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PRESIDENT’S  PAGE 

 
G’day, 

 

Our December meeting at Club Tivoli was one of the best. A huge attendance of over 30 

people was great to see considering we are now in the festive season. Santa was kept busy. 

As promised he gave out collectable Crown Lager glasses with rare commemorative Alan 

Border and Brownlow label packs to all in the room. A fun time was had by all. A “shout 

from the bar” plus a delightful slice of Mrs Richardson’s famous fruit cake capped off the 

Christmas spirit. I trust all members had a memorable and enjoyable Christmas with friends 

and family and I wish you all the best for a productive and rewarding 2017. 

 

I must again thank Michael Bannenberg for organising the Children’s Hospital raffle plus all 

that donated prizes. There were many thoughtful donors that contributed to make up seven 

very worthwhile lots. Many smiling faces were seen when their raffle numbers were called 

out. The highlight was the Tooth and Co. poster which will be treasured. Again, thank you to 

all that contributed. $500 will be forwarded to the hospital to help those young people less 

fortunate than us. 

 

When I look back over 2016, I cannot forget the growth in craft beer, the range of styles and 

the passion in the industry. We live in exciting times. Your VBLCS committee and office 

bearers contribute to add variety and a professional approach. The mail out of the VBLCS 

News plus labels is a highlight however member contribution is important. We can always 

do better. Please let us know by giving feedback on how we can exceed local and overseas 

member needs. 

 

Let us get an update on local breweries, articles from newspapers and special beers you have 

tasted recently plus the label you acquired. Umit will be very pleased to publish your 

experience. 

 

A healthy debate was recently held on the definition of a beer label. When next you go into 

your bottle shop or craft breweries check the cans. Yes a number of cans have removable 

labels and are easily removed with a small amount of hot water in the can and slowly lifted 

with a fine razor blade. Slide your finger over the can, if you find it has a bumpy ridge, 

bingo it should be a removable label. Some are hard to see by eye. Give it a go. 

 

Finally, 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 12th February 2017 

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

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

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

 

 

DECEMBER  2016  MEETING  NOTES 

 

The Christmas meeting was held at the Club Tivoli in Windsor and commenced at 1.00 pm. 

 

APOLOGIES: 

Phil Withers and Robert Moore. 

 

MINUTES: 

The minutes from the October meeting were read and there were no comments forthcoming. 

 

FINANCES: 

Our treasurer reported that our finances are fine however some members are yet to pay this 

year’s membership dues. 

 

CORRESPONDENCE: 

Thanks to Gary McNair and Jimmy Stewart for submitting articles for the newsletter. 

 

GENERAL BUSINESS: 

Our president, Rob Greenaway, thanked Michael  Bannenberg for organising our annual 

Xmas raffle for the Children’s Hospital. 

 

Thanks also go to Ross Mackie for obtaining supplies of labels from the Hop Nation 

Brewery. 

 

A special thanks go to Wayne Richardson and his wife for supplying a delicious Xmas cake 

for the members to enjoy. 

 

RAFFLES: 

The normal raffle results are as follows: 

E68 Wayne Richardson 

C19 Bob Smith 

C34 Karl Bennett 

E66 Bob Smith 

B68 John Cowie. 

 

The raffle results from the annual Children’s Hospital raffle were: 

C33 Karl Bennett 

C04 Ray Everingham 

C09 Phil Langley 

C12 Ray Tinder 

C40 David Dobney 

C14 Jack Wilks 

C05 Bob Smith 

 



Michael Bannenberg thanked all the members that donated items for the prizes in the 

Children’s Hospital raffle and a total of $500 dollars will be donated to the Children’s 

Hospital, consisting of $450 from ticket sales and a top up of $50 from the club. 

 

The meeting then closed at 1.30 pm. with the members enjoying a Xmas  drink shouted by 

the V.B.L.C.S.  

 

A total of 30 members signed the attendance record. 

 

I want to wish every member and their family a great Christmas and a happy New Year and 

I look forward to catching up with you next year. 

 

Xmas Cheers Angus MacEwan. 

 

 

  
Christmas Meeting (photos by Wayne Richardson) 

 

 

  
Royal Children’s Hospital raffle prizes (photos by Michael Bannen berg & Wayne Richardson) 

 

 

 

VBLCS wishes a Happy New Year to all its members  



FROM  THE  EDITOR 
 

Hoping you all had a wonderful festive season, I wish you a happy and healthy New Year. 

 

There are many new breweries popping up around Australia making it hard to get hold of 

their labels. I wish the new year brings them all to your collection. 

 

Thanks to Robert Greenaway, Angus MacEwan, Phill Langley, Alan Richards, Wayne 

Richardson, Gary McNair and Peter Simpfendorfer for their contribution to this issue of the 

Newsletter. 

 

Umit Ugur, December 2016 

 

 

COOPERS  LAUNCHES  LEGENDS  SUMMER  ALE 
 

A limited edition beer in a special commemorative can is being launched by Coopers 

Brewery to celebrate it becoming Tennis Australia’s official beer partner for the Australian 

Open and the Emirates Series in Sydney, Hobart and Adelaide. 

 

The new Legends Summer Lager is an easy drinking, full malt lager with a pale golden 

straw colour and a refreshing, clean crisp flavour combining freshly cut lime with citrus 

notes derived from the use of Hallertau Tradition hops. It has 4.2 per cent alcohol by 

volume. 

 

Coopers National Sales and Marketing 

Director, Mr Cam Pearce, said the beer had 

been packaged in sleek 355 ml Euroslim cans 

with each can featuring one of 12 anecdotal 

stories and facts about the Australian Open. 

 

“Legends Summer Lager is a great refresher 

and ideal to drink while watching tennis across 

summer,” he said. 

 

“The commemorative cans will provide facts 

about the Australian Open, delivered in the 

traditional Coopers manner. 

 

“We are incredibly proud and excited to be partnering with Tennis Australia and the launch 

of the special Legends Summer Lager is a great way to celebrate the partnership which 

brings an Australian owned brewer together with an iconic Australian sporting event.” 

 

Legends Summer Lager is being sold exclusively by Endeavour Drinks Group, Dan 

Murphy’s and BWS stores across Australia until stocks run out. 

 

Source: Australian Brews News, 10 November 2016 



NEW  DISCOVERY  PACK  FROM  HAWTHORN  BREWING 
 

Hawthorn Brewing Company has announced its first mixed 6-pack offering, the Discovery 

Pack. The pack is the brewery’s take on the traditional brewery tasting paddle. Featuring 

five of the company’s most popular beers as well as its latest Brewshed Collection limited 

release. The Pack includes : 

 

Pale Ale : A Pale Ale boasting a harmonious blend of specialty malts and fresh fruity hops. 

Golden Ale : A refreshing and easy drinking Golden Ale featuring tropical fruit and citrus 

hop characters 

Pilsner : A clean and crisp Czech style Pilsner brewed with a generous helping of Noble 

European hops 

Amber Ale : A smooth beer full of rich malt characters and highlighted by classic British 

hops 

Australian IPA : A Big Beer bursting with bitterness and flavour derived from a variety of 

Australian hops 

New World Lager : A contemporary style lager, 

light in colour and crafted with flavoursome New 

World hops. Featuring citrus and tropical fruit 

flavours and aromas. 

 

Laid out in the order the beers should be tasted, 

Hawthorn has included tasting notes, food 

pairings and all the information customers will 

need to enjoy this unique tasting paddle. All 

beautifully presented in an attractive and sturdy 

6-pack carry box. 

 

Hawthorn Brewing Co Co-founder, Peter Willis, 

said the pack came in time for Christmas. 

 

“We’ve been asked for a long time when we 

would bring out a mixed pack or have a gifting option; well now it’s here,” he said. “It’s an 

exciting offering for Hawthorn Brewing as it appeals to those new to craft who were perhaps 

hesitant to buy a 6 pack of a new style. With our Discovery Pack, buyers receive one bottle 

of each of our beers to taste, share and comment on. The pack also contains all the 

information consumers need for each beer, including food pairings. The hope is that this 

introduces new consumers to the craft beer journey, and they will then explore further for 

styles and flavours that they like.” “The pack also has appeal for our loyal customers as it 

contains our latest Brewshed Collection limited release beer, New World Lager, which has 

generally not been available outside of Victoria. And let’s not forget that it just looks great 

as a gift” 

. 

Available nationally at First Choice Liquor and in Victoria at Dan Murphys, BWS Liquor 

and all good independent liquor retailers. While Stocks Last. RRP $23.99. 

 

Source: Media Release 



LION’S  HEART  BREWING  COMPANY 
 

Lion’s Heart Brewing Company is the only brewery in the Turkish Republic of North 

Cyprus. Owned by Mustafa Seyfi, the brewery was founded in 2012 and is located in Wine 

Masters Winery, producer of Chateau St Hilarion wines. 

 

The Brewer is Keith Grainger who is also a wine expert, founder of Association of Wine 

Educators and author of various books on wine production and quality. 

 

  
Brewery (L) & Mustafa Seyfi (owner) and Keith Grainger (brewer) launching their beer in Girne (R) 

 

 

The brewery has a line up of five bottom conditioned beers at the moment, Gold, Pride, 

Swallows, Blond and Summer which are sold in 500 ml bottles. It has a capacity of 2,600 

bottles/day.  

 
 

 



Summer: A golden light, refreshing beer with tones of grapefruit and sherbet. Made from 

Maris Otter and Crystal malts with a bitterness from Challenger hops (3%). 

 

Blond: A premium blond ale made from the finest Maris Otter malt together with 

Challenger, Golding & Styrian Golding hops. Aroma, bitterness and malt flavours are finely 

balanced (4%). 

 

Gold: A golden best bitter made from the finest Maris Otter malt together with Challenger 

& Golding hops. Balance of malt and fruity hop with a gentle bitterness (4.6%). 

 

Pride: A rich, smooth and malty real ale made from the finest Maris Otter & Crystal malts 

together with a blend of Target, Challenger, Northdown & Golding hops. Delightfully 

complex (4%). 

