
 
 

 

 
 

 
 

 
 

BLACKMAN’S BREWERY LABELS



THE COMMITTEE 

 

President: Rob Greenaway 

19 Tadema Cres., Eltham, VIC 3095. 

Tel: (03) 9431 3069 

robgway1@bigpond.com 
 

Vice President/Secretary: 

Angus MacEwan 

11 Harleston Rd., Mt Eliza, VIC 3930. 

Tel: (03) 9787 0225 

amacewan@bigpond.com 
 

Treasurer: David Dobney 

5/68 Lambeck Dve,  

Tullamarine VIC 3043.  

Tel: (03) 9338 8566, Mob: 0409 232 799 

lakewood@alphalink.com.au 
 

Editor: Umit Ugur 

2 McGahy Court 

Templestowe VIC 3106 

Tel: (03) 9842 8192, Mob: 0434 218 176 

uugur@tpg.com.au 
 

 

Librarian and Raffle Co-ordinator: Phill 

Langley,17 Jarvis Cres, North Dandenong, 

VIC 3175, Tel: (03) 9792 0050 

langley4@ozemail.com.au 
 

Label Co-ordinator: Alan Richards 

34 South Cres, Northcote VIC 3070 

Tel: (03) 9489 9851 

richardsalan@bigpond.com 
 

Life Members: Norman J Long, Alan 

Richards, Rob Greenaway, Keith Deutsher, 

Herb Wooding (George Crompton, Alex 

Freer, Phil Davin, Laurie Godden, Jack 

Wilks dec.)  

ADMINISTRATION 
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society, we ask members to please 

co-operate as follows: 
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2. Forward all contributions for VBLCS   

    NEWS to the Editor. 

3. All general society business, requests     

    for labels from society stocks and label 
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expressed in the VBLCS News by 
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PRESIDENT’S  PAGE 
 

G’Day. 

 

Over the last few weeks there has been a lot of activity regarding the German Club Tivoli 

and VBLCS meetings. The Club Tivoli has decided to close on Sundays due to poor 

patronage but were prepared to open for the VBLCS members but at an exorbitant charge. 

This was rejected by your Committee. After lengthy discussion at our April meeting it was 

agreed to move location to the Carlton Brewhouse in Abbotsford. It is a good location, 

pleasant atmosphere and provide good food and beverages. We hope to see you all on the 

10th June. 

 

The next meeting is our AGM. If any member wishes to take up a Committee position then 

please contact our Secretary Angus in writing/email with your expression of interest. With 

numbers dwindling at our meetings then it may be time for change to install new activities 

and excitement. 

 

In this VBLCS News there is a Membership Renewal Form. Please fill it out even though 

you may be financial. Email and phone contact details are essential. Recently we had times 

to urgently contact members but to no avail as email and phone details were not provided. It 

would be great if you could assist here please. 

 

At our last meeting we had a presentation by Rod Smith from New Zealand on “Guinness 

Down Under – the famous brew and the family come to Australia and New Zealand”. Rod’s 

wife Glennis is a distant relative from the Guinness family. Rod presented the family ties, 

Guinness brewing and packaging plus brewing in NZ and Australia. Spirited discussion was 

held especially the brewing conducted in Ballarat. It was good to see John [Norman] Long 

travel from Creswick to meet up with Rod as they last met in NZ over 10 years ago. Details 

of purchasing Rod’s book are enclosed in this newsletter. 

 

Our VBLCS News is at an all-time high in quality and material printed but I am sure our 

Editor Umit would love extra material to publish. If you have found a special label, want to 

do a review of a brewery, want a swap partner or research an obsolete brewery for 

publishing then please let Umit know. It is YOUR VBLCS News so please contribute. 

 

Remember, it is your Society so the more all contribute the healthier we are and develop our 

knowledge and friendship. 

 

Give us your contributions and feedback. 

 

NOTE - CHANGE – our next meeting is at the Carlton Brewhouse - Abbotsford on 

Sunday 10th June 2018 gathering at 12.00 for a formal meeting at 1.00pm. 

 

It is our AGM. 

 

The Carlton Brewhouse offers good food including hamburgers and a range of Carlton 

products. Members are invited to stay for further live entertainment. 



