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PRESIDENT’S  PAGE 

 

G’day, 

 

It is sad for me to report the passing of Donald Campbell [726]. Don passed away only a 

week after attending our January meeting. Don was a very keen collector enjoying his vast 

array of cans and label. His funeral was well represented by members of his Can Club and 

the VBLCS who passed on their condolences to his family. Vale Don, it was a pleasure to 

have known you. 

 

Our February meeting was well attended considering it was Valentine’s Day or does that 

symbolise “Lovers of Labels?” The main activity was the split up of the George Robinson 

collection to raise funds for the ongoing health support of Shirley Robinson. All albums 

went very quickly and I must thank all members in attendance for their commitment to dig 

deep and buy albums, books and the mystery miscellaneous lots. I am very pleased to 

announce we raised over $850 for Shirley’s needs. Thank you all. I am sorry the lots could 

not go broad afield but timing, postage and handling was prohibitive. 

 

I have had excellent feedback on the print quality and set up of our VBLCS News. It is 

important to note that this standard cannot be maintained unless it has the full contribution 

by members. Please write up or cut out relevant articles on breweries, new label finds, trips 

meeting brewers and forwarded them to Umit who will as always acknowledge your 

contribution. Remember it is your VBLCS News. 

 

Thank you to all who purchase raffle tickets. The quality of prizes is excellent. Phill Langley 

is doing an excellent job in co-ordinating this activity. The odds in winning a prize, is very 

good. As they say “you have to be in it to win it”. For those not in the room, prizes are 

mailed out free of charge. Contact Phil for tickets. 

 

There are a lot of new beers and a lot of changes in the market place. Get in quick but also 

find an interstate swap partner. You will be surprised how your collection will grow, become 

more interesting and more important develop strong ties with a fellow member interstate.  

Give it a go. 

 

Until next time we meet, 

 

Cheers and best wishes. 

Rob Greenaway    

   

Our next meeting will be at the German Club Tivoli on the 10th April 2016 

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

 

An enjoyable meeting will be had by all plus a door prize will be given to a lucky 

attendee. 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. Why 

pay “e-Bay” prices when you can get them for next to nothing. 

 



FEBRUARY 2016 MEETING NOTES 

 

The February 2016 meeting was held on Sunday 14th (Valentine’s Day) at the Club Tivoli in 

Windsor and commenced at 1.08 pm. 

 

The meeting began by holding a minutes silence in honour of the passing of loyal member 

Don Campbell. 

 

APOLOGIES: 

Jack Wilks, Jayson Townsend & Shirley Robinson. 

 

MINUTES: 

The minutes of the previous meeting, held in December, were read and there were no 

comments forthcoming. 

 

FINANCE: 

Our treasurer, David Dobney delivered a full financial report which shows that we are in a 

sound financial position. It was also noted that our expenses for the newsletter have 

increased in line with the increase in postage rates (it will cost $2.00 for each domestic 

newsletter alone). However we do not think that it will be necessary to increase fees at this 

stage but the situation will be monitored and changes may have to be made. 

 

CORRESPONDENCE: 

The club welcomes back former member, Martin Sauereisen from Germany. 

 

GENERAL BUSINESS: 

The sale of the George Robinson collection has gone very well with most of it having been 

sold to members. Many newer members were able to buy older labels that were missing 

from their collection. 

 

Wayne Richardson reported that “Regal Lager” brewed by Independent Breweries about five 

years ago is available through the NQR shops. It appears to be new stock as there are a few 

minor differences on the back label. 

 

He also warned members to be wary of different colours of labels as some of these may be 

caused by bleaching the labels in the sun. He showed a Carlton Draught and a Coopers Pale 

Ale which were a completely different colour after being exposed to the sun. 

 

Michael Bannenberg reported that Hahn have released a new Ultra Light (0.2%) beer and 

they have changed their other labels as well. 

 

The Cranbourne Golf Club have their own branded beer on tap. 

 

The Rossdale Golf Club has Mordy Draught on tap also. Neither of these beers are available 

in packaged form at this stage. 

 

All Matilda Bay beers are coming out of Cascade Brewery. 



There was no Cascade First Harvest last year and there will probably be none this year 

either. 

 

Changes have been made to Carlton Draught and Carlton Mid labels. 

 

Crown Lager has released special “Celebrate” labels for the festive season. These labels are 

on both the normal Crown Lager and the Crown Golden Ale. 

 

 

RAFFLES & PRIZES: 

The lucky door prize went to Ron Barker. 

 

The Club raffle winners are: 

E 62 Dave Ellisin     B23 Norman Dobson 

E 51 John Cowie      E45 Richard Rathbone 

B26 Sharna Bennett   B29 Ross Mackie 

E49 Norman Dobson 

 

The meeting then closed at 2.48 pm with 22 members signing the attendance register.  

 

I look forward to catching up at the June meeting as I will not be at the May meeting as we 

will be on our way to the UK to catch up with our daughter. 

 

Cheers 

 

Angus MacEwan 

 

 

MEMBERSHIP  LIST 

 

- New Zealand member Jimmy Stewart’s (755) contact details were not listed in the latest 

“Membership List 2015-2016”. VBLCS apologise for this omission. His details are: 

 

Stewart, Jimmy (755) 419 State Highway 6, Coal Creek, GREYMOUTH 7802, NEW 

ZEALAND, e-mail: jk.stewart@xtra.co.nz 

 

- South Australian member Michael Doulton (388) has changed his e-mail address. His new 

address is: madoulton@bigpond.com 

 

- New member Claes Svensson (807) would like to have exchange partners. His address is: 

Ekedalsvagen 119, 17759 Jarfalla, SWEDEN, e-mail, claes.svensson@jarfalla.se and 

cetk@spray.se 

 

Members, please include these changes in your Membership List. 



FROM  THE  EDITOR 

 

The list of top 100 Australian craft beers which was announced at the end of January and 

included in this issue had mixed reactions in the media. A very good article published in the 

West Australian raises some interesting points which should be read after going through the 

list. Stone & Wood’s Pacific Ale is number one in the list and you may find the related 

article interesting explaining the reason why of its success. 

 

23 April 2016 is an important milestone in the beer/brewery world. It marks the 500 th 

anniversary of the German “Purity Law”. We should all raise a glass on that day to celebrate 

this milestone. 

 

Thanks to Robert Greenaway, Angus MacEwan, David Dobney, Phill Langley, Alan 

Richards, Peter Simpfendorfer, Michael Doulton, Keith Deutsher, Wayne Richardson, 

Mikko Hovi for their contribution to this issue of the Newsletter. 

 

Umit Ugur, February 2016 

 

 

GAGE  ROADS  TOASTS  RISE  OF  CRAFT  BEER 

 

Gage Roads Brewing has seen sales of its own brand craft beer more than double, while 

contract brewing revenue has fallen. 

 

The Palymra brewer said total sales volume for the first half of the financial year fell 14 per 

cent from a year earlier to 743,000 carton equivalents. It said unaudited net profit had 

increased 147 per cent from about $300,000 a year ago. Carton and keg sales of Gage 

Roads’ proprietary products rose 132 per cent to 222,000 carton equivalents. 

 

Sales of its contracting brewing subsidiary Australian Quality Beverages fell 32 per cent. Its 

biggest customer is Woolworths, a 25 per cent shareholder in Gage Roads. 

 

The company said Atomic Pale Ale was one of the highest selling beers in Australia in the 

pale ale category, exceeding 100,000 cases a year on a moving annual total basis. “The 

business’ contract-brewed mainstream products have experienced increased competitive 

pressures as the larger Australian brand owners seek to maintain volumes via targeting 

increased market share in a declining market,” Gage Roads said. 

 

The company’s strategy was to unwind its reliance on commercial beers in favour of the 

proprietary products and higher-margin contracted products. 

 

Managing director John Hoedemaker said targeting strong margins and category growth 

with the craft products had delivered improved earnings. “Consumer confidence in our craft 

range has given the company and its shareholders opportunities to seek expanded 

distribution and sales in other and new channels to market,” he said. 

 

Source: Article by Peter Williams, https://au.news.yahoo.com/, 30 January 2016 



HOTTEST  100  AUSSIE  CRAFT  BEERS 

 

GABS - the Great Australian Beer SpecTAPular - has released their annual, user-voted poll 

of the Hottest 100 Aussie Craft Beers, ranking the nation's favourite hundred amber drops in 

order of deliciousness. 

 

And for the first time since 2011, the top spot has changed hands - switching back to a 

perennial favourite over its highly fancied rival. 

 

Stone & Wood's "Pacific Ale" jumped back into the number one spot, toppling Feral 

Brewing's "Hop Hog IPA" which had reigned supreme on the list the past three years 

running. 

 

But the real shocker for the 2015 list was the roaring success of Adelaide upstart Pirate Life 

Brewing, who despite only hitting the market just 9 months ago, managed to take out 2 of 

the top 5 spots on the list, with a third entry snaring the 11th spot. 

 

The full 100 is extremely hop-heavy, with IPA's taking up a whopping 39 spots on the list. 