 

Swallows: A dark ruby ale with a complex nose and rich palate that exudes tones of 

chocolate & liquorice. Made from the finest Maris Otter, Crystal & Chocolate malts with 

Challenger, Fuggle & Golding hops (4.4%). 

 

Soon there’ll be some changes with the arrival of a new carbonator as well as the change to 

330 ml bottles.  

 

Umit Ugur, October 2016 

 

BEER  &  BREWERY  NEWS 

 

- Thunder Road Brewing is now open permanently on Fridays 5.30 pm till 11.00 pm, 

Saturdays and Sundays midday till 11.00 pm. Enjoy fine food and 32 beers and tours of the 

brewery. 

 

- Coopers: A second limited edition seasonal beer – Family Secrets Amber Ale – has been 

released by Coopers in keg form only, following the release of limited edition Brew A IPA 

in May this year. Marketing director Cam Pearce said that, by releasing seasonal beers, 

Coopers was underlining its credentials as Australia’s original craft brewery, specializing 

since 1862 in brewing unique secondary-fermented ales. MD and chief brewer, Dr Tim 

Cooper, said Family Secrets Amber Ale was distinguished by a rich, malt character arising 

from the selection of caramalt, crystal and roasted malts used in the grist. The 5.2%abv beer 

has a rich ruby hue and a crisp refreshing taste and uses Centennial and Galaxy hops to give 

35 IBU. Only 1,500 kegs have been brewed.  [From Beer & Brewer, Oct 13, 2016] 

 

- QLD: Regular national TV program Landline recently featured Bargara Brewery in 

Bundaberg and stressed the importance of ‘supporting local beer, if you have a brewery in 

your town’. Bargara, which opened early in 2015, is scaling up to 5,000hL per year and 

owner Jack Milbank – an agronomist – hopes to double output each year in the immediate 

future.  He is currently introducing a range of fruit and vegetable beers such as blueberry, 

sweet potato, chilli, pumpkin; in some cases using waste streams from local producers.  

Plans for wider distribution of Bargara beers in Australia is under way and export markets in 

South Korea and China are being explored. [From ABC TV Landline, Oct 16, 2016] 



- Kangaroo Island Brewery, which opened near Kingscote in April this year, now offers 

Pale Ale, Amber Ale, Ginger Wheat and Sheoak Stout from its new off-grid solar-powered 

brewery and cellar-door facility overlooking Nepean Bay. Operators Mike and Nina Holden 

have planted hops and also eventually hope to use malt prepared from barley grown on the 

island. [From SA Week Magazine, Oct 15-16, 2016] 

 

- VIC: Melbourne will have a new brewpub with the opening of Tallboy and Moose in 

Preston on October 21. The enterprise, founded by Dan Hall and Steve Germain, will have 

eight craft beers on tap, takeaway growler fills and lots of local food options. Four taps will 

pour the first few batches made by Tallboy and Moose with the remaining taps featuring a 

rotation of locally sourced guest beers and a cider; cans will be available at a later date.  

[From Beer & Brewer, Oct 6, 2016]   

 

- King River Brewing: Longtime home brewer Nathan Munt and wife Brianna have 

launched a new brewery in King Valley, Victoria. King River Brewing this week released 

small batches of its first two beers: An Altbier and an IPA hopped generously with Vic 

Secret, Ella and Galaxy. They are pouring respectively at the Moyhu Hotel in Moyhu and 

Mountain View Hotel in Whitfield, which are both located a short drive from the brewery. 

Upcoming are a Kolsch, a Tripel and a sour, the latter of which Munt hopes to ferment in 

barrels sourced from local winery Dal Zotto. The Munts have installed a 10-hectolitre 

brewhouse sourced from Zybrew in China. They hope to have a cellar door operational 

sometime in the coming months. King River is the latest in a spree of brewery openings in 

Victoria’s High Country region. [From Australian Brews News, Oct 31, 2016] 

 

- Walkers Brewing Co:  Their first beer is Special Pale Ale. Walkers pale ales, bitters, 

stouts and lagers were famed throughout the central western region of NSW from the late 

1890s to mid-1920s; Bathurst was the site of the original Walkers Brewery, with another 

brewery opening in Orange in 1897.  Founder of the 21st century Walkers Brewing Co, 

Toney Fitzgerald, said ‘We are gypsy brewing at the moment through various well known 

Sydney breweries and the director of brewing is Neal Cameron.’  [From Beer & Brewer, Oct 

27, 2016] 

 

- Japan: Suntory Beer Ltd. partially resumed beer production at its factory in Kumamoto 

Prefecture on November 8, after nearly seven months of suspension due to strong 

earthquakes in the southwestern Japan prefecture from mid-April, Jiji Press reported. The 

plant in the town of Kashima, for beer products and soft drinks, was the last to see 

production restart among major companies' disaster-affected plants in Kumamoto.   

 

- Cheeky Monkey: The last Southern Wailer, their limited release series, was an American 

West Coast style IPA called Hop Flinger. Juicy and unapologetically hop forward, the beer 

is going to make its way into the permanent line up and will be available soon in 6 x 375ml 

cans. The next Southern Wailer release is scheduled for mid-December and fitting for the 

hot summer weather, it’s a lager designed to drink easy and satisfy thirsty mouths – Summer 

Smash Lager. It’s a single malt and single hop beer and both are Australian – pilsner for the 

malt and summer for the hops. It will be available on tap in selected venues and in 4 x 500ml 

cans at your favourite craft beer loving bottle shop. 



- Thorny Devil: A crowd funding campaign is currently underway by the Mandurah 

brewery to fund a new tank and to commission their new bottling line. Thorny Devil have 

paid the deposits when they say bank loan approval went from ‘yay’ to ‘nay’ and so here 

kicked off a crowd funding campaign. 

 

- Blue Mile Brewing: Busselton’s Blue Mile have a new beer out that is only available on 

tap called Lambic Pale Ale. Jason Credaro, head brewer, inoculated a pale ale with 

lactobacillus and pediococcus (both types of bacteria) and brettanomyces (a wild yeast 

strain) before leaving it in barrels for 18 months. I suspect this beer will be a tough one to 

find but well worth trying if you do see it, the sourness is pretty mellow and makes the 

whole beer pretty refreshing. 

 

- Eagle Bay Brewing: Summer is coming and that means that Eagle Bay’s seasonal 

Summer Ale is also coming! Style wise it’s an Australian style pale ale and featuring a trio 

of Aussie hop – Galaxy, Southern Cross and Vic Secret – and will be available from 

December to March. Eagle Bay Summer Ale will be available from the brewery from 5 

December with an official launch on 7 December at The Balmoral in Vic Park. The event 

kicks off at 4pm and head brewer Nick will be there to chat all things Eagle Bay. Eagle Bay 

will be taking over the taps and it will be $9 pints and $5 middies all night! 

 

- Bootleg Brewery: Bootleg Brewery is bringing back two limited releases soon – Boss 

Taurus, an Imperial Dark Ale aged in whiskey barrels first released last year in collaboration 

with Cellarbrations Carlisle and the Luna Lager. Keep an eye out for Boss Taurus at 

Cellarbrations Carlisle and the Luna Lager will only be available on tap at the brewery. 

 

- Monk Craft Brewery Kitchen: Freo’s Monk Craft Brewery Kitchen just released a triple 

collaboration with Cellarbrations Superstore and Artisan Brewing called Tripel Treating, a 

Belgian tripel brewed for WA Beer Week. Only a small amount was made so if you missed 

their WA Beer Week event, keep an eye out for some bottles available at Cellarbrations 

Superstore only and just one keg will be on tap at the Monk sometime soon. Watch their 

Facebook for details. 

 

Monk have two more limited release beers coming out soon – a summer seasonal which 

head brewer Mal says will be “a take on the Monastic Enkel/Patersbier tradition”. 

 

According to Wiki, the Patersbier style comes from the Trappist breweries where it is only 

available at the monastery and is for the monks to drink so usually is a lower strength 

version of one of their regular beers. 

 

Monk also will be collaborating with Inn8 Brewers to create a Gose but don’t expect it to be 

a straightforward Gose, Mal hints they’ll be experimenting a bit with this one! 

 

- Mash Brewing: Since Mash are celebrating their tenth birthday this year they’re releasing 

a special beer to commemorate the occasion, suitably called ‘The Tenth’. Past brewers 

joined the present Mash brewing team to create the beer which is a bit of a style mash up. 

Mash’s sales and marketing all round nice guy Scott describes it as “a freestyle Belgian 

golden / red / IPA”. The beer will be launched at their Tenth Anniversary Party at The 

Queens on 6 December. [From https://girlplusbeer.com/ 21 November 2016] 

https://girlplusbeer.com/


THE  GOOD  BEER  COMPANY 

 

When thinking about craft beer, one’s mind doesn’t typically jump to Queensland’s Great 

Barrier Reef, but environmentalist and entrepreneur James Grugeon wants to change that. 

 

Grugeon has today launched The Good Beer Company in Queensland, a social enterprise 

that will give 50% of its profits to the Australian Marine Conservation Society (AMCS) to 

help raise awareness about the dangers facing the world’s largest coral reef. 

 

The “Great Barrier Beer” is a mid-strength pale ale that has even been given the tick of 

approval by Prime Minister Malcolm Turnbull himself. 

 

“The Prime Minister and Barnaby Joyce had a taste test and they loved it. Turnbull even 

said: ‘How can you not smile when drinking this beer’. We’ve got it on tape,” Grugeon told 

SmartCompany. 

 

 
 

Grugeon moved to Australia five years ago and began working for Powershop, a green 

energy company that has raised over $2 million for charities. Having hailed originally from 

the United Kingdom, Grugeon wondered why there were no social enterprise beer 

companies down under. 

 

“My idea was not an original one, there are two great companies like ours that already exist, 

Finnegans in the US and Two Fingers Brewing Co in the UK,” he says. 

 

“I contacted them to get advice on how to make it work in Australia, and the guys from 

those companies are now on our advisory board.” 