Cheers and best wishes 

 

Rob Greenaway. 

President – VBLCS 

 
 

APRIL  2018  MEETING  NOTES 
 

The April Meeting was held at the Club Tivoli in Windsor on April 8th and commenced at 

1.00 pm. 

 

WELCOME : 

Rod Smith - author of Guinness book and John Long. 

 

APOLOGiES: 

David Dobney, Ray Haylard, RossSmith and Graeme Crompton. 

 

MINUTES: 

Thanks goes to Davide Dobney for preparing these minutes in my absence. 

The minutes from the previous meeting were read and there was no business arising. 

 

FINANCES: 

Our finances are still healthy with 145 members being paid up. 

 

CORRESPO)NDENCE: 

As the Club Tivoli will not be open on Sundays in future the club will have to find an 

alternative venue. Several members suggested that the Carlton Brewhouse would be an ideal 

venue if it can be secured at a good rate. 

Another alternative could be the Moon Dog Brewery, also in Abbotsford. 

Members will be advised by phone or email if they are listed. 

 

GENERAL BUSINESS: 

The Murray Brewery in Beechwood will be reopening shortly and will feature memorabilila 

as supplied by our club. 

 

A good quantity of labels from the White Rabbit and Little Creatures Brewery in Geelong 

has been picked up by Rob Greenaway and will be distributed in forthcoming newsletters. 

 

L.O.T.Y. forms to be filled out and returned to Angus MacEwan before the next meeting. 

 

Ross Mackie reports that the Valhalla Brewery in Torquay has promised labels for the club. 

 

Wayne Richardson reports that Blackmans brewery are to release a Tomato & Basil beer 

shortly. 

 

John Long has several very old Ballarat labels to exchange for labels from the 20s and 30s. 

Please contact him direct. 



RAFFLES: 

The raffles were then drawn and the lucky winners were -  

D14 - Tony Elliot, A13 Coor Groothuis, E15 Laurie Clark, D16 Rob Greenaway & C11 Ron 

Kemp. 

 

The lucky door prize was won by Ron Barker. 

 

Rod Smith from Across the ditch then made a presentation of his book on the history of the 

Guinness Business in New Zealand and Australia. The book is available from him at $40. 

 

The meeting then closed at 2.10 pm. 

 

The venue for the next meeting will be advised as soon as possible. Unfortunately I will not 

be there as I have to go to Sydney so I look forward to seeing you all at the following 

meeting. 

 

Cheers - Angus MacEwan. 

 

 

THUNDER STORM BREWING 

 

A Melbourne brewery has trumped a NSW rival in court over the name of its beer. 

 

Byron Bay based Stone & Wood sued Elixir, operator of Brunswick brewery Thunder Road, 

claiming it copied the title and colour scheme of the brand’s popular Pacific Ale product. 

 

Stone & Wood argued Elixir was riding on the coat-tails of its success by trying to pass off 

their products as its own, including using similar colours to market the beer. 

 

It lost that claim in 2016, and yesterday failed in a bid to have the decision overturned on 

appeal. 

 

Solicitors for Stone & Wood took swift action after Elixir’s Thunder Road Pacific Ale was 

launched in 2005. 

 

The company claimed that at the time the only connotation of “Pacific Ale” or “Pacific” in 

the context of the craft beer market was an association with Stone & Wood or its Pacific 

Ale. 

 

The Brunswick brewery later changed the name of its draught and bottled beers to Thunder 

Road Pacific. 

 

Judges on the full bench of the Federal Court upheld the original decision finding no error 

by the primary judge. 

 

Source: Herald Sun.com.au, 10 March 2018 



FROM  THE  EDITOR 

 

I’ve spent two weeks in Hawaii with my family during the second half of last month 

(March) and had the opportunity to taste majority of the locally produced beer. We spent the 

first week in Maui Island which is the second biggest island after Hawaii Island (or the Big 

Island). My first Hawaiian beer was Longboard Island Lager from Kona Brewing Co which 

is located in Big Island. I visited the Maui Brewery in the small town of Kihei which had 32 

beers (all their own brew) and I was able to taste 12 of them. All their products are sold in 

cans. 