 

The full list looks a little something like this: 

 

     
 

1. Stone & Wood - Pacific Ale (Australian-style pale ale) 

2. Feral Brewing Co. - Hop Hog (American-style IPA) 

3. Pirate Life Brewing - IIPA (Double American-style IPA) 

4. Pirate Life Brewing - Pale Ale (American-style pale ale) 

5. Little Creatures - Pale Ale (American-style pale ale) 

6. James Squire - 150 Lashes (Australian-style pale ale) 

7. 4 Pines - Pale Ale (American-style pale ale) 

8. 4 Pines - Kolsch 

9. Modus Operandi - Former Tenant (American-style IPA) 

10. Feral Brewing Co. - Karma Citra (Black IPA) 

11. Pirate Life Brewing - Throwback (Specialty IPA) 



12. James Squire - Hop Thief 7 (American style pale ale) 

13. Two Birds Brewing - Taco Beer (Specialty beer) 

14. BrewCult - Milk and Two Sugars (Sweet stout) 

15. Bridge Road Brewers - Beechworth Pale Ale (American-style pale ale) 

16. Big Shed Brewing - Golden Stout Time (Sweet stout) 

17. Feral Brewing Co. - War Hog (American-style IPA) 

18. Coopers - Pale Ale (Australian-style pale ale) 

19. Mountain Goat - Summer Ale (Australian-style pale ale) 

20. Mountain Goat - Steam Ale (Australian-style pale ale) 

21. White Rabbit - Dark Ale (Dark mild) 

22. Boatrocker Brewing Co. - Ramjet 2014/15 (Whisky Aged) (Russian Imperial Stout) 

23. Lord Nelson Brewery Hotel - Three Sheets Pale Ale (Australian-style pale ale) 

24. Nail Brewing - Red (American-style amber ale) 

25. Prancing Pony - India Red Ale (American-style IPA) 

26. Riverside Brewing Company - 777 (Double American-style IPA) 

27. Fortitude Brewing Company - Noisy Minor "Admiral Akbar" (American-style amber 

ale) 

28. James Squire - The Chancer (Golden/Blonde ale) 

29. Stone & Wood - Cloud Catcher (Australian-style pale ale) 

30. Young Henry's - Newtowner (Australian-style pale ale) 

31. Fortitude Brewing Company - Noisy Minor "ANZUS" (American-style IPA) 

32. Matilda Bay - Fat Yak (American-style pale ale) 

33. Little Creatures - Bright Ale (Blonde/Golden ale) 

34. Colonial Brewing Company - Small Ale (Specialty IPA) 

35. 4 Pines - Indian Summer Pale Ale (Australian-style pale ale) 

36. Rocks Brewing Company - Hangman (American-style pale ale) 

37. Mash Brewing Company - Copy Cat (American-style IPA) 

38. Wolf of the Willows - XPA (Extra Pale Ale) (American-style pale ale) 

39. Vale Brewing Company - Vale Ale (Australian-style pale ale) 

40. Little Creatures - Dog Days (American wheat) 

41. 4 Pines - Imperial West Coast Red Rye IPA (Specialty IPA) 

42. La Sirène Brewing - Praline (Belgian specialty) 

43. Little Creatures - Return of the Dread (Foreign extra stout) 

44. Boatrocker Brewing Co. - Roger Ramjet 2015 (Bourbon Aged) (Russian Imperial stout) 

45. Hawkers - IPA (American-style IPA) 

46. Feral Brewing Co. - Tusk 2015 (American-style IPA) 

47. Little Creatures - IPA (American-style IPA) 

48. 4 Pines - Australian Pale Ale 

49. Murray's - Fred (American-style IPA) 

50. 2 Brothers - Growler (American-style brown ale) 

51. Mountain Goat - Fancy Pants (American-style amber ale) 

52. Green Beacon - Windjammer (American-style IPA) 

53. Hawkers - Pale Ale (American-style pale ale) 

54. Feral Brewing Co. - Watermelon Warhead (Berliner weisse) 

55. Big Shed Brewing - Californicator (American-style IPA) 

56. Kosciuszko Brewing Co. - Pale Ale (Australian-style pale ale) 

57. 4 Pines - Citrus IPA (Specialty IPA) 

58. Two Birds Brewing - Golden Ale (Blonde/golden ale) 



59. Holgate - Temptress (Porter) 

60. Hawthorn Brewing Co. - Pale Ale (American-style pale ale) 

61. Odyssey Brewing Company - Calypso (American-style pale ale) 

62. Newstead Brewing Company - Two to the Valley (American-style IPA) 

63. Big Shed Brewing - F-Yeah (American-style pale ale) 

64. 2 Brothers - Kung Foo (Pale lager) 

65. Stone & Wood - Garden Ale (Australian-style pale ale) 

66. White Rabbit - Pale Ale (Belgian pale ale) 

67. Two Birds Brewing - Sunset Ale (American-style pale ale) 

68. Six String - Dark Red IPA (Specialty IPA) 

69. Gage Roads Brewing - Atomic Pale Ale (American-style pale ale) 

70. Murray's - Angry Man Pale Ale (American-style pale ale) 

71. Shenanigans Brewing Company - Winston (American-style pale ale) 

72. Akasha Brewing Company - Hopsmith (American-style IPA) 

73. Nail Brewing - Clout Stout 2015 (Russian Imperial stout) 

74. 2 Brothers - Grizz (American-style amber ale) 

75. Exit Brewing Company - #010 West Coast IPA (American-style IPA) 

76. Colonial Brewing - Draught (Kölsch) 

77. Mornington Peninsula Brewing Company - IPA (American-style IPA) 

78. 4 Pines - ESB (Extra special bitter) 

79. Australian Beer Co. - Yenda Pale Ale (Australian-style pale ale) 

80. Little Creatures - Rogers (American-style amber ale) 

81. Moon Dog - Splice of Heaven (Specialty IPA) 

82. Batch Brewing - West Coast IPA (American-style IPA) 

83. Thirsty Crow - Vanilla Milk Stout (Sweet stout) 

84. Mountain Goat - Barrel Breed Barley Wine (UK-style barleywine) 

85. Bridge Road Brewers - Bling (American-style IPA) 

86. Rabbit & Spaghetti - The Fox (Vienna-style lager) 

87. Mismatch Brewing - Session Ale (Australian-style pale ale) 

88. BentSpoke - Crankshaft (American-style IPA) 

89. Mornington Peninsula Brewing Company - Pale Ale (American-style pale ale) 

90. Burleigh Brewing - 28 (American-style pale ale) 

91. Newstead Brewing Company - Three Quarter Time (Australian-style pale ale) 

92. White Rabbit - White Ale (Witbier) 

93. Feral Brewing Co. - Sly Fox (American-style pale ale) 

94. Hargreaves Hill - ESB (Extra special bitter) 

95. 3 Ravens - 55 (American-style pale ale) 

96.  KAIJU! Brewing Company - Metamorphosis (American-style IPA) 

97. Coopers - Sparkling Ale (Australian-style pale ale) 

98. Modus Operandi - Zoo Feeder (American-style IPA) 

99. KAIJU! Brewing Company - Hopped Out Red (American-style amber ale) 

100. Bad Shepherd Brewing Company - Hazelnut Brown (UK-style brown ale) 

 

Source: Article by Cam Tyeson, Pedestrian Daily, 27 January 2016 

 

Visit    VBLCS  web-site:               http://www.vblcs.com   



HOT  LIST  TAPS  INTO  AUSSIE  BEER  THINKING 

 

Such a significant survey of Aussie sippers justifiably needed deep analysis. Fortunately, the 

few days digesting the results of the Hottest 100 Australian Craft Beers poll helped produce 

a proper post mortem. 

 

When the list was revealed on Australia Day, initial responses included: 

 

- How does Stone and Wood’s Pacific Ale continue to reach such heights? 

 

- The survey doesn’t recognise enough WA breweries. 

 

- What in the hell is a craft beer if James Squires 150 Lashes is in the top six? 

 

- If only Beer X and Y came in bottles (ie. Feral’s Watermelon Warhead) it would have 

rated higher! 

 

- Any danger Aussies could like a dark brew? 

 

And so on. 

 

Yet, there are many factors behind the poll, the brilliant work of the Local Taphouse brains 

trust Guy Greenstone and Steve Jeffares, which must be considered when putting the list 

under the microscope. 

 

However, the team at The Sip are now confident in proclaiming the GABS Hottest 100 as a 

true reflection on the local craft beer community – at least the operations that don’t qualify 

for the Big Boy Brewery title. 

 

One of the key points in the survey was the announcement of a mammoth spike in votes – 

itself a wonderful element. 

 

The broader church doesn’t necessarily mean more votes for breweries “down the road”. 

And it is less common for a drinker to fall in love with new-age beer by first downing a 

Russian Imperial Stout hitting 9 per cent alcohol. 

 

Newcomers are likely to initially dabble with a beer that on the surface doesn’t seem too far 

removed from the normal fare at the local watering hole. That’s Pacific Ale. It is inoffensive 

yet different in taste and a hook for experimentation because the Stone and Wood favourite 

is a gentle but so welcomed departure from traditional offerings. 

 

So it would seem natural that more people in the polling pot would have come across Pacific 

Ale. 

 

It helps that Stone and Wood have developed a strong distribution system to reach the 

masses. 



That is the same for nine of the top 10. It is tough to get enough Hottest 100 votes if your 

beer is only in one part of the continent. 

 

The day after the vote our patron, Reg Parsley, popped into Perth’s International Beer Shop 

to enquire about Pacific Ale sales. The IBS crew report a very healthy dispense rate. Not bad 

considering Perth is a long way from Byron Bay. 

 

That is also true across the country for Feral, whose Hop Hog fell one spot to second, and 

Pirate Life, which enjoyed a meteoric start with their Imperial India Pale Ale and Pale Ale 

sitting in third and fourth spots. 

 

Great marketing and the wise decision to base their operation in Adelaide ensured Pirate 

Life got strong nationwide distribution. Sure, the beers were outstanding. But the credit must 

go to Michael and Jack Cameron and Jared Proudfoot for the leg work they did in getting 

their drops in drinkers' hands. 

 

That national exposure did shine a light on WA and the tyranny of distance. Larger 

breweries Little Creatures and Gage Roads had success in the survey but it was 

disappointing Eagle Bay Brewing and Matso’s didn’t get recognition. 

 

You can’t have a discussion about craft beer without discussing the definition. 

 

Some believe Little Creatures and James Squires are examples of a Big Boy Brewery Mini 

Me. Their ownership by the Lion Corporation means they are bad and shouldn’t be allowed 

in the poll. 

 

The Sip has never liked the word craft. Yet it seems impossible to find a suitable label for 

those who seek more than mass-produced brews. 

 

However, Squires’ 150 Lashes and Creatures’ Pale Ale deliver a different taste to their 

mainstream lager cousins. And if their production levels satisfy the industry standard then 

they deserve their place in the race. Surely, enticing variety is the key to satisfying modern 

beer aficionados. 

 

It is also interesting to muse over the passion for Pale Ales and India Pale Ales. It reflects a 

similar trend in the US. 

 

Finger pointing often follows such vox pop exercises. After all, everyone has an opinion. 

But the list was to pick the popular, not necessarily the best. 

 

Jeffares, Greenstone and the Great Australasian Beer Spectapular team have captured a 

snapshot of Aussie drinkers’ tastes. It follows the results of previous years to generate an in-

depth look into the industry. 

 

After all, the numbers don’t lie. 

 

Source: Article by Ross Lewis, The West Australian, 1 February 2016 



KANGAROO  ISLAND  BREWERIES 

 

South Australian member Michael Doulton (388) wrote: 

 

I spent my Christmas on Kangaroo Island (where my wife’s family lives) expecting to have 

a nice relaxing time and not chase up any labels etc. 