 

Grugeon knew his first challenge was determining both a cause and a charity partner, along 

with a brewer to complete the contract work. He quickly identified the Great Barrier Reef as 

an issue close to many Australian’s hearts and sought support from the AMCS. 



Grugeon selected Queensland craft brewers Bargara Brewing Company to brew the Great 

Barrier Beer, saying the brewers are “environmentally responsible” and in touch with their 

community. 

 

A last minute decision lead to Grugeon funding the first batch of beer through a 

crowdfunding campaign on Indiegogo, which raised $37,000 for the company. This, coupled 

with $20,000 in pre-orders, provided enough capital to get the business up and running. 

 

Grugeon hopes to expand The Good Beer Company, with plans to introduce more brews for 

different charities across Australia. However, he stresses the business is “not just about the 

funds we raise”. Grugeon recognises the business’ longevity also relies on more than 

supporting charities. 

 

One place that was more than happy to take the Great Barrier Beer on board was national 

alcohol retailer Beer Wine and Spirits (BWS), which signed on to stock the beer in 100 

stores across Queensland. Soon, Grugeon hopes to roll the beer out to both Victoria and New 

South Wales. 

 

 “Our deal with BWS is really encouraging and exciting for us and sends the business a great 

positive message,” Grugeon says. “We were also really lucky as not only were they up for 

being the first supplier, but they were able to give us favourable payment terms and price.” 

 

Grugeon is currently running another crowdfunding campaign through ING Direct’s 

Dreamstarter initiative, which will help the business fund the next type of beer to be brewed. 

To determine the type of beer and the labelling, Grugeon is putting it to a public vote. 

 

By the end of the next financial year, Grugeon hopes to have five different beer types 

available and has lined up the support of four different major charities. Although he is 

choosing not reveal the specific charities at this time, he says the business will be expanding 

through the charities’ licensed venues, which Grugeon believes is an excellent way to ensure 

exposure for the beers. 

 

Grugeon believes one of the hardest parts in launching a social enterprise business is the lack 

of public awareness of this type of business, but he believes staying transparent is the best 

avenue for success. 

 

“Most consumers and the average Australian are not familiar with the term ‘social 

enterprise’,” he says. 

 

“For us as an organisation that wants to sell beer and raise money for good causes, we have 

to do it in a way that’s sustainable. It’s about how to explain to people the additional value in 

operating in a way that benefits society.” 

 

“What you’re doing has to be real and have transparency. We share our financials, and we’re 

clear with people with where money is going and what it’s funding.” 

 

Source: Smart Company, 21 October 2016 



BYRON  BAY  BEGINS  LONG  MATURATION 

 

Byron Bay Brewery has begun the era of Lion ownership with the introduction of three new 

lagers and a revitalised hospitality offering. 

 

The brewery re-opened last month having retained its head brewer from the previous 

ownership, Alastair Gillespie, with Malt Shovel head brewer Chris Sheehan providing 

additional oversight. 

 

“From a career perspective I’m so stoked to have support from other brewers, because 

although I’ve got a dream job up here, the one thing is I felt a little bit isolated,” Gillespie 

told Australian Brews News. 

 

New in the Byron Bay range are The Hazy One (Cloudy Pale Lager), The Bold One (India 

Pale Lager) and The Rosy One (Mid-Strength Red Lager). 

 

Sheehan said Lion had spied a gap in the market for craft lagers, which he believes will play 

well in the brewery’s home market of northern NSW and south east Queensland. 

 

But the beers have not been dumbed down by any stretch, offering flavour intensity and 

complexity that Sheehan hopes will challenge drinkers’ perceptions of lager. 

 

“We wanted to make some lagers that would sit alongside a Pale Ale or an IPA and a lot of 

people wouldn’t know the difference,” he said. 

 

“We also wanted a range that would appeal to everybody: A bit of ‘gateway’ and a bit of 

beer nerd and a bit in between.” 

 

The three new beers join two survivors from the previous regime – a Pale Ale and an IPA – 

rebranded respectively as The Pale One and The Lively One. 

 

The Dark One (Dark Lager) will be added next year, making it four lagers out of a range of 

six beers. 

 

New beginning 

 

If the Byron Bay beers are ever to be brewed and/or packaged at a second location, as has 

long been the case for James Squire and Kosciuszko, it will have to be deftly handled – at 

least moreso than last time. 

 

The previous owner’s move to license the brand to CUB, so that it traded on Byron Bay 

provenance while being covertly produced elsewhere, tarnished its image with locals. 

 

Given this chequered history and the brand’s tiny scale, its appeal to Lion was perplexing for 

some. 



There are surely easier towns in Australia for a multinational brewer to slot in than Byron, 

whose residents are renowned for their localism and hostility towards big business,  

famously blocking the entries of brands such as McDonald’s, KFC and Dan Murphy’s. 

 

But Lion has clearly been very mindful of all these sensitivities. For the foreseeable future, 

all the beers are most certainly being brewed on-site in Byron, where the restaurant menu 

loudly declares its support of local producers. 

 

External distribution 

has begun slowly and 

carefully, with 

pourage currently 

limited to just six 

other Lion customers 

between Byron and 

the Gold Coast. 

 

“I believe we’re at the 

start of something 

great here, we have 

the opportunity to 

almost build from the 

ground up,” Gillespie 

said. 

 

“We’ve got a new 

opportunity to gain confidence from the community. The customer service at the restaurant 

is remarkable – those kind of things really give some confidence in the brand. I’m excited to 

see how it snowballs.” 

 

Organic growth 

 

Hospitality expertise gleaned from the Little Creatures business has been deployed at the 

newly refurbished Byron Bay Brewery, where the food and service was impressive during 

our media visit last week. 

 

By delivering an exceptional experience for visitors, Lion hopes to replicate some of the 

success of Kosciuszko Pale Ale, which has been driven by Snowy Mountains tourists 

revisiting “The Spirit of Kosciuszko” on their return home. 

 

Reviving the spirit of Byron Bay Brewery will require a long maturation process, much 

more so than the production of its four lagers. 

 

But new owner Lion has repeatedly shown it is patient and meticulous in nurturing small 

brands. 

 

Source: Australian Brews News, 21 October 2016 



JOINING  THE  CLUB 

 

A new brewery plans to make nothing but collaboration brews – and the only people who 

will be able to get them are members. Club Brewing Co plans to send out a case of beer four 

times a year, each featuring a trio of beers made in collaboration with brewers from all over 

the world. 

Club Brewing’s Chris Thomas explains the idea behind the concept and how it all works. 

Where did the idea for Club Brewing Co come from? 

Daniel Ryan, one of our founding members, had the idea floating around in his head for a 

while but it really grew legs when he brought it up with us over a beer tasting at Dennis 

Nowak’s place in Geelong. We were all sold from the get go and talked more and more as 

we tasted more and more! I had always sworn I’d never get into the industry but the idea 

seemed too good to ignore. Once we had a few breweries on board, like Fullers (UK), Beer 

Here (Denmark), Mitch Steele (US) we were pretty sure we were onto a good idea. 

 

Do you see it as a beer club, a brewery, a subscription service or something else? 

All of these things! We’re a club in that only members of Club Brewing Co can buy the 

beers – they’re not in bottle shops or bars anywhere. We’re a brewery in that we brew our 

own beer in conjunction with the breweries we collaborate with. We’re different from most 

other beer subscription or distribution services in that we make our own beer. This said, we 

are a subscription service in that our Club Brewing Co members subscribe to receive 

quarterly beer packs delivered to their home. 

Was there a reason you chose this approach rather than just brewing beers yourself 

and selling them? 

We just thought it was a different approach in a market where there are already so many 

other fantastic craft breweries. We have tried to keep our costs as low as possible by cutting 

out the middle man – the pub or bottle shop – and getting our beers directly to our members. 

There’s something exclusive about being in a club and given these beers won’t be available 

elsewhere if people want to taste these beers they’ll need to get on board. 

 

Who does the brewing – is it the guest brewers on their own or do they work in 

conjunction with Club Brewing’s own brewers? 

We will always be on board for brew day and the brewer we are collaborating with will be 

there wherever possible as well. Generally we’ll collaborate on the recipe via email and then 

come together on brew day, like we did with Mitch Steele. There will be times when the 

collaborating brewer is not able to be there on brew day, especially if they are on the other 

side of the world. That said, we will always try to tie in our brew days for when international 

brewers are in the country, as we did for our first collaboration with Mitch Steele. The New 

Zealand brewers we’re going to work with are really keen to come over for the brew day and 

be a hands-on part of the process and it will be the same with the local breweries. 

 

How hard was it to get other brewers interested in something like this? 

There are a lot of people in the brewing community who are pretty like-minded and really 

like working together to make great beer. Essentially we’ve extended the invite to some 

breweries and they have been keen to come together and collaborate. It’s been great hearing 

the enthusiasm from some of the breweries – John Keeling from Fullers (UK) and Andrew  



Childs from Behemoth (NZ) were both really excited by the concept, while Mitch Steele 

being the humble gentleman he is thanked us for the opportunity to collaborate and brew 

together! 

 

Who gets to pick what you make? 

It’s all collaborative with the brewer. Right now we’re working on a recipe with a Japanese 

brewery and we are spending quite a bit of time considering the style and how it will 

reference Japanese culture or where Japan is at right now in the craft beer scene. From there 

it’s working out a base recipe and then refining it. With Mitch Steele we had the recipe 

sorted well beforehand, but on brew day we still made minor changes – he always erred on 

the side of more hops! 

 

How many beers do members get each quarter? 

Twenty-four beers in each case – this is made up eight of each of the three different 

exclusive beers. So each pack has three different beer styles which are one-off collaborations 

with different breweries from around the world and at home. We will collaborate with two 

international breweries and one local brewery each pack. 

 

Source: Beer Is Your Friend, 24 October 2016 

 

STONE  &  WOODS  GETS  B  CORP  STATUS 
 

Northern Rivers based brewery, Stone & Wood have officially become a Certified B 

Corporation. They join a global community of companies dedicated to being agents of 

positive change, including Patagonia, New Belgium Brewing and Ben & Jerrys. B Corps are 

for profit businesses that meet rigorous standards set around governance, workers, 

community, environment, and business impact models. 