 

I also visited the Kohola Brewery in Lahaina town and tasted all of their brews (8 of them). 

You can take away their beer in cans which are filled in the premises upon request. They 

have a generic label on the can with the names of all their beers which is ticked accordingly 

when you buy them. 

 

   
 

Our second week was in O’ahu Island where the capital city Honolulu is. I noticed in the 

tourist brochures that there was a Kona Brewery on the island which was about 20 minutes’ 

drive out of Waikiki where we were staying. So, one evening we went there to have dinner 

and also have a look around the brewery. Unfortunately, it was only a restaurant and the big 

brewing kettle at the entrance was for decoration only. However, we were able to taste their 

15 different types of beer during dinner. 

 

  



I also visited Waikiki Brewery which had 12 types of beer. We could only taste 6 of them as 

we had limited time on that occasion. 

 

   
 

Last day in Hawaii I visited two breweries. First was Honolulu Beerworks and I tasted 12 of 

their 15 beers. The other brewery was Aloha Beer Co, where I tasted 4 of their 12 beers. 

 

  
 

   
 

Of course, I had many different beers from the mainland USA during our 

lunches and dinners. And the best beers I had in Hawaii were the Dammed 

Double IPA and Milk Stout from the Belching Beaver Brewery from Vista, 

California. 

 

Thanks to Robert Greenaway, Angus MacEwan, Phil Langley, Alan Richards, 

Keith Deutsher and Wayne Robinson for their contribution to this issue of the 

Newsletter. 

 

Umit Ugur, April 2018 



BEER  AND  BREWERY  NEWS 

 

- SA. At Little Bang Brewery’s cellar door in inner-suburban 

Stepney there are now eight taps and a single hand pump pouring a 

rotating selection of its beers, alongside a cider and with 

occasional appearances from other locals; on weekends, food 

trucks roll in and there’s a beer garden and more rooms off the bar 

and upstairs that are frequently filled to absolute capacity. Special 

events are a regular occurrence. Until late 2016, the beers were 

available in kegs only but now a number of the beers are available 

in package form, with interstate distribution started in 2017.   [From The Crafty Pint, Feb 02, 

2018] 

 

- SA. In Royal Pak, the Big Shed Brewing Concern is planning to move to a new 3,500 sqm 

site later this year. It will feature a new 50hL Premium stainless unit, four larger fermenters, 

centrifuge, 4-head canning machine, cool-room and laboratory.  Seating for 300 people, with 

a stage for live music, beer garden and provision for ‘low-and-slow’ style foods, is planned. 

The expansion, assisted by a loan and grants from the SA Government, will enable Big Shed 

to increase production to 10,000hL per year and eventually to 30,000hL. The existing 

Braidwood Street premises will be retained ‘to help up-and-coming brewers.’  Big Shed 

Brewing was started in December 2013 and production has steadily grown to about 2,500hL 

a year on the back of popular labels such as F-Yeah American Pale Ale, Kol Schisel German 

Pale Ale and Californicator West Coast IPA. Its Golden Stout Time has developed a cult 

following and was last month named in the GABS Hottest 100 Aussie Craft Beers for the 

third consecutive year. [From Adelaide Advertiser, Feb 7, 2018 & other sources] 

 

- VIC. The Mildura brewery continues to operate at capacity since its upgrade was 

completed last September. However, as one financial commentator remarked earlier this 

year: ‘Scanning growth from a sector-level, the Australian beverage industry has been 

relatively flat in terms of earnings growth over the last couple of years. This suggests that 

whatever recent headwind the industry is facing, it’s hitting Broo harder than its peers.’   

[From Australian Brews News, Feb 2, 2018 & other sources] 

 

- VIC. Mitta Mitta Brewing, which began brewing late last 

year, is now occupied with its 2018 hop harvest. Based in 

Mitta Mitta in the State’s north-east, the brewery and hop 

garden were founded by Tim Cabelka and Alec Pennington, 

together with their partners Jen Cabelka and Chris Rowe. 