 

But while I was there I got info from Ben Lawrence that there are 2 new breweries opening 

there, I was aware of a few to open soon but did not expect to find 5!!! 

 

This is the list of 5 with websites (if known):  

 

Kangaroo Island Brewery - https://www.facebook.com/Kangaroo-Island-Brewery-

975131345906689/?fref=ts, http://www.kangarooislandbrewery.com.au/ 

 

I met the owner while there, this looks like the biggest set up out of the 5, and they will have 

a cellar door outlet with all 6 beers on tap with a nice outlook to the ocean. 

 

He has his own brewing set up – no contract. 

 

He will have his 6 labels from the printers in a few weeks and is happy to supply to our 

small group, photos of all his labels on Facebook. 

 

He hopes to be operating by February. 

 

Drunken Drone Brewery – https://www.facebook.com/DrunkenDroneBrewery/?fref=ts 

 

This is actually in Clifford’s Honey Farm located near Kingscote, they use their honey and 

the beer is brewed on site. 

 

The beer is on sale now, I have secured enough labels for us. 

 

 



 

Kangaroo Island Brewing Co - http://www.webnerds.com.au/KIBrewing/ 

 

This one’s a bit of a mystery, don’t know much about it. I have sent off an enquiry via email 

but no reply as yet. 

 

Island Pure - https://www.facebook.com/Island-Pure-156124361243276/?fref=ts 

 

This is actually a sheep dairy producing mainly cheeses, their first beer was brewed under 

contract by U-Brewit in Adelaide, it was a very short run and not distributed for retail, 

attached is a photo of the label but have not been successful to date in getting this label, they 

told me they will correct the spelling mistakes on this label and the next run will be brewed 

on site but are currently having licensing problems. 

  

 

 
 

Bickfords - http://indaily.com.au/business/2015/09/24/bickfords-brews-up-bid-for-new-ki-

craft-brewery/ 

 

Bickford is a large beverage company in Adelaide, they previously took over the Lion 

Brewing Co at North Adelaide. 

 

The large tourist brewery complex will be built in the Kingscote wharf area but am told by 

locals that it is several months away. 

 

So we have gone from no breweries on KI, to potentially 5 competing against each other! 



KANGAROO  ISLAND  BUILDER  TURNED  BEER  MAKER 

 
A builder turned beer maker will soon be providing brews for locals and tourists on 

Kangaroo Island. 

 

Mike Holden decided he wanted to take his shed brewing to the next level and is setting up a 

craft beer microbrewery on the island. 

 

He is vowing every aspect will come from the island, right down to the barley and hops. 

 

"We need to use the region as the selling point and one of the big factors of that is to have 

regional produce in whatever we are trying to sell," he said. 

 

"So the barley on site we will be able to grow 10 to 15 acres of that initially, and we want to 

get some hops in from Tasmania and take up a few acres from that as well." 

 

But Mr Holden said hops was something new to the island and had not been tried before. 

 

"We will really just have to wait and see how we go. We are not known to be super wet, so 

we will just have to go with it and see how it turns out, and at the end of the day we might 

have to have decreased yields, but it might have a unique flavour to it." 

 

Mr Holden said he would also be harnessing nature to help make his beer, using wind and 

solar power. 

 

"We have got a fantastic south-westerly aspect that has just insane winds coming through 

this gully, so we think we can pick those up and that is enough to power up our fridges and 

brew gear," he said. 

 

And it is not just the tourist market that Mr Holden is targeting. 

 

He said he wanted to keep locals coming back again and again as well. 

 

"We will be taking the local advice as seriously as the tourist advice, because we want a 

market that we can have all year round, and it is important that we get as much community 

involvement as we can." 

 

And the plan is for the locals to be drinking something also completely local. 

 

"I would like to think that in the next 24 months we are producing a beer that is 100 per cent 

Kangaroo Island," Mr Holden said. 

 

"From the water to the yeast to the barley to the hops, that will be fantastic to have all of that 

captured from the ground and from the air and be putting that into a beer that people enjoy." 

 

Source:  Article by Brooke Neindorf, http://www.abc.net.au/ 

 



SUCCESS  STARTS  IN  THE  LAB:  STONE  &  WOOD 

 

A relentless focus on beer quality and consistency has been key to the success of Stone & 

Wood Pacific Ale, brewery co-founder Ross Jurisich said yesterday, as the beer took out top 

spot in the GABS Hottest 100 Craft Beers of 2015. 

 

Stone & Wood reclaimed the number one position after three years of dominance by Feral 

Brewing Hop Hog, which slipped back into number two position. 

 

“What a great result… We’ve been the bridesmaid for a few years running now,” Jurisich 

told Radio Brews News. 

 

He said Pacific Ale has become the ‘go-to beer’ for a lot of drinkers because of its 

reliability. 

 

“It’s just a consistency thing we feel. We really have invested very heavily in ensuring that 

the quality stays our number one priority,” he said. 

 

“People are voting with their feet and they’re not disappointed each time they go back for 

one, they know what they’re going to get.” 

 

Jurisich said Stone & Wood now employs three people in the laboratory at its second 

brewery in Murwillumbah. 

 

“We have a draught beer specialist that we’ve just appointed. His role is to visit craft beer 

venues from one end of the country to the other and train bar staff and cellarpeople in how a 

beer should be stored and how it should be poured,” he said. 

 

“I don’t know of another brewery in our competitive set that has someone like that out in the 

field.” 

 

We struggled again at Christmas 

 

Jurisich revealed Stone & Wood had once again struggled to keep up with the seemingly 

insatiable demand for Pacific Ale in the leadup to Christmas. 

 

“Your listeners would know that they may not have been able to get as much over 

Christmas, because we haven’t been able to make enough beer again,” he said. 

 

“We thought we would have been better placed… We keep saying that year after year. We 

had some fermenters arrive but we didn’t get to commission them as quickly as we wanted.” 

 

Source: Article by James Atkinson, Australia Brews News, 27 January 2016 

 

 

Visit    VBLCS  web-site:               http://www.vblcs.com   



GERMANS  CHEER  500th  BIRTHDAY  OF  BEER  PURITY  LAW 

 
German brewers will be clinking glasses this year to the 500th anniversary of their "purity 

law", even as craft label designers complain the decree is cramping their style. 

 

Known in German by the verbal mouthful "das Reinheitsgebot", one of the world's oldest 

food safety laws limited the ingredients of the amber brew to just water, barley and hops, 

although yeast was later added to the approved list. 

 

A Bavarian nobleman and early consumer rights advocate, Munich's Duke William IX laid 

down the law on April 23, 1516, worried that the medieval staple was being adulterated with 

sawdust, soot and poisonous plants. 

 

Today the regulation -- far from being a remnant of the days of knights and castles -- is a 

global selling point for German lager, pils and weissbier varieties around the world, say 

brewers. 

 

"In contrast to our colleagues abroad, German brewers don't use artificial flavours, enzymes 

or preservatives," said Hans-Georg Eils, president of the German Brewers' Federation, at the 

Green Week agricultural fair in Berlin. 

 

The keep-it-simple brews indeed suit a trend toward organic and wholesome food, agreed 

Frank-Juergen Methner, a beer specialist at the National Food Institute of Berlin's Technical 

University. "In times of healthy nutrition, demand for beer which is brewed according to the 

Reinheitsgebot is on the rise too," he said. 

 

Some simply follow their gut feeling as they hail the law, which will mark its 500th birthday 

at an April 22 ceremony in Ingolstadt, and nationwide a day later, the Day of German Beer. 

"Munich's beers, they are so good -- I really believe there's no better," said Nick Zanic, 

sitting in a Bavarian bar, expressing a widely held local sentiment. 

 

Beer is king 

 

With even small towns and ancient monasteries making their own centuries-old brands, 

Germany has 3,500 breweries that exported about 1.5 billion litres (396 million gallons) last 

year. 

 

In a country where beer has long been king, per capita consumption has dropped off to 107 

litres (226 pints) a year from 150 litres in the 1970s. 

 

Most of Germany's breweries stick to the old Bavarian regulation that evolved over the 

centuries and became imperial law in 1907. 

 

Beer experts acknowledge that the intentions behind the rule may not always have been as a 

pure as the beer itself, and that it was also aimed against international competitors. 

 

Until the 1950s, Bavaria banned the import of beers from other states. 



Germany did the same with foreign beers until the early 1990s when a European Court 

ruling forced it to open its doors to labels from other nations. 

 

"Of course, the Reinheitsgebot until 1993 played a protectionist role," said Methner of 

Berlin's Technical University. 

 

Today foreign brands account for nearly eight percent of Germany's annual beer 

consumption. 

 

Quince, coriander 

 

As it nears its half-millennium milestone, the law has again been criticised -- this time by a 

new generation of craft brewers who want to add new ingredients, from honey to 

cranberries, and find the law too restrictive. 

 

"There are small breweries and craft beer producers who would like to experiment, to 

embark on more daring creations," said Stefan Hempl, spokesman of the large brewery 

Hofbraeu Munich. 

 

Craft and boutique brewers can market their creations in Germany but have to label them as 

'mixed beer beverages'. 

 

"What's there to complain about with organic quince or coriander?" asked Simon Rossmann 

of Giesinger Braeu, a Munich-based craft brewer. 

 

"What is not pure about such ingredients, which of course you can add to beer to give it a 

very different taste?" 

 

The traditionalists argue that the permitted ingredients already allow for a universe of 

culinary possibilities. 

 

"We are currently seeing a huge diversity, especially in the use of hops," said Ebbertz of the 

Bavarian Brewers Federation. 

 

Even without adding fruit, he said, "new varieties are giving beer some fruity notes which 

evoke mango, peach and the like." 

 

For now, the boutique labels remain a niche market in Germany. 

 

Ebbertz argued that the purity law is an essential component of the success of German beer, 

adding that "I think we are well advised to stick to it". 

 

According to a survey conducted for the national federation, 85 percent of Germans feel the 

same way. 

 

Source: www.mysinchew.com, 23 January 2016 

 



OWEN  JOHNSTON  LAUNCHES  HOP  TRIAL  BEER  CO 

 

Hop Products Australia (HPA) sales and marketing manager Owen Johnston has launched a 

new beer brand that aims to showcase how individual hops perform at different dose rates 

and applications. 

 

Hop Trial Beer Co (HTBC) is Johnston’s own, separate venture and will release single-hop 

beers in small, keg-only quantities to speciality beer venues around Australia. 