 

“We are thrilled to welcome the very first brewery and Byron Bay business to the B 

Corporation community, in Australia,” said Alicia Darvall, Executive Director of B Lab 

Australia & New Zealand. “It is a pleasure to have this community focused business join the 

B Corp community.” 

 

Stone & Wood co-founder, Jamie Cook said that the accreditation was an affirmation that 

their practices and philosophies are aligned with a global movement of good businesses 

focused on adding value to all stakeholders, not just shareholders. “At Stone & Wood we say 

good beer is our thing; just as a good person is defined by their actions and the way they 

behave, we believe good businesses are defined by their actions and the way they go about 

achieving success.” “Through our Ingrained (community), Green Feet (environment) and 

Brewlife (people) programs we strive to be a business that operates for the benefit of all of 

our stakeholders first, and we are proud to join a community of likeminded businesses 

determined to set a new standard for how business can be a force for good.” 

 

The cornerstone of the company is to brew good beer for the community, supporting the 

people who support them, while treading lightly on the Earth. 

 

Source: Media Release 



BAR  CAPS  OFF  BIG  YEAR  FOR  BREWCULT 

 

BrewCult will open its own bar in Melbourne next month, capping off a strong year of 

growth for the AIBA Champion Gypsy Brewer. 

 

Located in Brunswick, BrewCult Bar has been founded by Steve Henderson and business 

partner Troy Taylor, formerly of craft beer pub The Pourhouse in Maitland, NSW. 

 

“I get asked quite a lot, ‘where can I try all your beers?’ Up until now that place hasn’t 

existed,” Henderson told Australian Brews News. 

 

He said the original plan was a brewpub, but finding an appropriate site had proven 

challenging, given the reluctance of inner city councils to approve industrial developments 

in residential areas. 

 

Instead, he said BrewCult will “stay true to its gypsy brewer roots”, 

continuing to produce its beers at Dandy South Massive, the 

Dandenong South production facility it shares with Kaiju! and Exit. 

 

The bar will pour BrewCult’s entire range alongside three guest beer 

taps and a rotating cider tap. 

 

“We really want everything to be best of breed. It’s not necessarily 

about Victorian or local – we just want to make sure we’re giving 

people access to the best of what’s out there,” he said. 

 

Henderson said the venue will also have a strong emphasis on 

delivering exceptional beer service, with its bar team headed up by 

experienced beer server Matt Hoffman. 

 

Licensed for 80 patrons, the bar is currently being converted from a 

restaurant, which Henderson said offers an expansive space including a 

separate function area and beer garden. 

 

Henderson said BrewCult has enjoyed considerable growth off the back 

of its AIBA 2016 success, which was mainly down to the performance 

of Thanks Captain Obvious IPA, which also won Gold at the Craft Beer 

Awards in Brisbane. 

 

The brewer has recently added distribution in Western Australia and Tasmania, with South 

Australia soon to follow. 

 

While it is not a shareholder in Dandy South Massive (DSM), Henderson said BrewCult is 

actually the biggest contributor to volume at the facility, which operates like a co-operative. 

 

Henderson is its production manager, overseeing scheduling and procurement, with Exit’s 

Grum Knight and Nat Reeves of Kaiju! working on the brewery floor. 



“We all work on each other’s beers, in one way or another,” Henderson said. “Together we 

get the economies of scale and we share the benefits of improved quality.” 

 

He said DSM has several contract customers and has expanded its initial capacity with the 

addition of four 75-hectolitre tanks. 

 

“We’re making a lot of beer. We can make 65,000 to 70,000 litres of product a month and 

we’re getting there, but everyone’s got the ability to grow, so it’s really good,” he said. 

 

BrewCult Bar is scheduled to open on Friday November 11. 

 

Source: Australian Brews News, 25 October 2016 

 

 

ATHLETIC  CLUB  BREWERY  OPENS  SOON 

 

Foreshadowed 12 months ago, the brewery was founded by a former Ballarat trades teacher, 

Peter Parry. 

 

“Ballarat has such a rich brewing heritage and [that] is something we wanted to recapture,” 

Parry said. “It’s really important for us to share our passion for brewing with the local and 

wider community – we want Athletic Club to be Ballarat’s beer, something they can be 

proud of and call their own.” 

 

Athletic Club has installed a 15hL digital brewery supplied by Spark Engineering, with a 

matching 50L pilot brewhouse for development batches. 

 

“We also built them four separate small kettles for community brew days,” Spark Brew 

founder Julian Sanders told Australian Brews News. 

 

The venue features a tap room with up to eight Athletic Club beers on tap and casual 

American diner-style food supplied by the adjoining Freight Restaurant. 

 

“As a small batch community brewery, we are working to provide fine examples of a large 

variety of styles of beers, whether you’re a beer nerd or novice we want to educate our 

drinkers and share our passion for craft beer,” Parry said. 

 

The Athletic Club moniker reprises the former name of the adjacent pub. Parry said it also 

pays homage to Ballarat’s rich sporting heritage. 

 

“It is the essence of a sports club – that of shared passion and a sense of community – that 

really encapsulates what the Athletic Club Brewery is all about,” he said. 

 

The Athletic Club Brewery is located at 47 Mair Street Ballarat, Victoria. 

 

Source: Australian Brews News, 22 November 2016 



CANBERRA’S  BIGGEST  EVER  BREWERY  UNVEILED 
 

Bentspoke Brewing Co officially opened “The Cannery” this week in Mitchell, ACT, 

enabling the company to roll out packaged beer for the first time. 

 

Co-founder Richard Watkins said the Mitchell brewery is certainly the largest Canberra has 

ever seen, with a 50-hectolitre brewhouse and 30,000 litres of fermentation capacity. “In 

another few months we will be stepping that up to 50,000 litres,” he said.  

 

In two years of operation, Bentspoke has grown to produce annual volume of 300,000 litres, 

sold almost entirely over the bar at its Braddon brewpub. Watkins told Australian Brews 

News that packaged distribution will begin slowly and carefully, starting with around 15 

bottle shops within Canberra. 

 

“We’re born and bred in Canberra, so we feel like we want to learn our lessons closely in 

Canberra,” he said. “Sending beer outside your four walls is a pretty big deal – you lose 

control of your beer. We’re not anticipating any problems, but it’s just one of those things.” 

 

Watkins said the approach will also enable Bentspoke to set up the appropriate sales and 

delivery systems in preparation for a wider rollout to Sydney and Melbourne. “The 

population on the eastern seaboard isn’t centred around Canberra, so we’re going to have to 

get to people up and down the coast,” he said. 

 

Currently Bentspoke has only ten keg accounts, all of which are within Canberra, aside from 

The Grain Store in Newcastle. 

 

“We’ve had the Crankshaft IPA on there since April. All my family’s from Newcastle, so it 

made sense to have a tap up there,” Watkins said. “Why not use someone like the Grain 

Store, which does a great job, to have your beer on? But also then learn about the transport 

and being able to get empty kegs back – figuring out how that’s going to work.” 

 

Bentspoke’s debut canned beers are the Barley Griffin Pale Ale and the Crankshaft IPA, the 

latter of which has been the biggest seller at the brewpub. 

 

“That just goes to show where Canberra’s at hospitality-wise,” said Watkins, who proclaims 

Canberra is the beer capital of Australia. “We don’t have a lot of pubs, but what we do have 

is a lot of bars with independent taps – it gets people interested in different beers. “When 

you go around to all the different bars around Canberra, you don’t find many that have stock 

standard commercial beers on.” 

 

Bentspoke is the second brewer in Australia to use the 360 lid on its cans, after Colonial 

pioneered the closure last year. 

 

“You can smell the beer, which is the best thing about it. You don’t feel like you’re drinking 

out of a can – you feel like you’re drinking out of a glass really,” Watkins said of the lid. 



Bentspoke founders Tracy Margrain and Richard Watkins were joined by ACT Chief 

Minister Andrew Barr, friends and family, customers, media and suppliers for a ceremonial 

opening on Wednesday night. Beer is currently being brewed in Braddon for packaging at 

The Cannery, where the new brewhouse will be operational in the coming weeks. 

 

Source: Australian Brews News, 4 November 2016 

 

VERY  HOPPY  ALE  SERIES, NEW  FROM  LITTLE  CREATURES 
 

Little Creatures has restored its Single Batch program with the first 

in a new series of beers under the Very Hoppy Ale (VHA) banner. 

 

Single Batch has been on hiatus since Creatures introduced seasonal 

beers, which are produced in multiple batches and therefore much 

more widely available. 

 

In contrast, scarcity looks to be a hallmark of the reprised single 

batches, which will only be sold through Creatures’ breweries. 

 

Just 500 bottles were made available of the first VHA, a Double IPA 

inspired by the popular 2011 Single Batch, The Big Dipper. 

 

“It went on sale October 14 in Geelong and the bottles are already 

sold out. They still have it on tap until the kegs run out,” Little 

Creatures told Australian Brews News. 

 

“It will be released on Thursday, October 20 at 5pm in our Freo 

brewery and we expect them to sell out just as quickly.” 

 

Based on demand for the first release, Creatures said production of 

the next Single Batch will likely be increased, although it will 

remain exclusive to the breweries. 

 

VHA – Double IPA is hopped with Columbus, Cascade, Chinook 

and Ella in the brewhouse, followed by “a copious dry hopping 

regime of Citra, Centennial and Simcoe”. 

 

“The result is a big, bold Double India Pale Ale that will give any 

seasoned Hophead the lupulin hit they are looking for,” Creatures said. 

 

Each VHA release will showcase “different hops and beer styles that are truly hop-centric”, 

Creatures said. 

 

VHA will exist as a subset of beers within the Single Batch program. 