Tim, a former brewer at Red Hill Brewery, moved his 

family from Mornington Peninsula to construct the brewery 

and hop garden on Pennington’s farm. The brewery grows three different hop varieties.   

 

- Carlton and United Breweries, part of AB InBev, has announced a A$10.3 mln (US$8 

million) capital investment in Cascade to create a ‘craft brewing hub’ for the Asia Pacific 

region, BeverageDaily.com reported on February 27.  



The investment will significantly increase Cascade’s brewing capability at its Tasmania base 

and ‘launch Cascade as one of Australia’s leading craft breweries’, according to the 

company. Production will increase by 65%. 

 

“Cascade will expand its craft brewing options, including brewing experimental beers for 

our Australian and Asia Pacific region operations,” says Carlton and United Breweries. “It 

will also brew a number of beers from some of the world’s leading craft brands.”  

 

Established in 1824, Cascade Brewery Co is Australia’s oldest brewery, and uses Tasmanian 

water from Mount Wellington and Tasmanian grown hops and barley. Carlton and United 

Breweries says the investment demonstrates its long-term commitment to the brand and to 

Tasmania, with the expansion securing existing jobs and creating five full-time positions.  

 

The Tasmanian Government made a A$1 mln contribution to the upgrade. Beers brewed at 

Cascade will be distributed across Australia, as well as being exported to Asia Pacific. Anita 

Holdsworth has been appointed as Cascade’s brewery manager: the first female to hold the 

position. 

 

- The Australian Brewery at Rouse Hill has installed new canning line and increased its 

production and fermentation capacity by a third in order to meet a 

demand for higher sales; partially due to a new distribution deal 

with Equity Beverages.  The company’s sales manager David Ward 

said: ‘Long live the growth of the craft can. We were the first to 

package in cans in 2012 and it’s great to see so many brewers   

following suit and having customers chase then down. More [retail] 

venues are dipping their toes into craft beer and are looking for good 

gateway brews.’ 

 

- Brewpack Pty Ltd and Stockade Brew Co have announced a restructure under the 

umbrella of the newly formed Tribe Breweries Pty Ltd (Tribe), which has taken on 

investment from Melbourne-based private equity firm Advent Partners. Tribe’s co-founder 

and CEO Anton Szpitalak said:  ‘They back small and medium-sized companies. They’re 

great guys, they’ve been wanting to get involved in the beer space for a long time, but they 

haven’t seen anything that they really wanted to sink their teeth into. So when we were 

shopping around for partners, they seemed like a great fit.’  

 

Two   new facilities – a $35m 115hL production facility in Goulburn NSW and a Stockade 

barrel room in Marrickville – will open in 2018.  While 

Stockade will continue to operate under its own brand and 

label, the Brewpack business will now operate under the 

Tribe name. Founded in 2012, Brewpack has focused on 

brewing its own brands while sharing its facilities with 

many contract brewing partners. Stockade – founded in 

2015 – grew quickly and has been the recipient of multiple awards and accolades, including 

the GABS People’s Choice Award in 2017 (for The Mountie Maple Imperial Stout).  The 

Marrickville barrel room, due to launch in late April, will become the destination for 

Stockade customers to enjoy its craft beers and take part in tours and tastings. ’Next  



generation’ beer styles, including oak-aged beers and fermented sours, will be featured; 

Stockade the largest brewer of these styles in the country.  

 

Tribe’s facility at Smeaton Grange has grown in recent years to well over one million 

cartons of production annually and has undergone constant upgrades and modernisation 

programs; over the last three years, production volumes have grown on average by over 50% 

per year. 

 

- QLD The State Government plans to strengthen its role in supporting the craft brewing 

industry, Cameron Dick – Minister for State Development, Manufacturing, Infrastructure 

and Planning – told brewers at Brewsvegas 2018. He said the government recognized the 

benefits that local craft brewers bring to the economy and would tailor a Queensland Craft 

Brewing Strategy to the industry’s needs. He added: ‘Year after year, craft brewing has been 

the fastest growing segment of the beer market; a trend that we’re only seeing accelerate. 

