional 

airlines kicked off this trend years ago, featuring beers brewed in their home hubs to create a 

sense regional branding. For example, “Alaska airlines has carried Alaska (ALK) brands for 

years, but given their growth in California they’re now partnered with St. Archer, a new, 

exciting brewer out of Southern California.” 

 

And it’s moved past regional airlines as well. Now Delta (DAL), one of the world’s largest 

airlines, announced it would offer seven new craft brews including SweetWater, Ballast 

Point, Lagunitas and Brooklyn Lager just in time for the holiday travel season. 

 

If you need a refresher, the definition of craft beer according to most people is a small, 

independent brewery. The Brewers Association defines it more specifically as producing 

less than six million barrels a year with no more than 25% ownership by a large alcoholic 

beverage company. (So Goose Island, for example, is no longer considered ‘craft’ following 

its purchase by Anhueser Busch - BUD). “Crafty” beers, or the independently styled beer 

owned by the big dogs, are readily available, and airplanes are no exceptions. That includes 

brands like Goose Island, Blue Moon, Leinenkugel and the like. 

 

But now airlines are shifting towards beers that aren’t mass produced. One reason may be 

demographics. “If you look at the demographics of frequent fliers, they tend to look a little 

bit different than the general population,” pointed out Watson. “They’re much more likely to 

be employed, higher socioeconomic status and income, more likely to be married. When you 

look at the people who are drinking craft beer it’s very, very similar. High education, high 

socioeconomic status, high income, more likely to be employed. So I think it’s a natural fit 

for airlines.” 

 

Another reason for the jump might be something as simple as how the beer is packaged. In 

the past, craft brewers tended to bottle their beers, which isn’t economical for an airline. 

Bottles are heavier, tend to break and cause hassle. But as craft brewers expand their 

capacity, a growing number of them are using cans instead of bottles. Watson explained, 

“Basically every brewery I named now has some kind of canned offering which goes very 

well with flying.” 

 

Source: Article by Shawna Ohm, Yahoo Finance dated 27 January 2015 

 



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  2015 
 

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 2015 are:  

February 8 

April 12 

June 14 

August 9 

October 11 (at the Thunder Road Brewery) 

December 13 

 

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.  



 

 
 

 
 

 
 

HIX BEER LABELS 
 