 

Source: Australian Brews News, 18 October 2016 



 
 

 
 

 
 

  
 

 



 

 

 

 

 

 

 

  

 

  



COOPERS’  23rd  YEAR  OF  CONTINUOUS  VOLUME  GROWTH 
 

Australia’s biggest locally-owned brewer, South Australia’s Coopers Brewery, has booked 

its 23rd year of continuous volume growth despite lean times for the brewing industry, 

which have seen per capita consumption collapse to lows not seen since World War II, The 

Australian reported on November 7. 

 

However, tougher trading conditions in the US in the DIY home-brew sector has punctured 

the value of its American brewing business Mr Beer, with the offshore operation also losing 

some key accounts which triggered a A$7.5 million write-down for Coopers. 

 

It meant that for fiscal 2016 Coopers actually recorded a 16.3 per cent slide in full-year net 

profit, the first time in a number of years that earnings have gone backwards for the nation’s 

third largest brewer. 

 

Coopers, which is owned by the Cooper family, has posted a 3.3 per cent rise in beer sales 

for fiscal 2016 to a record 81.5 million litres. 

 

The positive sales momentum means that for the past 23 years, Coopers has enjoyed 

compound sales growth of 9.2 per cent, at a time when total Australian beer sales have been 

contracting. 

 

Releasing the company’s annual results, Coopers managing director Tim Cooper said 

packaged beer sales during 2015-16 had risen 3.8 per cent, while keg volumes had also 

recorded a small but pleasing rise of 0.8 per cent. 

 

Dr Cooper said Coopers’ revenue for 2015-16 had increased by 4.6 per cent to A$245.9 

million. 

 

However, preparation costs associated with construction of a malting plant at Regency Park, 

and a A$7.5 million write-downs of goodwill for the Mr Beer business in the USA, meant 

that net profit after tax for the year fell 16.3 per cent to A$24.2 million from A$28.9 million 

in 2014-15. 

 

Fully franked dividends of A$12.50 a share were paid to more than 100 members of the 

Cooper family, up from A$12 the previous year. 

 

Dr Cooper said that at a cost of A$63 million, the new malting plant at Regency Park in 

Adelaide was the largest single item of capital expenditure in Coopers’ history. 

 

“The work is being undertaken by South Australian firm Ahrens and comprises three steeps, 

four vessels, a kiln and grain silos, connected to the brewery by an overhead gallery,” he 

said. 

 

“Work is progressing well and is on line to be completed by late next year.” 



The plant will produce at least 54,000 tonnes of malted barley a year, one-third of which 

would be used by Coopers, with the remaining two-thirds available for export. 

 

“The new plant will guarantee our supply of high quality malt for future growth,” he said. 

 

Dr Cooper said the write-own of goodwill for its US business Mr Beer was triggered by 

Australian accounting standards. 

 

“While the business initially returned good profits, recent competition from other DIY 

brewing businesses and the loss of some key accounts meant we had to recognise an 

impairment of goodwill,” he said. 

 

Coopers purchased a majority share of Mr Beer in 2011 for A$11.3 million, with the 

investment returning A$5.3 million to date. 

 

Source: e-malt.com, 07 November, 2016 

 

 

 TOURISM  GONGS  FOR  BREWERIES 

 

Bright Brewery and Great Ocean Road Brewhouse were both among the winners at the 2016 

RACV Victorian Tourism Awards. 

 

Bright won Silver in the Tourism Wineries, Distilleries & Breweries category, behind fellow 

High Country outfit Pizzini Wines, which won Gold. Little Creatures Geelong was also 

named as a finalist. 

 

“The whole team at Bright Brewery is thrilled and honoured to have been awarded the Silver 

Medal,” said Bright Brewery Marketing Manager James Davidson. The Victoria Tourism 

Awards recognise excellence in key areas that we’re passionate about at Bright Brewery, 

including good business planning and management, customer service, sustainability and 

community engagement.” 

 

The Great Ocean Road Brewhouse, which is part owned by Prickly Moses brewer Otway 

Brewing, won Bronze in the category of Excellence in Food Tourism. 

 

Opened in March 2015, the brewhouse specialises in craft beer, as well as locally produced 

food, wine and beer from the Great Ocean Road and Otway regions. 

 

“The RACV Victorian Tourism Awards involve a rigorous application process, which in our 

category included a 20-page written application as well as a judge’s site visit,” said Charles 

Lear, brewhouse business manager. 

 

“We were thrilled to receive a bronze medal in recognition of our business and the unique 

food tourism offering we contribute to the Great Ocean Road region.” 

 

Source: Australian Brews News, 28 November 2016   



LION  TO  SELL  RARE  BEERS  DIRECT  ONLINE 
 

Lion has launched its own e-commerce platform, MoCu, which will be the only external 

retail channel for single batch craft beers from Little Creatures and Malt Shovel Brewers. 

 

MoCU, which stands for Modern Curations Gallery, will sell extremely limited edition beers 

such as White Rabbit RED and Little Creatures VHA – Double IPA, which were otherwise 

available in bottles only at the breweries. 

 

Malt Shovel Brewers’ 

debut release, Hoppy 

Hefe, has been 

packaged for the new 

channel, which will also 

offer beers from Lion 

NZ brewers Emersons 

and Panhead, as well as 

Kirin family breweries, 

Spring Valley and Yo-

Ho from Japan. 

 

It also makes state-

based beers such as Tasmania’s Wizard Smith’s Ale and Victoria’s Little Creatures Furphy 

available online to interstate consumers. 

 

But the main focus for MoCu, which uses the metaphor of ‘gallery’ as its inspiration, is 

curated collections of premium beer and wine, presented in a format that encourages 

discovery and exploration. 

 

“We have collaborated with outstanding brewers and makers including Wada San from 

Spring Valley Brewery, Chuck Hahn from Kosciuszko Brewery, Richard Emerson of 

Emerson’s Brewery and Chris Sheehan of Malt Shovel Brewery,” said MoCU eCommerce 

director Sandy Park. 

 

“Together we’ve developed a series of collections containing mixed themed beers or wines 

showcasing limited and seasonal releases from our breweries and vineyards, along with 

products consumers know and love.” 

 

Retailers consulted 

Drinks producers bypassing retailers to sell direct to consumers is a controversial practice, as 

evidenced by the 2014 launch of the Moët Hennessy Collection website. 

 

But Lion has learnt from other suppliers’ missteps and has undertaken lengthy consultation 

about MoCu with its customers, Park told Australian Brews News. 

 

“My understanding of the basis of the Moet Hennessy offering was that it was primarily 

value-led, in that they offered the same product range at a cheaper price,” he said. 



“We feel that we’ve probably learnt a little bit from other brands, and tried to position MoCu 

as something that wouldn’t have the same sort of impact with our partners.” 

 

Pipeline of new beers 

Park acknowledged that the success of MoCu relies on Lion’s ability to keep the range “new 

and fresh and different”. 

 

As such he said MoCu has worked closely with the craft beer team to map out a pipeline of 

new products that will be exclusive to the website. 

 

“As brewers, MoCU is a great platform to showcase our harder to find offerings and one-

offs that we’ve been working on, making them readily available for everyone to purchase,” 

said Malt Shovel head brewer Chris Sheehan. 

 

“The Dark Discovery pack is a particular favourite of mine, it includes key examples of dark 

beers from both sides of the Tasman to help people explore the myriad styles and flavour 

profiles available.” 

 

Premium positioning 

Park said the MoCu website’s slick presentation will be matched by exceptional customer 

service and deluxe packaging for curated collections. 

 

“We believe brewing and wine making are as much an art as they are the result of science, 

which is why MoCU will host artworks drawing inspiration from some of the products 

available, in particular referencing how they came to life,” he said. 

 

MoCu will also stage pop-up exhibitions, the first of which will be staged in mid-January 

2017. 

 

“Much like a gallery has an exhibition to market that artist, we’re looking to create 

exhibitions throughout the year, which will be themed, whether that be music or art,” said 

Park. 

 

“Ultimately if this helps the beer category in terms of people’s appreciation, we can get 

more people trying new things, it’s just another way to realise growth. That’s probably one 

of the key goals for Lion.” 

 

Eleven collections 

MoCU launches today, Friday November 11 at mocu.com.au, with 11 collections currently 

available for purchase. MoCU Collections (four, six and 12 bottles) will be priced at 

between $25 and $45. Consumers can also purchase individual bottles, four packs, six packs 

and 12 packs of beers from the Lion range. 

 

Delivery is available to New South Wales, Victoria, Queensland, Western Australia, South 

Australia, and Australian Capital Territory. 

 

Source: Australian Brews News, 11 November 2016 



FURY  &  SON  BOLSTERS  CORE  RANGE 
 

An India Pale Ale has become the third beer in the core range 

of Fury & Son Brewing Company, the Keilor Park, Melbourne 

start-up foreshadowed in December 2015. 

 

Fury & Son began operations earlier this year after appointing 

Craig Eulenstein, formerly of Mountain Goat and The Monk, as 

head brewer.  

 

Its initial beers were a Pilsner and Pale Ale, the latter picking 

up a Gold Medal at the Craft Beer Awards in July. 

 

Fury & Son has been blown away by the reception for its beers 

and has already reached the maximum capacity of its current 

brewery configuration, managing director Andrew Georgiou 

told Australian Brews News. 

 

“We’re full up! It’s a good problem to have, we’re really 

happy,” he said. 

 

“To be honest, all the people that we’ve started relationships 

with have really supported us. We’re just stoked, I couldn’t 

have asked for a better foray into the craft beer world.” 

 

Fury & Son IPA is hopped with Calypso and Citra, weighing in 

at 6.8 per cent ABV and 65 IBU. 

 

“True to style, this IPA does not hold back, exhibiting a massive citrus, pine and fruity 

aroma with a strong but not dominant biscuit and caramel malt profile, mixed with juicy hop 

flavours and a strong, mouth quenching bitterness,” the brewer said. 

 

The IPA is available in bottles and on draught throughout Melbourne. 

 

Source: Australian Brews News, 16 November 2016 

 

 

GRANT  FUNDS  PRANCING  PONY  EXPANSION 
 

Fresh from winning the Supreme Champion Trophy at the International Beer Challenge, 

Prancing Pony Brewery has received a $250,000 government grant to support the upgrade of 

its bottling line. 