 

First up he has used the facilities of his former employer, Moo Brew, to create an Ella Pale 

Ale that will begin making its way out to venues from this Friday onwards. 

 

All HTBC beers will feature tap decals declaring the precise quantity of hops added to the 

whirlpool and at the dry hopping stage, in millilitres of oil per hectolitre. 

 

“I’m trying to get the conversation around hop usage 

to move towards millilitres of oil per hectolitre 

instead of just a dose rate of grams per hectolitre,” 

Johnston told Australian Brews News. 

 

“It’s something I think should be more common in 

the language around hop use and beer flavour. If 

you’re using 100 grams per hectolitre in your dry 

hop, the actual amount of flavour active oils that you 

put into that beer may well vary quite significantly 

batch by batch or season by season.” 

 

First up is an Ella Pale Ale featuring HPA’s Ella hop 

variety added at six millilitres per hectolitre (6.0WP) 

in the whirlpool and later dry hopped at four 

millilitres per hectolitre (4.0DH). 

 

“At six in the whirlpool and four in the dry hop it 

has some really nice tropical notes, but before we 

dry hopped it, it was a really complex floral and spice arrangement,” Johnston said. 

 

“I think it would be really fascinating to go back and drop the dry hop out and see how it 

tasted with just the whirlpool addition. 

 

“In building up sensory data points for beer nerds out there about the performance of a hop, 

it could give people some unique insight into why that beer tastes the way it does based on 

the single hop used in that style.” 

 

While Ella is first up, Johnston stressed that he is not beholden to HPA’s proprietary 

varieties and future beers will certainly showcase international hop varieties. 



“I chose Ella because I think it’s a fascinating hop that’s maybe not getting the profile it 

deserves. I wanted to deepen my understanding of it as a brewer, but also as a hop 

merchant,” he said. 

 

Johnston said HTBC will stay focused on “easy drinking beer styles that people understand 

and are not cluttered by really high bitterness units or high alcohol or really dark malt bills”. 

“I don’t think they are always the best vectors for showing a hop’s personality,” he said. 

 

Ella Pale Ale is an American-style Pale Ale and you can certainly expect a Pilsner among 

the upcoming releases. 

 

“I’ve got a soft spot for Pilsners and they open up a more delicate malt profile for lower dose 

rates, which will show up different properties of these hops,” he said. “We can’t be throwing 

six mL and four mL into every beer, because the hops have a different personality down at 

lower dose rates.” 

 

Former Moo Brew national sales manager John Burridge will be handling the sales is of the 

project. 

 

“The old team’s back together, somewhat,” said Johnston. He said that to complete the 

experimental process he wants to be able to get some feedback from consumers about their 

sensory impressions of hops at different dose rates. 

 

“If we could get consumers engaged in conversations like that, it would be fascinating to be 

able to show people two different beers made almost exactly the same except for this one 

variable.” 

 

There are 100 kegs available of HTBC Ella Pale Ale, which will be launched at 5pm this 

Friday, February 5 at The Whaler in Hobart, before making its way out to venues across the 

country. 

 

Source: Article by James Atkinson, Australian Brews News, 3 February 2016 

 

 

CRAFT  BEER  INDUSTRY  SHOWING  NO  SIGN  OF  SLOWING 

 

Australia's beer tastes have been gradually shifting towards craft beers produced by small 

breweries, and with the industry showing no sign of slowing, the beer landscape is 

undergoing significant change, ABC Local reported on January 7. 

 

Wander into any big city pub or bottle shop and you will notice the range of beer is no 

longer a line-up of the usual suspects. Sometimes, the craft beer range is bigger than 

mainstream varieties. 

 

It is a sign Australia's beer tastes are changing, and just as consumers have become more 

aware of where their fresh produce comes from, so has their interest in the origins of their 

beer increased. 



"There is a keen interest in supporting local businesses and small industries to see it grow so 

we have something interesting and viable in Australia, and not just keep drinking the same 

beers over and over," Wollongong craft beer brewer Phil O'Shea said. "A lot of craft beers 

produced are only produced once, so seeking them out is a fun and interesting thing to do." 

 

According to a survey by mobile payment app Clipp, craft beer is a juggernaut for people in 

their 20s and 30s, but is not as popular among older drinkers. Their data found craft beer 

sales accounted for 45 per cent of beer sales in urban areas — a figure that did not surprise 

Mr O'Shea. "I've been drinking craft beer for a fair while and my friends enjoy it as well. We 

get to Sydney and other areas and Wollongong has been a bright spot in the last year or two 

for craft beer and supporting local beers," he said. 

 

The definition of craft beer is something that divides brewers, but Mr O'Shea believed it was 

more about philosophy than production size. "If you want to keep refining and producing 

good quality beer, that's more of what craft is about," he said. "It doesn't mean if you do 

50,000 litres a year you can't be a craft brewer. It's more about the inspiration and the beer 

you produce." 

 

Like many industries, Australia often follows the lead of bigger countries, and beer is no 

different. The United States has seen an explosion in sales of craft beer in the past decade, 

and the United Kingdom is so full of microbreweries that many pubs will stock locally-

brewed beer ahead of mainstream varieties. 

 

"The craft beer market has a small foothold, but it's definitely growing and what we're seeing 

is more and more establishments are putting on craft beer," Mr O'Shea said. "There's more 

demand from people, which will fuel growth in the industry, and we haven't seen a point 

where we've stagnated." 

 

Mr O'Shea said brewers were in turn inspired to create different beers to service the curious 

market. He is working on an Australia Day lamington beer, with hints of coconut and 

chocolate. It is this sort of small-scale brewing that will forever separate craft brewing from 

mass-produced beers. 

 

"People are more aware of where the product is coming from, and people come in asking 

about the raw ingredients and the process behind it," Mr O'Shea said. "People are more 

interested in everything they put into their mouths, and beer is no different to locally-grown 

produce." 

 

Just like wine, clothing and super foods, beer fashions come and go, and Mr O'Shea said 

2016 was likely to continue some of the trends of 2015. He said the popularity of Indian pale 

ales — known for its strong hops flavour — was set to continue. 

 

"We'll also see a lot of breweries producing sour beers," Mr O'Shea said. "These have light 

acidity and are nice and clean and tart, but they can be challenging to produce, so I don't 

think they'll have a huge amount of traction, but it will definitely be a popular style of beer." 

 

Source: e-Malt dated 08 January 2016 



POMMIE  BASHED 

 

A British expat says he will continue to sell his “Pommiebasher” branded beers across 

Australia, despite the Federal Government winning a two-year fight to stop him registering 

the “undesirable” business name. 

 

Melbourne retiree Peter Hanlon says he is disappointed bureaucrats have struck down what’s 

meant to be fun-loving name of his sports memorabilia brand for fear some will be offended. 

 

The cricket tragic, who moved Down Under in 2005, started his East Melbourne based 

online business after experiencing the “intensity” of the English and Australian rivalry at the 

Ashes. 

 

Despite easily obtaining the trademark for “Pommiebasher” in 2013 for his line of beers, 

wines and sporting apparel, the term was deemed “undesirable” and “offensive” when he 

tried to register it as his business name. 

 

He is considering another appeal after the Australian Securities and Investments 

Commission, the Assistant Treasurer and the Administrative Appeals Tribunal (AAT) all 

ruled the name out. 

 

In the latest decision, the AAT found while “Pommiebasher” was regularly used in the 

media in a sports context, that didn’t mean everyone would understand its normally playful 

tone. 

 

It noted it was “not unusual for serious racial tension to arise out of sporting events” and it 

was “not unusual for the object of the sledging to see it as racist”. 

 

“There is evidence that the word Pom, when combined with a derogatory word , can be 

offensive to members of a section of the public …(and) devoid of the cricketing or sporting 

context, I found that the expression Pommiebasher is likely to be offensive,” AAT senior 

member Egon Fice wrote. 

 

Mr Hanlon said it was frustrating the authorities wouldn’t accept the colloquial term, when 

even the British Prime Minister David Cameron used the word Pom.  

 

“You look at phrases like headbasher,” he said. 

 

“In my day it was a guy who liked heavy metal music, it didn’t mean they went around 

beating people over the head. So I get kind of frustrated with the predilection on “Pommie” 

and “basher” when there is only one legitimate use of Pommiebasher and that’s in the 

sporting and cricket sense.” 

 

Mr Hanlon said he had no intention to offend people, arguing the English Australians loved 

ribbing each other on the sports field only to share a beer afterwards. 

 

Source: Jessica Marszalek, Herald Sun, 10 January 2016 



 

  

  

  

  

  



 

  
 

  
 

  
 

 
 

 



CHOC-ORANGE  BEER  IS  A  FESTIVAL  TREAT 

 

Hipster beers are gaining ground fast, with a gluten-free orange and chocolate flavoured 

stout one of the latest thirst-quenching twists. 

 

The limited-edition beer, labelled O’Brien chocolate orange porter by the Rebellion Brewery 

in Ballarat, proved to be a talking point among drinkers in a Herald Sun taste test. 

 

And its unique flavour combination is matched by its other selling point. Brewer Andrew 

Lavery said it was just one of a variety of gluten-free beers produced by Rebellion and all 

labelled in honour of brewery founder John O’Brien. He could not drink traditional barley or 

even wheat-based due to his coeliac disease, si he invented the gluten free range. 

 

“We always wanted to do something different and now we are the biggest supplier of gluten-

free beers in Australia” said Mr Lavery. 

 

“Our beers are made using African grains like millet and sorghum, which makes for a very 

unique brewing process.” 

 

Rebellion’s range is just one of dozens from craft breweries to be featured at Ballarat’s fifth 

annual beer festival next Saturday.  

 

Thousands of locals visitors are expected to treat their tastebuds at the festival. 

 

Festival director Rex Dexter, from local gastropub The Mallow Hotel, is encouraging 

patrons to visit the event, where the food will be hot, the music loud and the craft beers cold. 

 

“Ballarat is home to two craft breweries, 3500 home brewers and the largest university 

course for brewing in the Southern Hemisphere. It has been the epicentre of Australian beer 

brewing for decades,” he said. The city council is even renaming it Beerllarat for the 

weekend. 