Craft beer production in Queensland is estimated to be worth around $62 million per year 

and growing, and the state’s market share of the sector in Australia has risen by around 2.8% 

from 2016 to 2017. Over 13% of the 516 independent breweries in Australia can be found in 

Queensland, where no less than 22 new breweries have opened in the last 12 months alone.’  

 

- WA An overwhelming response to a one-off brew for a music festival has given impetus 

for Otherside Brewing Co to build a new brewery in Perth. From a humble beginning as a 

gypsy brewer in Fremantle, offering just one brew, Otherside now has five lines available at 

about 100 bottle shops and 50 tap points across Perth and now plans to open its own brewery 

in late April 2018 in suburban Myaree. The 1,000sqm warehouse site chosen is in a region 

with a blend of retail and business precincts, together with nearby residential customers. The 

20hL brewhouse and six fermenters initially 

will produce about 3,000hL of beer per annum, 

but the brewhouse is capable of over 10,000hL. 

Cask and canning lines have been ordered and 

cold store and in-house distribution facilities 

are also being developed.   

 

- Blasta Brewing – another new Perth brewery 

– has been launched by Steve Russell in the suburb of Burswood, where he’s lived since 

migrating to Australia from Scotland 11 years ago. He started out as a home brewer and 

originally had no intention of embarking on a commercial venture. However, his beers won 

multiple awards in amateur competitions, including a BrewDog competition he entered 

having only been brewing for four months. In 2017 he also won best packaged IPA at the 

Perth Beer Awards with his first commercial release, Myway Grapefruit IPA. The Blasta 

logo and name are inspired by his Scottish origins, ‘blasta’ being the Gaelic word for 

‘delicious’. The venue includes an alfresco dining space, children’s play area, kitchen and 

coffee shop that is open from 7am daily, where people can drop off growlers and have them 

refilled ready to pick-up in the afternoon.   

 

Source: ABI Digest No 250 & 253, 15 February 1018 & 1 April 2018 

 



 BREW  U  OPEN  FOR  ENROLMENT 

 

Brew U (AKA Brew University) is the brainchild of a group of three couples: Richard and 

Lisa Allen, Jon Stockey and Jenna Lippert, and Eliza Stockey and John Lewis. The latter 

told Beer & Brewer that they’ve essentially taken an old brew-on-premises facility and 

“themed it along the lines of what you’d see at a microbrewery over in the US.” 

 

“The traditional brew-on-premise model has been around for a long time, and it’s pretty well 

established – but it tends to be targeted at not so much the avid homebrewer or beer 

enthusiast, but guys who just want to have keg beer on tap, and to brew some cheap alcohol 

that they can consume at home,” Lewis said. 

 

“They’ve also tended to be fairly basic setups – which is great and they’re a successful 

model – but we wanted to try and bring a bit more of the craft element and the current 

brewing trends and offer something a step above the standard extract brewing that they do 

[at a brew on premise facility]. 

 

“Aside from just your general extract brewing we’re doing some more interesting stuff with 

yeast starters rather than just your standard two strains of dried yeast that make 300 recipes 

that are all very similar! 

 

“There’s a scalable element too – so from the 50-litre extract brews through to grain 

brewing, playing with yeast, customizing menus… we’ve got a smaller 300-litre commercial 

system, and we’re looking at putting in a 2-to-3000-litre as well, so guys can have a play 

with one size all the way through to our production facility when it goes in.” 

 

Brew U’s grand opening recently took place on 28 January, showing off the shiny new 

facilities and equipment and teaming up with locals Naked Apple Cider, Last Drop Brewery, 

Artisan Brewing, Otherside Brewing Co. and Bright Tank Brewing Co – to ensure no 

partygoer went thirsty. 

 

Looking ahead, the team at Brew U will also enlist the help of local mates in the brewing 

industry to host classes and seminars for those who are more serious about their beer. 

 

“We’re pretty fortunate that two of the lads – the other Jon and also Richie – are both really, 

really strong brewers, they’ve been brewing for a long time and really immersed themselves 

in the homebrew community, and have some great friends in the industry,” Lewis explains. 

 

“So we’ll also be bringing in some local brewers to do some classes and seasonal brews, and 

some kettle sours or beers that might be trending at the time in the industry, so that the guys 

that follow the trends and may not be able to replicate it with their setup at home can come 

in, learn about and brew some different varieties of beer.” 