 

The grant supports the South Australian Government’s economic priorities of promoting 

growth through innovation, facilitating small business access to capital and global markets 

and exporting premium food and wine, according to Manufacturing and Innovation Minister 

Kyam Maher. 



“Prancing Pony’s internationally recognised accomplishments have the potential to 

transform the company into a major player in the domestic craft beer market and an exporter 

of quality Australian produce, creating jobs in South Australia,” he said. 

 

Demand for Prancing Pony’s beers has been very high after its India Red Ale took out the 

top prize in London in September, CEO Corrina Steeb told Australian Brews News. 

 

“For us this was a wonderful announcement as our current bottling line literally has been a 

bit of a bottleneck to getting our beers to market,” she said. 

 

“We expect two additional 60HL fermenters to arrive shortly and this will relieve some of 

the pressure… with an expected installation of the new bottling line in June 2017, we can 

triple the output of beers from our brewery. 

 

“We are stoked that we have received some government support for our business. This is 

certainly welcome news for our production team, who have been working hard to keep up 

with demand,” said Steeb. 

 

She said Prancing Pony has recently brought its eastern seaboard distribution in-house, with 

the appointment of Cameron Dowsett as sales manager. 

 

Source: Australian Brews News, 6 December 2016 

 

 

US  BREWERY  COUNT  NOW  EXCEEDS  5,000 
 

Reflecting on the significant impact of small and independent craft breweries in 2016, the 

Brewers Association — the not-for-profit trade association dedicated to small and 

independent American brewers — looked back on the defining beer moments of 2016. 

 

“In the face of numerous opportunities and challenges in 2016, small and independent craft 

brewers continue to thrive,” said Bart Watson, chief economist, Brewers Association. “This 

community should be very proud of what it has accomplished and how far it has come.” 

 

Of note in 2016: 

 

- Brewery Count: Five thousand strong and growing, there are now 5,005 breweries in the 

U.S. compared to 10,000 wineries. Almost all (99%) are small and independent craft 

brewers. 

 

- Continued Growth for the Segment: By mid-year, small and independent breweries grew 

by eight percent, reflecting dynamism and a bright spot for the domestic beer market.  

 

- Never Go Out of Styles: IPAs continue to hop up, now accounting for roughly one-quarter 

of craft volume. More sessionable styles, including golden ales, pilseners and pale lagers, are 

up 33 percent, totalling nearly five percent of craft.  



- Freedom of Choice: As the world’s two largest brewers merged into a multinational 

conglomerate two and a half times the size of the U.S. beer market, the BA was at the center 

of the discussion, advocating for fair competition for the nation’s small and independent 

craft brewers and access to market ensuring beer enthusiasts get to continue to choose from a 

vast variety of options. Approximately 65 percent of craft beer lovers said they are drinking 

more craft specifically because it offers more variety. 

 

- Homebrewing Impact: The National Homebrew Competition continues to be the world's 

largest beer competition with 7,962 entries. A recent measurement of homebrewing found 

that its 1.2 million participants created over 11,000 jobs, resulting in more than $1 billion in 

spending and over $700 million in revenues. 

 

--American Craft Beer Abounds Abroad: Craft beer export volume increased by 16.3 

percent, totalling 446,151 barrels and worth $116 million. More than 100 small and 

independent craft brewers export their beer internationally, spreading the culture and 

community of craft beer and a growing recognition and respect for American brewers.  

 

- Bipartisan Beer Support: With a craft brewery in nearly every congressional district in the 

country, more than half of the U.S. Congress now supports the Craft Beverage 

Modernization and Tax Reform Act. The BA has been a key player in moving forward this 

bipartisan legislation that seeks to recalibrate the current federal excise tax structure for the 

nation’s brewers and reform burdensome laws regulating America’s brewing industry.  

 

“This has been an exponentially exciting year as the beer community continues to grow and 

evolve. It is incredible to watch local brewers innovate and validate the new way the world 

views the U.S. beer scene,” said Julia Herz, craft beer program director, Brewers 

Association. “Much of the dialogue in 2016 centered around the craft brewer definition, who 

qualifies as a small and independent brewer, what independence means to beer lovers, beer 

quality and beer appreciation. We will renew our efforts in 2017 on behalf of our members 

and the beer drinkers around the world and continue to advance the amazing beverage of 

beer.” 

 

Note: Figures are a compilation of data provided by the Brewers Association, IRI Group and 

Nielsen and do not represent all craft beer sales. The Brewers Association will release a 

comprehensive annual analysis of craft brewer production in March of 2017.  

 

Source: e-malt, 06 December, 2016 

 

 

DID  YOU  KNOW  THAT? 

 

- Beer has been used to study ants. John Lubbock a noted naturalist who lived in the 18th 

century completed an experiment to study the intoxicated behaviour of ants. He was amazed 

to note that drunken ants were picked up by fellow ants and carried back to the nest while 

drunken strangers were thrown in a ditch. 

 



LA  BALADIN  BREWPUB, PIOZZO,  ITALY 

 

While the town is not featured on the map there is a mention that it is in the Cuneo district 

and that is in the north west of Italy near the French border and if there is a suitable road 

heading in the right direction only a short distance from Monaco, well short in Australian 

trips anyway. The limited information available suggests that brewing started in a garage or 

shed of some sort, but does not mention if this was at the site of the hotel, however the 

customers must have approved of the products as the name suggests and it was moved into 

the pub. The labels in the main have very little to help a collector with the full brewery 

details or the alc/vol and contents of the bottles until I mentioned them to a few mates who 

due to living space can only collect Australian and they gave me their Baladin labels some 

of which were backs or necks and the picture started to become slightly clearer except the 

computer images showed about 26 large bottles and 6 cans while another section suggests 

there were more than 30 beer styles. One answer to this is that like some Australian 

breweries they have a seasonal range and as with Coopers a homebrew range which started 

in 2008 and is called Open Project and while it may not be in a kit form consumers are able 

to get written copies of the recipes to try their hand at home. They also have a similarity to 
  

  

  
 

Red Duck who have a huge range of brand name labels except in this case it is the same beer 

with different coloured labels, and not just one change, many. There are at least 3 other 

shapes of labels shown in the images with one being a circular shape, another not that clear, 

but appears may be also a circle with a banana shape across the centre that sticks out as 

wings and a third with an example to hand is a three piece set, two of horizontal rectangles 

and the main section is tilted to form a trapezoid. The labels issued are mainly of a section 

through a tent shape and consists of: 115x175, 85x130 (1.5 L), 65x100 (75 cl), 45x65 (25 cl) 

and there are some of these labels that suggests that the Baladin Brewpub may have 

expanded operations well beyond the pub as some Super, Nora & Isaac back labels have the 

import details and bottle refund for 10 states in the US. Finally the cans which have no 

mention as to being printed or paper labels and we will just have to wonder on that one. 

Many members of the VBLS will enjoy sorting these labels and a warm vote of thanks to the 

members of the Amici label club for their kind gesture and who I am sure will in due course 

correct any errors in this attempt to help those without access to a computer to find a home 

for their labels. 

 

Gary McNair (688)(Information from “Le Baladin Our Beers”) 



HOPPY  BEER  MAY  BE  BETTER  FOR  YOUR  LIVER 

 
The hops found in beer not only add flavour, but also may lessen the damaging effects of 

alcohol on the liver, a new study in mice suggests. 

 

In the study, the researchers gave mice regular beer with hops, a special beer without hops, 

or plain ethanol (alcohol). After 12 hours, the mice that were given the beer with hops 

showed less build-up of fat in their livers than the mice that were given ethanol.  

 

In contrast, the mice that were given beer without hops had about the same level of fat 

accumulation in their livers as the mice that were given ethanol. 

 

"Our data suggest that hops content in beer is at least in part responsible for the less 

damaging effects of beer on the liver," over the short-term in mice, the researchers from 

Friedrich Schiller University Jena in Germany wrote in their study, published online Sept. 22 

in the journal Alcohol and Alcoholism. 

 

The new study also suggested that hops may lower the formation of compounds called 

reactive oxygen species, which are highly reactive and can cause damage to cells in the liver. 

 

However, future studies are needed to see if the same effects are found in people, and if 

these effects last for long periods, the researchers said. They noted that their study received 

funding from the German brewing industry. 

 

Source: Live Science, 7 October 2016 

 

 

TUMUT  RIVER  BREWING  COMPANY  MOVING  INTO  NEW  SITE 

 

Many people talk about how great it would be to own a brewery over a few beers, but 

Tumut’s Tim Martin knows just how hard the reality can be. 

 

The former tech guru traded servers for schooners when he started the Tumut River Brewing 

Company with business partner Simon Rossato three years ago. 

 

“I thought Tumut needed a standalone tourist attraction like Junee, but I don’t know how to 

make liquorice,” Mr Martin said.  

 

“Simon knew how to brew so he taught me and we started getting it together.” 

 

The pair are preparing to move the operation into the historic butter factory, which will also 

have a restaurant and cafe. It will be a long hot summer, but at least they know where to get 

a beer from, Mr Martin laughed. 

 

Source: The Daily Advertiser, 21 November 2016 
 



LION  TO  BRING  BACK  EUMUNDI  LAGER 

 

Lion has announced a new partnership with the Imperial Hotel and a return of the much 

missed local beer brand, Eumundi – which will once again be brewed on site at its spiritual 

home, the Imperial Hotel in the heart of Eumundi. 

 

In making the announcement, Lion Brewmaster Chuck Hahn said the partnership would 

revive a much loved local craft beer for Queensland. 

 

“We’re excited to be partnering the Imperial Hotel and building a new brewery that will 

rekindle Eumundi in the place where the beer was first crafted in 1988. We’re planning to 

have the brewery up and running in the New Year to offer a great range of flavoursome craft 

beers to locals and visitors to the area.” 

 

The Imperial Hotel has undergone extensive renovations over the past two years, 

culminating in December 2015 with the opening of a beer garden that has already been 

recognised as one of the best on the Sunshine Coast. 