 

Source: Corinna Lagerberg, Herald Sun, 9 January 2016 

 

 

BUY  -  SELL  -  TRADE  -  SWAP 

 

- Norman Long (101) says it is your last chance, to obtain, a pair of 1897 Coghlan & 

Tulloch, Royal Standard Beer Labels which are available for exchange for the following 

U.K. labels: Samuel Smith, Tadcaster labels from 2005 to 2015 or Shepherd Neame labels 

from 2005  to 2015 or Scottish Courage from 2010 to 2015 or Edwin Holden's Bottling Co 

from 2010 to 2015 or Marston, Thompson & Evershed from 2008 to 2015 or a selection of 

mainstream breweries (no micro please) that were used between 2010 and 2015. The labels 

required must be either full sets or near full sets. Contact Norman Long either ringing 03 

5345 8040 or by e mail: n.m.long@aapt.net.au 



BLACK  HOPS  LAUNCHES  CROWD  FUNDING  CAMPAIGN 

 

 

Gold Coast-based beer brand, Black Hops Brewing, has launched a crowd-funding campaign 

to put its first beer in bottle. 

 

The business, which plans to open its own brewery in May, aims to raise $10,000 to put 

towards the cost of bottling its first beer. 

 

Black Hops brewer, Michael McGovern, told Australian Brews News that they were in the 

process of installing their brewery on the Gold Coast. 

 

“We’ve secured our site in Burleigh Heads. We’ve purchased all of our equipment and we’re 

in the process of installing that at the moment,” he said. 

 

“We have purchased a bottling line to go with it, is going to help pay for the bottles and the 

packaging and being able to brew the first batch of beer.” 

 

McGovern said to this point the business has raised $350,000 through more traditional 

means, including funding it themselves and friends and family, which went towards 

purchasing the brewery. 

 

“Essentially what we are doing is preselling the first batch of beer. We know there’s a lot of 

interest in getting our beer in bottles so we thought it would be great if, rather than come up 

with the money ourselves, we could engage the community and see who wants to buy it 

before it’s even made and use that money to help us get it done,” he said. 

 

In taking the campaign to crowd-funding when the brewery was already funded, McGovern 

acknowledged that it was as much about creating some buzz about the beer as actually 

needing the money to launch the project. 

 

“It’s a little bit of both. There are other avenues we could look at to get the money. We could 

look at selling more equity in the business and having more investment, but we’re big 

supporters of crowd-funding in general. We think it’s a really cool way to launch a business 

and we thought we’d give it a try to generate some interest.” 

 

The first beer will be called Beach House Ale and is described as being an Australian spin 

on the saison style. 

 

The brewery gained a profile last year for brewing a beer for the launch of video game, Call 

of Duty. 

 

At the time of writing the campaign was closing in on its $10,000 target. 

 

Source: Matt Kirkegaard, Australian Brews News, 11 January 2016 



BREWERIES  OPENING  OFF-PISTE  IN  HIGH  COUNTRY 

 

There’s a veritable avalanche of new breweries opening in Victoria’s High Country region, 

an area of some expanse that is bordered by the Murray River, the Victorian Alps and river 

valleys to the south. 

 

The jury’s out on whether the newcomers will become part of the High Country Brewery 

Trail, whose member breweries believe in the merit of a leaner format that may be 

completed in the course of a weekend. 

 

On my recent High Country tour, I went off-piste to visit 

Rutherglen Brewery, which was established by Fiona Myers 

and Gavin Swalwell at their Taste at Rutherglen restaurant last 

year. 

 

The food was fantastic and their first beers on the market, a 

Pilsner and English-style Pale Ale, were fine examples of their 

styles. The range has since been extended and the beers 

distributed to Beer DeLuxe venues in Melbourne and Albury. 

 

Meanwhile, Jeff Whyte in October 2015 opened the doors 

of his Mansfield venture, Social Bandit Brewing 

Company, foreshadowed last May. 

 

Whyte was the founder of nearby Jamieson Brewery, 

which was part of the original High Country Brewery 

Trail. Jamieson’s current owner Terri Marsden reports that 

she is currently considering selling the brewery. 

 

Whyte’s Social Bandit launched with an initial range that 

includes an American Amber Ale, a Pale Ale, a Brown 

Ale and a Summer Session Ale. The brewer has since set 

about filling up the remainder of his 12 taps. 

 

“We aren’t packaging as yet but hope to have our little bottle machine up and going soon,” 

he told. 

 

Blizzard Brewing Company hopes to open its doors in March 

2016, after its impending opening in Dinner Plain was revealed 

by Australian Brews News last year. 

 

Tim Cabelka, who previously worked at Red Hill Brewery in 

Mornington Peninsula, is in the midst of establishing a hop 

field and brewery in the Mitta Mitta Valley, a few minutes 

down the road from Sweetwater Brewing Company in Mount 

Beauty. 



Mitta Mitta Brewing Company should hopefully be brewing by the end of summer, 

Cabelka told Australian Brews News. 

 

“We are planning on getting the restaurant side of the project built during the winter, ready 

for the following summer,” he said. “As it is mainly Alec (my business partner) and I doing 

all aspects of the project, things take time. But it is a long term vision that we have.” 

 

Cabelka said his hop bines are in their third and fourth years of growth and improving each 

year. 

 

Whenever we next tour the High Country Brewery Trail, it seems we will have plenty of 

other breweries to visit along the way. 

 

Source: Article by James Atkinson, Australian Brews News, 12 February 2016 

 

RAFFLES 

 

As at February 2016, the following members have credits as listed: 

 

Wayne Richardson  Oct 2017 (3) 

Peter Simpfendorfer Oct 2016 (2) 

Richard Rathbone  Aug  2016 (3) 

Jim Stewart   June 2016  (3) 

David Ellison  June  2016 (1) 

 

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 2016 raffle there will be five prizes. The 1st prize is a Tim Lane back label, 2nd 

prize is a Fourex Swan Stout, 3rd prize is a Richmond Lager, 4th prize is Carlton Ale Extra 

Special and the 5th prize is a Melbourne Bitter label with “H.M. Forces Only” overprint. 

 

 
 

The prizes will also include a variety of other labels. 

 

Tickets are available from Phill Langley, 17 Jarvis Crescent, North Dandenong, VIC 3175 

and also at the April meeting. 



COOPERS  REPORTS  RECORD  2015  SALES 

 

Coopers brewery has ended the 2015 calendar year in record territory, boosted by strong 

sales of Coopers Original Pale Ale and Mild Ale 3.5%. For the 12 months ended December 

31, 2015, Coopers sold a record 80.7 million litres, a 4.4% increase on the 77.3 million litres 

sold in calendar year 2014. 

 

Coopers’ flagship product, Coopers Original Pale Ale, continued to perform strongly, with 

national sales rising 3.2% during the year. It now accounts for 52% of Coopers’ total beer 

sales. Mild Ale 3.5% enjoyed a 13.7% increase in sales during 2015 and is now Coopers’ 

third largest product by volume behind Sparkling Ale, which recorded growth of 1.8% for 

the year. Coopers Stout sales rose by 8% for the year. Traditionally brewed ales make up 

almost 80% of Coopers’ sales. 

 

Managing Director, Dr Tim Cooper, said the 2015 results had been especially pleasing, 

given the continued overall fall in beer consumption in Australia. “While Australia’s total 

beer consumption has fallen almost 10% in the past six years, despite a growing population, 

Coopers’ sales have been on a solid growth trajectory for the past 22 years,” he said. 

 

“The latest results mean Coopers now has 5% of the total Australian market. “The eastern 

states continue to be Coopers’ major area of growth, with total sales in Victoria, NSW and 

Queensland growing by 7.4% during 2015. Western Australian sales grew 5.5%. “In our 

home state South Australia, which is a far more mature market, sales remained steady and 

now represent more than 24% of total volume sold.” 

 

Dr Cooper said sales had also been boosted by Coopers’ international beer portfolio. “Sales 

of Sapporo were particularly strong during the year, growing by 50%,” he said. “This result 

has been achieved by growing distribution of Sapporo through different channels, aided by 

the appointment of a beer ambassador who has been working strongly in the Asian 

restaurant trade. “Carlsberg and Kronenbourg products also performed strongly, rising 7% 

during the year.” 

 

Dr Cooper said an agreement with US craft brewer, Brooklyn Brewing came into effect late 

in 2015, but had only had a minor impact on results, although early sales had been strong. 

 

Sales of Thatchers Gold cider, which is distributed in Australia by Coopers, rose 37% during 

the 2015 calendar year. For the six months to December 2015, Coopers sales grew 4.5% 

over the previous corresponding period. 

 

Dr Cooper said Coopers was looking forward to achieving 23 years of growth by the end of 

the current financial year.  

 

This would also be supported by the release of Carlsberg 3.5% mid-strength lager in 

February, adding further to the strong international beer portfolio already in place. 

 

Coopers lager packaging will also be refreshed to stimulate interest on the back of the 

packaging upgrade of Coopers Clear in 2015 which has been well received by consumers. 



Coopers Calendar Year Beer Sales (litres): 

 

2015 - 80.7 million 

2014 - 77.3 million 

2013 - 72 million 

2012 - 68.8 million 

2011 - 62.7 million 

 

TURNING  GLOBAL  RESEARCH  INTO  BEER  - 

MOLLY  ROSE  BREWING 

 

In the last few years crowdfunding has become a way for breweries to get a leg up when 

getting off the ground, but Molly Rose Brewing founder Nic Sandery has approached his 

campaign from a different angle. 

 

Compared to many campaigns his goal is a modest one, with the target only $3000, so he 

can upgrade to a new laptop and camera to help him research beer and beer culture on his 

upcoming world trip before heading home to Adelaide to turn that research into beer. 

 

“I’m using this Pozible as a chance to get people on board really early on and have them 

follow me all the way through and help me with feedback. Tell me what they like with the 

different things I’m writing about, so that I can build a brand that is based on things that the 

community loves.” 

 

“I’m going to travel around the world and try and check out all the best bits from beer 

culture and traditions and try and journal that so that I can bring it back and integrate it into 

my brewery when I start up,” Nic said. 

 

Although while he’s asking for a small amount he is still conscious of how it may be 

perceived, with even his close friends giving him “a bit of shit”. However he says he has 

made sure to keep the rewards reasonable to get people engaged in his new brand from the 

start. 

 

 “I think my rewards are pretty cool. I’m conscious that I’m not trying to take too much 

money from people. So I’m doing a t-shirt for $50 which is maybe $10 more than you pay in 

a shop for a beer shirt. 

 

Nic began brewing after studying chemistry in Adelaide but then decided to change paths 

rather than pressing an academic career. His love for both chemistry and food drove his 

decision to become a brewer. 

 

“I’ve always loved cooking and I’ve always loved science. I think brewing is a cross 

between cooking and science. It’s got the art of flavour combinations and the science of 

trying to extract those flavours. I decided and then two weeks later I was in Perth studying 

the graduate diploma in brewing at Edith Cowan University.” 



After graduating he spent time at Little Creatures brewery, before a two year stint at Stone 

and Wood in Byron Bay. At Stone and Wood he was fortunate enough to be part of their 

recent massive expansion; before taking a position at Holgate where he has recently finished 

up. His hunger to keep learning about beer has led him to make the decision to launch this 

project.  

 

“I love to look at beer styles and see how people have been drinking those beers for 

hundreds of years in the same area, but also how they enjoy beer. In Australia we have a 

lifestyle where we have beers in the park, beers at the pubs, sports, at the beach, that’s how 

we enjoy beer.  When you look at Belgium they’ve always thought of beer as a refined 

product, and each different area in this tiny tiny country, they all have their own styles of 

beer, it’s the same family that’s been brewing the beer the same way. There are just all of 

these traditions and cultures that have just grown 

up over hundreds and hundreds of years. 

 

“In Japan they’ve got a beer culture too. There’s 

the yakitori beer culture where you eat chicken and 

drink beer in a little hole in the wall. But then 

you’ve got a burgeoning craft scene as well. It’s 

really interesting to see how they are interpreting 

the new world of craft beer as well. 

 

“It is different in every single place so it’ll be 

interesting to see the different traditions and 

cultures.” 

 

Although Nic is currently keeping mum on what 

breweries he will be visiting until the journey starts, he will also be trying to look at as many 

different aspects of food and drink culture along the way, speaking to the producers behind 

them to learn about the process and passion. 

 

“When you have someone who cares about something they make, as a brewer if I talk to 

someone who cares about what they make and really makes a refined product, I will learn 

something every single time I talk to that person. No matter if it’s beer wine, whisky, cheese 

or coffee.” 

 

On returning to Australia, Nic will begin contract brewing in Adelaide with eyes to open up 

his brewery and bar after around 12 months. The inspiration from the bar will not only come 

from his travels, but it will also come from his two grandmothers, Molly and Rose, whose 

names the brewery will bear. 

 

“I love both of my grandmas, they are not with us anymore but they’re both really generous 

women. They both went through reasonably tough times and they came through with great 

guns. They are very resilient. They maintained their generosity and welcoming nature the 

whole way through. That’s what I kind of want in my brewery.” 

 

Source: Aleofatime, 16 February 2016 



NEW  TASTES  LOOM  AS  CITY’S  AWARD-WINNING  CRAFT  

BREWERS  PREPARE  THEIR  NEW  HOME 

 

THE old saying is, “good things come to those who wait” and it’s no different when it 

comes to the Thirsty Crow. 

 

Opened five years ago, the brewery took Wagga and the craft beer world by storm and the 

owners are crafting the recipe for their new home. The former fruit market on Fitzmaurice 

Street has been transformed and is on course for a February opening. 

 

“We would like to be open, but we’re not,” Mr Wealands said. “There’s been a couple of 

minor delays, but it’s a massive project.” Mr Wealands and his family have put everything 

on the line to bring about the move from Kincaid Street.  “Wholesale Traders gave us a 

chance to see if (the Thirsty Crow) would be successful,” Mr Wealands said. 

 

Mr Wealands said it allowed the brewery to succeed but had they remained in Kincaid 

Street, the limitation of growth and rent would have eventually been too much. One of the 

biggest concerns about the previous home was the noise and Mr Wealands said the new 

venue was an evolution, with attention paid to acoustics and temperature. 

 

An outside bar will feature, a closed off function room will provide space for specialist 

events such as beer and food matching. 

 

“We have more room to grow and because we have that space we’ll be able to produce more 

beers,” he said. “We’re ‘into’ brewing unique and different beers, it’s our drive, it’s what we 

want to be doing. “If someone wants to ask a question, the guy or girl who made it is just 

there, but it’s not in your face, if you want to know, you can.” 

 

Four full-time brewers are expected to be employed at the Thirsty Crow by the end of the 

year. 

 

Excitement about the venue’s potential and the Thirsty Crow’s future is what drives Mr 

Wealands but many of the brewery’s regulars are keen to see the venue re-open. “A few 

locals have asked where their tables are going to end up,” he said. Mr Wealands said the 

Thirsty Crow would be family friendly, pitching to tourists as well as locals. “It’s always 

been a family friendly venue, there’s a dog-friendly beer garden.” 

 

Mr Wealands said his vision was a welcoming and casual venue with the best food and 

beverage. 

 

“At the end of the day, it’s just beer and pizza,” he said. “We’re not worried if you’re 

wearing thongs, if you’re comfortable, we’re comfortable. 

 

“If you want to come down in thongs with your dog and have a beer, that’s what you can do 

– because that’s what I’d like to be doing.” 

 

Source: Declan Rurenga, The Daily Advertiser, 1 January 2016 



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                   Amber 2 versions 

                                                 1851 

                                                 Black Bengal  

                                                 Easy Blond 

                                                 White Garden 

                                                 Robust Porter 

                                                 Tiger Cino 

                                                 Monster Stout 

 

Lion [Castlemaine Perkins]    Origins Crisp Lager set 

                                                    

Mountain Goat                        Imperial Stout 750ml. 

                                                Christmas Ale 2015 

 

Tooborac                                 Chocolate Sanchez 

 

40ft Brewing Co.                     Red Neck Easter Bunny                                             

 

Stone and Wood                      London Porter 500ml 

                                                American IPA 

                                                Garden Ale 

                                                Stone Beer 

 

Bridge Road Brewers              Golden Ale version 2 

                                                Harvest Fresh Hop Ale 

 

Also included is a range of obsolete CUB and James Squire labels, some very old 

1950/1960’s Swan labels plus Spanish labels sent to us from CELCE, our friends in Spain.                                       

 

VBLCS sends it’s thanks to Cor Groothuis, Alan Richards and Graham Crompton plus, Red 

Duck Brewing Co., Stone and Wood, 40ft Tall Brewing Co., Bridge Road Brewers, 

Mountain Goat, Tooboorac and Lion for 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 

 

- National craft venture: Ten Bavarian Beer Cafes in Sydney and the Munich Brauhaus in 

Melbourne have launched a new range of craft beers, along with new menus. The initial 

range has four beers: Munich Lager, Butcher's Bride Pale Ale, Hop Dock – a wheat and 

barley-malt blend – and low-carb Blonde Moment and the company has plans to add more



beers in the future. At present, the beers are contract brewed by Icon Brewing (Sydney) and 

Southern Bay Brewing (Geelong) under the Crafty Bavarian Brewing Co label. Plans are in 

hand to open four Crafty Bavarian Brewhouses, one in each major metropolitan market, 

starting with Sydney later in 2016, a process which may be initiated by acquiring an existing 

craft brewery. The company also aims to open up to 20 new BBC venues in the next two 

years, as well as other larger venues under its Munich Brauhaus banner. Six locations are 

planned in Queensland and seven in Victoria, with expansion into WA and SA to follow; 

many of the venues will be opened in partnership with Westfield and other shopping centre 

developers, following the success of the launch of a venue at Westfield Miranda in mid-

2015. 

 

- National: Snow, the biggest selling beer in China and brewed by CR Snow, a joint venture 

between SABMiller and China Resources Enterprises, is now available in Australia. 

Previously sales of it have been largely confined to China, Hong Kong and Korea but Dan 

Murphy's is introducing the beer just in time for Chinese New Year celebrations. Dan 

Murphy's said that it is proud to bring the brand  to the Australian market as it is clear from 

the multiple requests from customers that there is an appetite for Snow in Australia. 

 

- NSW: In April the Federal Court has allocated five days to hear Stone & Wood’s dispute 

with subsidiaries of Melbourne’s Thunder Road over the Pacific Ale trade mark. Justice 

Mark Moshinsky will preside over the dispute between Stone & Wood and the two Thunder 

Road entities, Intellectual Property Development Corporation Pty Ltd and Elixir Signature 

Pty Ltd., after mediation failed last year. The beers in question featured in different 

categories of the 2015 Australian International Beer Awards (AIBA) when Stone & Wood 

Pacific Ale picked up a Silver Medal in the English Summer Ale category and Thunder 

Road ‘Double Fermentation Series’ Pacific Ale won a Silver in the Best Australian Style 

Pale Ale category, plus a Bronze in the Other Belgian/French Style Ale category.   

 

-  TAS: In North Hobart, the Winston Brewing Co launched in early January, with four 

beers: a pepper-berry saision, a coffee nitro stout, an American-style pale ale and a rye IPA 

– the latter at 9.0% abv and aged in ex-Heaven Hill bourbon/Lark whisky barrels. Operated 

by brewer Kris Miles and Caroline Kiehne, the brewery has been a year in the making, with 

a 3hL brewhouse located a couple of blocks from its Winston bar – in time, a tasting room at 

the brewery is planned. Last year, Winston – along with about a dozen other small brewery 

projects around the country – suffered when an equipment supplier was bankrupted but all 

were heartened by the ongoing support offered by the general craft brewing community.  A 

collaboration brew (Exile IPA) was hosted by Temple Brewing (VIC) and the proceeds from 

its sale were distributed amongst the breweries which had lost money and equipment.    

 

- VIC: Bridge Road Brewers and Doctor’s Orders Brewing (NSW) have collaborated on 

four sour beers called Spontaneously Fermented. The project took one base beer and split it 

into four separate beers: The original base, plus three other beers using the addition of 

Rhubarb, Grapefruit and Raspberries.  ‘The base beer was made using a sour mash process 

where the wet mash was allowed to stand for 48 hours to allow some wild fermentation and 

natural souring,” Bridge Road Brewers’ Ben Kraus said. ‘The brew was then continued and 

the partially fermented wort was boiled and transferred to the fermenter. A combination of 

brettanomyces, German ale yeast and lactobacillus was used to finish the fermentation.’ The 



beers will be available on tap in Melbourne at Alehouse Project and Local Taphouse, St 

Kilda, and in Sydney at Hotel Sweeneys and Bitter Phew. 

 

- VIC: New venture Wisdom Brewing is supported by crowd funders contributing $200 

each, plus their ideas and opinions on all aspect of the beer, from style to label design.  The 

resulting beer will be sold in bars and bottle shops across Melbourne, with a share of the 

profits being returned to the crowd funders. Wisdom Brewing was founded by Andrew 

Meek, who believes Melbourne is a logical place to begin operations which ‘will allows 

craft beer enthusiasts to crowd fund production of one beer with all decisions determined by 

the wisdom of the crowds.’   