 

Michael Arnett, joint owner of the Imperial Hotel, said that the growing popularity of craft 

beers combined with the refurbishment of the Imperial Hotel made this the perfect time to 

bring back a local favourite. 

 

“As local residents it has been such a rewarding experience to bring the Imperial Hotel back 

to life and ensure it remains an integral part of the Eumundi community. 

 

Mr Arnett added “It’s exciting to be able to build on this even further by partnering with 

Lion to bring back a truly local beer in Eumundi and we’re really looking forward to sharing 

an authentic brewing experience with our visitors in the future.” 

 

Imperial Hotel general manager, Brendan Fenlon, echoed Michael’s enthusiasm for the new 

project. 

 

“My staff and I cannot wait to be offering Eumundi on tap, and we’re genuinely thrilled to 

be part of the next chapter for the iconic Imperial Hotel.” 

 

Eumundi will be sold on tap at the Imperial Hotel, with broader distribution to be considered 

in the future. 

 

Source: Media Release, 25 October 2016 

 

 

DOOR  PRIZE 

 

The Door Prize for the February 2017 meeting will be the Stout label from 

Bunbury Brewery Co Ltd, Perth, WA. The winner will be drawn from the names 

of members who signed the attendance list.  



LA  SIRENE  LURING  HOPHEADS  TO  THE  FARM  GATE 
 

The new Urban Pale from La Sirene Brewing is a bridge to introduce more drinkers to 

farmhouse-style beers, according to founder Costa Nikias. 

 

Released in 330ml cans, Urban Pale has been a year in development and fuses La Sirene’s 

farmhouse style with that of a classic pale ale, Nikias told Australian Brews News. 

 

“It’s really just a way for people to understand what we do, without jumping into the more 

complex saisons we do,” he said. “Obviously the beers that we do are considered somewhat 

exotic by the mainstream. Instead of waiting for them to come around our style of beers, we 

thought we’d go meet them halfway.” 

 

Nikias has previously criticised the over proliferation of pale ales in Australia, but says his 

key point was diversity. 

 

“I said we need to be doing different things to celebrate diversity in beer. I had a feeling, and 

I still do, that we’re not really celebrating it properly,” he said. 

 

In any event, Urban Pale is far from a generic expression of the pale ale genre, given the 

contribution of La Sirene’s house yeast. 

 

“It’s the most hop forward beer we’ve ever made, but what we’ve managed to do is weave in 

an interplay between hops and yeast,” Nikias said. 

 

“We’re trying to show that farmhouse-style doesn’t have to mean crazy, funky and ‘out 

there’, it can be quite approachable. If you look at the essence of farmhouse, these beers 

were designed historically to refresh and sustain people.” 

 

“We think we’ve made this beer in that way. It’s really refreshing, it’s really dry, it’s got 

some nice hop characters, it’s got some nice yeast characters, which reminds you it’s from 

La Sirene.” 

 

Nikias said La Sirene hired a canning line to package the product, for which distribution is 

limited to retail outlets that can guarantee cold logistics and storage. 

 

“We want it to be consumed as a fresh as possible, as if you’re drinking it straight from the 

tank at the brewery,” he said. 

 

“Personally I prefer it out of the can. It keeps it colder and that also keeps it crisper. There’s 

enough flavour and aromatics going on through our hop profiling that you’re going to get a 

great experience hopwise, drinking it straight from the can.” 

 

La Sirene says of Urban Pale: “Expect grapefruit and pine-cone characters with an assertive 

bitterness that is enveloped seamlessly with melon, black pepper and citrus rind.” 

 

Source: Australian Brews News, 31 October 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  Themes fighting words 

     Big Licky 

                                         White Garden 

                                         Saison 

                                         Ulysses Irish Stout 

                                         Duckshund’s Munich Lager 

 

Boneyard Brewing   Boneyard [very limited]                                            

                                   

Bridge Road Brewers  Mayday Hills 

                                         Chevalier Biere De Garde 

                                         Chevalier Saison                                                  

 

Lion                           Swan Draught 750ml [Nutrition] 

                                         West End Draught         ,, 

                                         Emu Bitter                     ,, 

                                         Emu Export                   ,, 

                                          Hahn Radler 

 

James Squire         One fifty lashes [Nutrition] 

                                         Pilsener [neck only, body label previously sent] 

                                         The Chancer Golden Ale 

 

 

Cooper Brewery           Ultra Light Birell 375ml  

                                         Premium Light 

 

Mountain Goat          The Alphonse 

 

Also included is a range of obsolete Swan/ Emu/ CUB labels plus Italian and Spanish labels 

sent to us from our friends in Italy and Spain.                                       

 

VBLCS sends it’s thanks to Alan Richards, Ben Lawrence, David Dobney and Graham 

Crompton plus, Coopers Brewery, Mountain Goat, Boneyard Brewing, Red Duck Brewing 

Co., Bridge Road Brewers, Lion/ SAB West End and James Squire 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.  



RAFFLES 

 

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

 

Wayne Richardson  Oct 2017 (3) 

Cor Groothius  Dec 2016 (4) 

Peter May   Feb  2017 (3) 

Murray Wells  Apr  2017 (2) 

Richard Rathbone  Aug  2017 (4) 

Jim Stewart   Aug 2017  (3) 

 

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

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

 

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

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

permitting. 

 

In the January 2017 raffle there will be five prizes. The 1st prize is a Cascade Tim Lane back 

label, 2nd prize is a Fourex Swan Stout label, 3rd prize is a Carlton Bitter Ale, 4th prize is a 

Brewer’s Own Stout label and the 5th prize is a Melbourne Bitter Ale label with “For HMS 

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 December meeting. 

 

MILLIONS  FOR  TYCOON’S  BIRTHPLACE 
 

The founder of Corona beer has left ₤2 million ($3.3 million) to every single resident of the 

impoverished Spanish village he grew up in, sparking jubilant celebrations. 

 

Antonino Fernandez, who died at 98 in August, left ₤169 million to the 80 residents of the 

tiny village of Cerezales del Condado, according to reports. Owner of the only bar in the 

village, Maximino Sanchez, told the local newspaper Diario de Leon, “I do not know what 

we would have done without Antonino. We used to have no peseta.” 

 

One of 13 children, Fernandez was born and brought up in the village, which is in the Leon 

province. 

 



His family battled poverty and, as a 14-year-old, he had to leave school 

because his parents could no longer afford it and needed him to work in the 

fields. 

 

Fernandez moved to Mexico in 1949, aged 32, after an invitation from his 

wife’s uncle to work for brewery Grupo Modelo in a warehouse. He worked 

his way up through the ranks, becoming chief executive in 1971, and helped 

to make Corona one of the biggest beer brands in the world. 

 

He remained as chairman until 2005, handing over to his nephew. He has 

been honoured for his charity work and set up schemes in Spain and Mexico 

to find jobs for disabled people. 

 

Source: Telegraph, London 

 

 

RICHMOND N.S.  BREWING  CO.  PTY.  LTD. 
 

In 1928 The Richmond N.S. Brewing Co Pty Ltd was established on land adjacent to the 

River Yarra in Church Street. The residents objected in anticipation of the odours that would 

emanate from the plant but the work went ahead and the company was to enjoy success in 

 

 
 

spite of fierce opposition. The Melbourne Sporting Globe said “wherever it goes, Richmond 

beer receives an enthusiastic welcome and in no instance has the demand been known to 

abate. Absolute purity, wholesomeness and delicious flavour commend the beverage to a 

discerning public who knows a good thing when they taste it”. Older locals still talk of the 

flavour of Richmond beer. In 1962 the Richmond N.S. Brewing Co was acquired by Carlton 

and United Breweries. 

 

Source: Hard Yakka, 100 Years of Richmond Industry by City of Yarra 



GUINNESS’  ORIGINAL  RECIPE  DIDN’T  INCLUDE  YEAST 
 

Beer is more popular today than ever before, thanks to the booming craft beer industry that’s 

expanded rapidly from small scenes in cities like Burlington, Vermont, to Europe and 

beyond. Last year, the number of operating breweries in the U.S. grew 15 percent to total 

4,269—the most at any time in American history. Small and independent breweries now 

account for 99 percent of those in operation. 

 

While people who indulge in craft beers are quick to deem themselves enthusiasts, those 

who brew them do not want to be known as such. Rather than beers fans, they’re keen on 

making it known that brewing is a real science. Craft breweries get started with teams of 

molecular biologists, engineers and other scientists, and several universities now offer 

programs in brewing and craft beer education. It’s all about precision and understanding the 

ingredients to their core and, of course, marketing too. With thousands of breweries now 

operating in the U.S. alone, having a six-pack that stands out on the shelf is as important as 

the taste. 

 

But there’s something refreshing about remembering the tradition and simplicity behind 

some of the beloved, historical brews that have become anomalies in a beer world overrun 

by science, branding and everything niche. 

 

Guinness for example, is so 

traditional it outdates our known 

process of making beer—the 

original recipe didn’t even include 

yeast. During an exclusive tour of 

the Guinness archives at the 

company’s storehouse in Dublin, I 

learned firsthand how the brewery’s 

historical past has helped it grow to 

become one of the most successful 

beers in the world, selling in 1.8 

billion pints in 120 countries 

annually. 

 

Guinness was born in 1759 when 

Arthur Guinness started brewing at 

the St. James’s Gate Brewery in 

Dublin. On December 31 of that 

year, he signed a 9,000-year lease 

for the property with a down payment of 100 pounds and annual rent of 45 pounds. His 

exact signature from the calfskin document is still around today, seen on every single 

Guinness bottle and can. 

 

“The lease is the foundation. It’s the reason we’re here today, 257 years later,” Guinness 

archivist Eibhlin Colgan said, pointing out that there’s still 8,743 years remaining on the 

lease. 



There’s so much history attached to Guinness that the archives Colgan has dedicated her 

career to organizing, preserving and helping the rest of the team learn from would stretch 4.5 

miles if laid out. Many of these items are more than 200 years old. 