 

Source: ABI Digest No. 201 & 202 

 

 

HALF  A  WORLD  AWAY 

 

Finnish member Dr Mikko Hovi (366) from Turku has forwarded the recent Holgate – Half 

a World Away label from the boutique brewery Nogne O. 

 

 
 

The label text reads. 

 

“Half a World Away is an imperial red ale and the culmination of Ingrid and Nick’s great 

adventure. In the collaborative brewer’s exchange with Holgate Brewhouse, Woodend, 

Victoria in Australia the two brewers swapped lives and jobs. Inspired by the basic 

ingredients of beer, the receipt for this malty ale was developed side by side with friendship 

with brewer’s half a world away. Pairs with rich BBQ dishes. Enjoy in good company “  

 

DOOR  PRIZE 

 

The Door Prize for the April 2016 meeting will be the 1st Anniversary 

Brew label from Courage Breweries Limited. The winner will be 

drawn from the names of members who signed the attendance list. 



THE  TOP  10  NEW  CRAFT  BEERS  FOR  2016 

 

Following an explosion of new styles, collaboration and, experimentation, the Australian 

craft beer scene has more enticing brews on offer than ever before. Here are 10 new crackers 

to track down in 2016. 

 

HopDog BeerWorks, Quincemas Baubles, 5.8 per cent alcohol 

 

This small operation out of Nowra on the NSW South Coast is well known for its annual 

seasonal Christmas release, and you might be able to snap up a couple of leftovers if you're 

lucky. It's also well known that head brewer Tim Thomas isn't afraid to experiment. Coupled 

with his wife/brewing partner's 14 years of culinary experience as a chef, fruits, spices and a 

myriad of other kitchen ingredients feature heavily throughout their offerings. Naturally 

fermented in barrels with the addition of quince and peppercorn, this is one weird and wild 

beer, with flavours of stewed fruit and bitter almond. It won't be long before they're gone, so 

grab a bottle quick.  

 

Shenanigans Brewing Company, Grisette, 4.6 per cent alcohol 

 

Sydney-based gypsy brewing duo Sam Haldane and Dan Beers first debuted their hopped 

farmhouse ale in 2014. It was the first beer produced by the pair under the Shenanigans label 

and a welcome addition to the craft beer scene. Two years later, she returns. The boys have 

worked hard to pair the aromatic characteristics of classic saison yeast with individual hop 

profiles. The fruit and spice of a typical farmhouse saison is accentuated by the tropical 

aromas of Citra hops and the peppery qualities of Styrian Goldings. Stay tuned as more re-

incarnations begin to emerge in local bottle shops, showcasing alternate hop combinations. 

At 4.6 per cent, with a crisp, dry palate, this is a seriously sessionable ale, ideal for sunny 

days in the backyard or local beer garden.  

 

Batch Brewing Co., Chapeau, 6.2 per cent alcohol 

 

A term the French use to give respect or praise, chapeau loosely translates to "hats-off" (or 

more literally, just "hat"). Brewed to celebrate the Marrickville team's second birthday, and a 

hard year maintaining a brew schedule of one new beer every 10 days, it's easy to understand 

why the name was chosen. This 6.2 per cent kettle soured raspberry ale initially transports 

you back to the schoolyard canteen line, with pungent aromas of red cordial and raspberry 

Sunnyboys. The first sip reveals a different beast: dry and tart, with sweet/sour complexity 

coming from the fruit. Oh, and it's bright pink. You can pour one for your nan and she can 

pretend it's a Fire Engine.  

 

Moon Dog Brewing, Jumping the Shark 2015, 18.4 per cent alcohol 

 

The third annual Jumping the Shark release from the Abbotsford brewers and the biggest 

yet. At a preposterous 18.4 per cent alcohol, this freeze-distilled imperial rye stout, aged in 

rye whisky barrels, is a bona-fide behemoth. A process synonymous with the powerful 

eisbocks of Germany, the procedure involves a partial freezing of the brew during 

conditioning, allowing a proportion of water to be removed, thus concentrating potency. 



Expect rich flavours of chocolate, molasses and toasted rye, followed by a warm boozy 

wallop. Make sure you tuck one away for the cooler months.  

 

Napoleone Brewers, Rauchbier, 5.7 per cent alcohol 

 

Following its popularity at the Great Australian Beer Spectacular in 2015, this Manuka 

wood smoked lager is back, and this time it's available in the bottle. The Yarra Valley 

brewery has succeeded in creating an approachable interpretation of the German classic, 

with an inviting burnished-copper appearance and a focus on overall balance. The palate is 

crisp and mellow, with gentle flavours of sweet smoked meat, complimented by a dry, spicy 

finish brought home by Saaz hops. Swing past your local delicatessen and pick up an 

assortment of smoked cold cuts to enjoy this sessionable swiller the way you ought to.  

 

Young Henrys, Old Master, 5.2 per cent alcohol 

 

A collaboration between Young Henrys and the Art Gallery of NSW has seen the the 

Newtown brewers curate a beer inspired by the Gallery's current exhibition – The Greats. 

The entire brew crew toured the exhibition, selecting two works by 17th century masters 

Diego Velazquez and Gerrit Dou. Head brewer Sam Fuss explains that stylistic definition is 

difficult with this one, as the team have tried to find common ground between the humble, 

atmospheric qualities in the works and what a tavern ales might have been like in the 17th 

century. With a solid backbone of rye, biscuit and lightly smoked malts, this brew is 

comforting and sessionable. For a dark pub corner and plate of smoked kippers.  

 

Two Metre Tall, A Farmers Resilience and the Seven Year Itch, 6.4 per cent alcohol 

 

Upon examining the bottle, one will notice a brew date of 2008. No misprint here: this 

Tasmanian ale is seven years old and proud of it. When brewer Ashley Huntington first 

released this wildly fermented sour concoction it was to a market unfamiliar with farmhouse 

ales of the style. Following a barrage of harsh criticism, he was left with a product he 

couldn't sell but refused to throw away. Like the palates of Australian drinkers, the bottles 

slowly matured and seven years later, after decanting into oak barrels prior to re-

fermentation, a different beast is born. With aromas of grapefruit and barnyard, followed by 

layers of savoury complexity, this sour ale reflects place and purpose. A truly unique beer 

from an outfit on the forefront of innovation in the Australian craft beer scene.  

 

Doctors Orders Brewing / Bridge Road Brewers, Berliner Weisse, 5.5 per cent alcohol 

 

Beechworth heroes Bridge Road have teamed up with esteemed gypsy brewer Darren 'Doc' 

Robinson to bring you a seasonal Berliner weisse four-pack featuring one bottle of base beer 

and plus three different fruit variations (raspberry, grapefruit and rhubarb). Not content with 

the more predictable – but invariably less interesting – kettle-souring method, the team opted 

for a full two-day sour mash, leaving the grain to work its lactic magic. The Doc admits that 

5.5 per cent alcohol is well above standard for the style. "Maybe we should have called it an 

Imperial Berliner Weisse," he jokes, pointing out that the extra alcohol percentage and sour 

mash process help to accentuate body and mouthfeel. Drink each bottle individually or 

experiment with making your own fruity blends (NB: deliciousness of blends may vary). 



The Crafty Bavarian, Hop Dock Wheat Beer, 5 per cent alcohol 

 

Known for its selection of quality German imports, the Bavarian Bier Cafe is planning to 

double its number of Australian venues in 2016 and has taken the plunge into brewing 

themselves. From the initial range of four house beers, the wheat is the pick of the bunch 

(there's also a lager, pale ale and low-carb blonde). Deceivingly named the 'Hop Dock', it's 

not a hop heavy new-wave interpretation brew, but rather a relatively subdued take on a 

typical Hefeweizen. Classic aromas of banana and clove dominate, and with a subdued 

wheat component, this weizen presents an approachable entry point into wheat beer for 

punters usually more inclined to drink a lager.  

 

Akasha Brewing Company, Korben D IIPA, 8.5 per cent alcohol 

 

Since parting ways with the Parramatta microbrewery, Riverside, which he co-founded in 

2012, Dave Padden has been kicking goals with his new project Akasha Brewing. Those 

familiar with Padden's work know that he is no stranger to the IPA, and the brewery's first 

seasonal release demonstrates his knack for producing big, balanced, hop heavy brews. 

Padden says the key to a good IPA is drinkability, which comes down to "balance and a dry 

palate". Clean and linear, the Korben ticks this box, hiding its hefty alcohol volume behind 

American ale, Munich and Gladiator malts before making way for the star of the show, a 

gargantuan dose of late addition Mosaic and Simcoe hops.  

 

Source: Article by Joel Beerden, http://m.goodfood.com.au/ 

 

 

PIRATE  LIFE  PLOTTING  NEW  BEERS 

 

Pirate Life Brewing has a raft of exciting new beers coming out this year, but will maintain a 

considered approach to distribution in the wake of its Hottest 100 success. 

 

The brewery that released its first beers on March 1 last year stormed into the GABS Hottest 

100 Craft Beers of 2015 with an incredible three spots in the top 11. 

 

The result will inevitably fuel further enquiry for its beers, but co-founder Michael Cameron 

told Radio Brews News there will be no deviation from its strategy of partnering with the 

country’s leading craft beer bars and independent retailers. 

 

“I don’t see any real rush to move into the major chains. First of all we don’t have the 

volume to be able to do that,” he said. 

 

Cameron revealed the brewery will mark its first birthday by releasing a 6.8 per cent ABV 

India Pale Ale, plugging the gap between the Pale Ale and the IIPA in its range. 

 

We wanted to make a big beer, as our first thing,” he said of the IIPA. 

 

“We spent a lot of time drinking Pliny the Elder, we spent a lot of time drinking Brewdog 

Hardcore, so our big love is the big powerful beers.” 



Trio of barrel-aged beers 

 

Upcoming releases will also include the March release of Golden Era Golden Ale, a 

collaboration with hip hop act Hilltop Hoods’ imprint Golden Era Records, followed by a 

Stout in April or May. 

 

Then there’s a series of beers aged in oak supplied by Barossa Valley winery Tomfoolery, to 

be released in small batches of 750ml bottles. First up is a Spanish-style dark lager that has 

been in ex-Tempranillo barrels for the last four months. 

 

A Saison has gone into ex-Grenache barrels, while plans are currently underway for an 

Imperial Stout upwards of 12 per cent ABV to go into ex-Shiraz oak. 

 

Brewer Red Proudfoot’s personal creation, a 7.1 per cent Imperial Red, is expected to follow 

later in the year. 

 

Powerful branding 

 

As well as the quality of its beers, Pirate Life’s success has been attributed to the strength of 

its brand and packaging, which uniquely features the brewing timeline and recipe around the 

rim of the cans. 

 

“When you see them on a shelf of other craft beers, they stand out,” commented GABS’ 

Steve Jeffares. 

 

Cameron said Pirate Life was ably assisted by Melbourne design agency Two Poles Apart in 

bringing the brand to life after he, Red and Jack came up with some initial concepts. 

 

“Most of it was us sitting around having a beer talking about things,” he said. 

 

“We said, ‘why don’t we put the timeline around the cans and be open with people about the 

recipe and the brewing process?’ 

 

“Strangely enough I think it’s really resonated with people.” 

 

Aside from brand and the liquid itself, Cameron attributes the trio’s early success to hard 

graft. “I think we did 140 events in the lead-up to Christmas. We’re very conscious about 

getting people to taste our beer and understand our brand,” he said. 

 

Source: Article by James Atkinson, Australian Brews News, 1 February 2016 

 

DID  YOU  KNOW  THAT? 

 

Visitors to Schloss Starkenberger in Austria can swim in beer in the castle’s vaults. Seven 

pools are open for visitors to dunk themselves in warm beer, which is said to benefit health 

and improve circulation. 



BEER  GOGGLES  ON 

 

The competition watchdog has begun probing whether the world’s biggest brewing takeover 

will push up local beer prices. 

 

The Australian Competition and Consumer Commission has opened its review into global 

brewing giant Anheuser Busch InBev’s $146 billion takeover of rival SABMiller, asking for 

feedback from key players in the nation’s $10 billion beer market. 

 

The licensing deal for Corona, the nation’s top selling imported beer, as well as control over 

pub sales will also come under the ACCC spotlight. The tie-up would create a $US275 

million ($393 million) brewing goliath which would provide close to one-third of all beer in 

the world. 

 

It would also be the fourth biggest acquisition of all time. 

 

Australia’s competition law prohibits acquisitions that are likely to substantially lessen 

competition in a market. 

 

Belgium-based AB InBev is the world’s largest brewer and owns the Stella Artois, Corona, 

Budweiser and Beck’s brands. 

 

In Australia it distributes these beers through third-party suppliers including rival brewer 

Lion which holds the Corona license. 

 

London-based SABMiller is the world’s second largest brewer with a stable including local 

drops Carlton, Victoria Bitter, Fat Yak and Fosters and global brands Grolsch, Peroni and 

Miller. 

 

Lion, owned by Japanese conglomerate Kirin, is Australia’s biggest brewer accounting for 

close to half of all beer sales via brands including Tooheys, XXXX, Hahn and Boags. 

 

AB InBev moved on its second-placed rival in September. 

 

The boards of both companies have recommended the deal to shareholders but need to win 

approval from regulators in Australia, the US, Europe, China, South Africa, Colombia and 

India in order to seal it. AB InBev has suggested it would be willing to sell leading 

SABMiller brands Peroni and Grolsch in order to appease European regulators. 

 

SABMiller may also have to offload its Snow brand in China, the world’s best-selling beer, 

in order to get the green light from Chinese competition regulators. AB InBev must pay 

SABMiller $US3 billion if the deal falls through. 

 

The ACCC is accepting submissions from interested parties until February 15 and expects to 

release its decision on April 14. 

 

Source: Article by John Dagge, Herald Sun, 26 January 2016 



ERDINGER  LOSES  UGLY  BATTLE  WITH  AUSSIE  IMPORTER 

 

The world’s largest wheat beer brewery has failed in a legal skirmish with its former 

Australian importer over an unpaid invoice for a shipment of beer. 

 

In May 2011 World Brands Australia placed an order with Erdinger for a container of beer 

that was intended for sale in the lead-up to Oktoberfest that year. 

 

The beer was delivered, but World Brands claimed Erdinger failed to supply it with 

appropriate equipment to dispense it from the kegs provided — so the WA company 

withheld payment of the remaining €7,086 it owed on the invoice. 

 

In July 2014, Erdinger obtained a judgment in a German court against World Brands for 

€25,278, plus interest and costs. The amount comprised the unpaid invoice plus the value of 

the unreturned kegs. 

 

The Supreme Court of WA recently threw out the German brewer’s unusual bid to have this 

judgment recognised in Australia. The court found that the companies had never entered into 

a formal agreement and the German court had no jurisdiction here in any case. 

 

World Brands director Paul Wormley told Australian Brews News the beer supplied by 

Erdinger had arrived too late for Oktoberfest, seriously inconveniencing his customers and 

the kegs were almost out of date. 

 

“They had about three or four weeks left on them. They also didn’t supply any couplings for 

the kegs to dispense it, even though we requested many times,” he said. “They sent no 

supporting promotional material to come with it, which is what they’d promised,” he said. 

 

He said the botched order was the final straw in World Brands’ dealings with Erdinger. The 

souring relationship was evidenced by an email sent to the company by Wormley that was 

quoted in the court decision. 

 

“I am still waiting to hear what you are doing with the Beach Avenue Wholesalers in Vic 

and why he continues to sell stock to the nationals [Coles and Woolworths] in our state of 

WA,” the email read. “It makes a mockery of why I continue to promote Erdinger in the on 

premise when he takes all the benefit via the two major national accounts in retail.” 

 

Wormley told Australian Brews News that 200 or so of Erdinger’s kegs meant for 

Oktoberfest 2011 events still sit in World Brands’ warehouse. 

 

“I’ll happily return them, but they’ve got to pay for the storage for the last three years,” he 

said. 

 

He is now pursuing Erdinger for his legal costs. The German company did not respond to a 

request for comment. 

 

Source: Article by James Atkinson, Australian Brews News, 20 January 2016 



JAMES  SQUIRE’S  SWINDLER  NOW  IN  PACKS 

 

The beer launched on tap last October and following its success on-premise, Lion is now 

making the beer available in the off-premise. 

 

Malt Shovel head brewer Chris Sheehan told TheShout that The Swindler is distinctive, but 

approachable and that it is a beer that can welcome mainstream beer drinkers into the craft 

beer category. 

 

"The summer ale style is very popular at the moment and our brand is centred in welcoming 

people into craft," Sheehan said. "We make absolutely no qualms about that. Some people 

think that it's a big secret, but what we want is to get more mainstream beer drinkers to try 

something new. 

 

"In terms of the summer ale style, it's pretty broad; you can see it interpreted in many 

different ways. We've kept it as a really distinctive but accessible summer-style beer by a 

controlled and distinctive use of the hops and that's where the El Dorado and Calypso come 

in." 

 

According to data from June 2015, Summer Ales now account for 3.1 per cent of craft beer 

volume in Australia and Lion’s craft and cider marketing director, Gordon Treanor, said that 

given the beer’s on-premise performance so far, the company has high hopes for the move to 

off-premise. 

 

“Based on tap performance to date, we are really excited about what The Swindler will do," 

Treanor said. "With only two months in trade we are ranged in over 500 tap venues 

nationally and it is already one of our top three tap brands in the James Squire range, just shy 

of The Chancer Golden Ale.” 

 

“Feedback to date from our tap customers has been really encouraging and with the addition 

of our packs hitting the market in February, this brand is well on track to be one of our top 

sellers.” 

 

The Summer Ale has a 4.2 per cent ABV and is brewed using a rare blend of Calypso and El 

dorado hops, which Sheehan selected for their distinctive quality and flavour. 

 

He added: "If people want to try something new, perhaps they are scared off by some of 

those really big hop beers, but this is a good way to move into craft beer. Particularly though 

because it's got the El Dorado in it, it is presented to be the feature in this beer. Not everyone 

will get watermelon out of it and that's what we like about it, is that people will get different 

things." 

 

Cartons, six-pack baskets and 345ml bottles of The Swindler will be available in selected 

outlets from 1 February 2016. 

 

Source: Article by Andy Young, TheShout, 29 January 2016 



BEER  FARM  ANNOUNCES  JOINT  VENTURE 

 

Young Henrys co-founder Ian Atkins has signed a deal linking up his Margaret River 

brewery, The Beer Farm, with a leading WA events company to create a new beer and cider 

brand, ‘Otherside’. 

 

The initial Otherside range includes a Lager, a modern Australian Bitter, A Brown Ale and 

The Other Cider, produced using apples from WA’s south west. 

 

This range along with seasonals and other one-offs will pour at The Beer Farm and events 

and venues managed by its new joint venture partner, Sunset Events, as well as being 

distributed externally in WA. 

 

Sunset is renowned throughout WA for staging festivals including Groovin’ The Moo, St 

Jeromes Laneway and Southbound. 

 

“They’ve tried to create an exceptional experience through music; I’ve tried to do it with 

beer production. By welding the two together, we hope that we will increase peoples’ 

experiences,” Atkins told Australian Brews News. 

 

“Some of the other things we want to get involved with include helping the food truck 

movement. At the end of the day if you’ve got food, music and beer, other than love, there’s 

not much that people want.” 

 

Josh Thomas, formerly of Barossa Valley Brewing Company and fellow Margaret River 

outfit Bush Shack Brewery, is head brewer at The Beer Farm, where Otherside will be 

produced. 

 

With a canning line already in place at the brewery, Atkins expects to have cans on the 

market within a couple of months, once artwork is finalised. 

 

Atkins stressed that Otherside’s relationship with Sunset Events will not preclude other local 

breweries from its venues and festivals. 

 

“Part of my philosophy is we’re not here to railroad anybody. We believe that our beer 

stands up on its own merits… want to showcase it against the rest,” he said. 

 

Otherside will be launched this weekend at Fremantle venue J Shed, a venue managed by 

Sunset as of 2015 under a 21-year lease with City of Fremantle. 

 

Source: Article by James Atkinson, Australian Brews News, 21 January 2016 

 

 

DID  YOU  KNOW  THAT? 

 

Back in the day when the Egyptians built pyramids they were paid in a type of beer called 

“Kash”. This is where the word “cash” comes from. 



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  2016 
 

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 2016 are:  

February 14 

April 10 

June 12 

August 14 

October 9 (venue TBA) 

December 11 

 

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.  
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