 

One special artefact is Arthur Guinness’ brewer’s notebook that dates back to 1801. While it 

was most likely physically penned by one of his sons (three of whom joined him in the 

business—he had a total of 21 children, 10 of whom survived childhood), it provides a 

spectacular look into the history of Guinness and beer in general. 

 

“What’s really interesting about this book is the age of it—the fact that we actually have 

brewing recipes going back to that date,”Colgan said. “And there’s actually recipes for a 

number of different beers. So while we might be more familiar today with Guinness as the 

pint with the creamy head, that wasn’t even invented back at this stage. But actually, 

Guinness has always been known for brewing different types of beers, and that’s evidenced 

in this book here.” 

 

While Guinness may employ a team of scientists today, the book and its recipes (which 

again, didn’t even include yeast) reveals just how unscientific the company was at its 

inception. The book describes ground malt before the idea of it existed and mentions hops 

without much of an understanding of their taste. Today, hops are king of the craft beer game, 

and brewers and enthusiasts alike not only know all about the different varieties, but view 

the differences in varieties as crucial in determining flavour. 

 

“He doesn’t talk about what variety of hops though. So while the style of IPAs arose as 

being the export for ale, this was his export for porter. He’s interested in hops purely for 

their preservation value,” Colgan said. 

 

The long-time traditions of Guinness, however, have not hindered progress. Rather, they’ve 

helped improve it. The brewery has released more new beers in the last three years than they 

have in the last 15. And last year, the Guinness Brewer’s Project was launched as a smaller 

brewery on the St. James’s Gate property as a way to focus on new, innovative beers. The 

first two brews to come out of this lab were actually inspired by recipes taken directly from 

Arthur Guinness’ 1801 brewer’s notebook, and the labels for some of these new beers have 

historical significance as well. Back in the 1800s each pub was tasked with designing their 

own label because Guinness only brewed, not bottled. In the archive lie books containing 

hundreds of labels, which the team went back to for inspiration when designing the bottles 

for new beers, such as Guinness Extra Stout. 

 

While most of these new beers from the Brewer’s Project aren’t for general sale, you can try 

them on the premises. At Guinness’ International Stout Day festival last month, I tried some 

that were a little eccentric. The Double Coffee Stout wasn’t for me (I hate coffee), but the 

Sea Salt & Burnt Sugar Stout was surprisingly delicious and a crowd favourite. The Apple 

Stout was a perfect alternative to those who find ciders too sweet. 

 

The innovation is necessary now that craft beer has reached Ireland, where Guinness brews 

98 percent of its signature draught. Fifteen years ago, there were only five breweries in 

Ireland, and now there’s more than 40. But the competition is hardly steep—one out of every 

three beers drank in Ireland is the signature Guinness Draught with the dark body and  



creamy white head. And many of the other 66 percent are Guinness too. In Ireland there are 

more varieties than are available in the U.S. such as Hop House 13 and Guinness Smooth. 

 

In Ireland, many pubs have giant Guinness signs on their exterior rather than their own 

names. If you look around, every 

person around you is drinking the 

brew. The devotion goes way back, 

and is something that only exists 

because of a legacy that lies in 

tradition. The company was in the 

Guinness family for six 

generations, and it was so 

ingrained in Irish culture that the 

company didn’t even advertise for 

its first 170 years. 

 

“Guinness drinkers were our very 

best advertisers. They raised their 

sons to drink Guinness,” Guinness 

brewery ambassador Beth Carey 

said. 

 

A past tradition in Ireland, and 

especially Dublin, has been that 

when you donate blood, you’re offered cup of tea or a pint of Guinness. Everyone chose the 

Guinness. 

 

The Irish government even uses the same harp Guinness has as its trademarked logo. The 

only difference is that it’s flipped, which was Guinness’ stipulation in requiring the 

government to use it. 

 

“That’s how closely Guinness is linked to Ireland,” Carey said. 

 

Source: Article by Sage Lazzaro, Observer, 30 November 2016 

 

Editor’s note:  I visited “The Guinness Storehouse and Brewery” last year and I highly 

recommend to anyone visiting Dublin. 

 

 

HOP  USAGE  PEAKING 
 

Brewers cannot realistically continue to exponentially increase the amount of hops they put 

in their beers, says India Pale Ale expert Mitch Steele. 

 

Steele, author of IPA: Brewing Techniques, Recipes & the Evolution of India Pale Ale, said 

a typical IPA in the 1990s or early 2000s (including those from Stone Brewery, where he 



was brewmaster) had around 3⁄4 pound of hops (340g) per barrel. Twenty years later, he said 

double that amount – 1.5 pounds (680g) – is now the norm. 

 

“There are some brewers who won’t use less than two pounds of hops per barrel in an IPA,” 

he said. Steele suggested the hop quantity in an IPA may have just about peaked, because 

high hop usage causes lots of beer loss, and the hops themselves are very expensive. 

 

“You definitely get to a point of diminishing returns,” he said. “If we are talking about 

bitterness, there is a ceiling. The solubility of iso-alpha acids is dependent on Gravity and 

pH, and the upper limit for bitterness in wort is about 130-150 IBU, and in beer is 100-110 

IBU in a high gravity beer. Human beings can’t perceive changes in bitterness when IBUs 

are higher than 80, so it’s kind of silly to reach for IBUs above 100, though it’s a cool 

marketing tool.” 

 

Early IPAs 

Steele was speaking to Australian Brews News following his recent visit to Adelaide for the 

Australian National Homebrewing Conference (ANHC5). His presentation touched on some 

of the processes that were used for the IPA (India Pale Ale) style in its early days. 

 

In the modern craft beer scene, an IPA’s freshness is considered important as that is when it 

will taste its best, and as the brewer intended. It therefore came as an interesting twist to 

learn that historically; IPAs were known to be secondary fermented in the barrel for one year 

before consumption. 

 

Also, with many home brewers today placing an emphasis on having a strong rolling boil 

during their brew day, it was fascinating to learn that in the early days of IPA brewing, a low 

simmering boil was instead common. 

 

It was interestingly noted by Steele, that the IPA brewing regions of the 1800s were 

Scotland, USA/Canada and Australia. Each of these regions contributed to the IPA story 

with some interesting historical facts. It is likely that Scotland produced a darker coloured 

IPA as they used a shorter and more intense boil, while in the USA and Canada, IPAs were 

aged in hogsheads (large casks) and vats. 

 

Perhaps one of the most significant pieces of trivia with relation to the IPA style of beer 

belongs to Australia (no national bias intended!), with the first mention of the term India 

Pale Ale currently being credited to the Sydney Gazette on the 29th August 1829. 

 

In modern brewing, it is known that the mineral profile of water used in the brewing process 

can have an effect on the quality of the beer style being produced. From records as early as 

the 1800s, it can be seen that water treatment had already begun, with the properties of water 

being altered to match the classic style of Burton-On-Trent, a city in England with naturally 

occurring water with a suitability to brewing, a process still occurring in modern breweries. 

 

IPA sub-genres  

Steele outlined the different styles or variations of IPA currently in production, providing 

comments on each: 



 

- Session IPA is predominantly dry hopped using Mosaic and Citra hops and designed for 

easy drinking. It is one of the more recent trends in US brewing with an ABV of less than 

five per cent while still being hopped as a typical American IPA. For lovers of hops, this 

style is an exciting new trend having amazing hop character while remaining sessionable. A 

commercial example is Ballast Point’s Even Keel. 

 

- Double/Imperial IPA (DIPA) came about in the early 2000s with production of the first 

being credited to Vinnie Cilurzo of Russian River Brewery (US), the beer named Blind Pig. 

Characteristics of this style include higher alcohol while being intensely hopped. 

Commercial examples include Pliny The Elder, again by Russian River, and Dogfish Head’s 

90 Minute IPA. 

 

- Belgian IPA seems to have lost popularity. It is made by first creating a Belgian Golden 

Ale, then heavily dry hopping it with US hops. It is thought this came about around 2005 

when Belgian brewer Hildegarde van Ostaden returned from a visit in the US, being inspired 

by the American IPA. US examples include Flying Dog’s Raging Bitch, and Green Flash’s 

Le Freak. 

 

- Triple IPA is not an official style, but its latest characteristics include an ABV greater than 

ten per cent with 100+ IBUs, examples being given as Stone Brewery’s Ruination and 

Russian River’s Pliney The Younger. A Quadruple IPA has even less definition, and has 

been referred to as a Hop Wine. 

 

- Wit IPA/White IPA is effectively the blend of the Belgian Wit style combined with an 

American IPA. The first came about in 2011 being a collaborative effort of the Deschutes 

Brewery and Boulevard Brewing Company in the US. These had the higher alcohol content 

of 7.4 per cent while including flavour from orange peel and coriander, and being spiced 

with sage and lemongrass. 

 

- Black IPA had its origins in the 1990s and was brewed similar to an IPA or DIPA while 

avoiding dark malts so as not to create a hoppy porter. The style is credited to Greg Noonan 

of the Vermont Pub and Brewery in Burlington, the first batch being named Tartan IPA. It 

was referred to as a strong roasty Winter IPA. A commercial example of the style is Stone 

Brewery’s Sublimely Self-Righteous Ale. 

 

- East Coast IPA (aka New England IPA), which is one of the newest trends. It is very 

hazy and unfiltered, and juicy (as in orange juice), with citrusy and stone fruit hops. Wheat 

flour is added in the mash, and dry hopped during fermentation. 

 

“This is a really exciting time for IPAs,” commented Steele, who said ingredients such as 

fruits, peppers, cocoa, coffee, and even cannabis had made their way into recipes that as yet 

are not defined by a specific IPA style. “I still love IPAs, but hope the drive behind IPAs 

does not lead to other good styles dying out,” he said. 

 

Source: Australian Brews News, 28 November 2016 

 

 



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.  

 

Meeting dates for 2016 are:  

February 14 

April 10 

June 12 

August 14 

October 9 (Carlton Brewhouse, Abbotsford) 

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.  

 



 

  
 

  
 

 
 

  
 

  
 

 
 

CAVALIER  BREWING  ART  SERIES 