 

Lewis also details plans to release packaged beers and a number of other alcoholic and non-

alcoholic products (like Kombucha) under the Brew U label – a plan that’s slated for late in 

the year. 



“What we really want to do is move beyond just brewing cheap alcohol for people to drink 

at home, and actually provide a link all the way through as far as people want to go in 

brewing.” 

 

Source: Beer & Brewer, 1 February 2018 

 

 

WINGMAN  TO  LAUNCH  MID-STRENGTH  LAGER 

 

The Wingman brewery is preparing to launch a new mid-strength lager, which it says has 

been created to meet high demand from both the trade and consumers. 

 

It joins Wingman’s 4.5 percent lager, released last October. And in a move that will delight 

fans of numerical symmetry Wingman is launching the 3.5 percent brew on 3.5.18 (3 May). 

 

Wingman’s Managing Director, David Henderson, said: “The 

Wingman Mid-Strength 3.5 per cent lager will perfectly 

complement our existing and well-received 4.5 per cent lager. 

 

“We’re confident our new crisp, clean mid-strength lager will 

appeal to consumers looking for a refreshing, premium Australian 

beer, without the full strength alcohol content.” 

 

The mid-strength lager also features a label which changes colour 

when the beer is properly chilled and informative bottle tops, 

which clearly show the number of standard drinks in each bottle. 

 

The Wingman team said this means that consumers can simply pop 

the bottle tops in their pocket and at the end of the day they will be 

able to keep track of what they have drunk and now exactly where 

they stand. 

 

The brewery added: “Wingman 3.5 per cent Mid-Strength 

Premium Lager will feature the great qualities of the 4.5 per cent 

Premium Australian lager, proven to be very popular over the 

Summer period, without however, the full-strength alcohol content. 

 

“Crisp and clean, with no lingering aftertaste, we are confident the 

taste profile of the mid-strength will appeal to high performing 

mid-strength markets such as Queensland, Western Australia and 

in Regional locations around Australia.” 

 

The beer will be brewed in in Yenda and retailers can contact Wingman to place pre-orders 

ahead of the 3 May launch. 

 

Source: Beer & Brewery, 25 January 2018 



PIRATE  LIFE  TO  BUILD  THE  LARGEST  CRAFT  BREWERY  IN  

SOUTH  AUSTRALIA 

 

Pirate Life has announced it will develop a A$15 million site at Port Adelaide, creating the 

largest craft brewery in the state of South Australia, the Business Chief Australia reported on 

February 13. 

 

The company was recently acquired by the world’s largest beer producing company, 

Belgium’s AB InBev, and it appears its mammoth spending power is being put into practice. 

 

Pirate Life wants to nearly quadruple its output from 3 million to 11 million litres annually.  

 

It currently produces a range of different beer, from stouts and IPAs to golden ale and 

American-style hoppy pale ales.  

 

Set up in 2014, Pirate Life has grown enormously in a short time, shown by the fact it 

produced just 600,000 litres in its first year compared to the 11 million litres it now wants to 

make. 

 

Co-founder Red Proudfoot told ABC: “We've been looking around for a new site for quite a 

while, looked at a number of locations, loved the Port and identified this gorgeous old wool 

store.” 

 

He was joined in setting up the company by two fellow Western Australians, who decided 

that South Australia was the best base to grow the company from. Pirate Life already exports 

to the likes of New Zealand and the UK. 

 

Source: e-malt, 13 February 2018 

 

 

 

 

2018 / 2019    COMMITTEE    NOMINATIONS 
 

Ahead of the AGM on 10.6.18 the Committee calls for nominations from 

interested members. 

 

Your current Committee have confirmed that they will re-nominate for the 

forthcoming year. 

 

Nominations to the Secretary Angus Mc Ewan by 1.6.18 please. 

 

Rob Greenaway  President. 
 



 

  
 

  

 

  

 

  

 

  



 

  

 

  

 

  

 

  

 

  



NEW  STUDY:  CRAFT  BEER  ‘HEALTHIER  THAN  RED  WINE’ 

 

Hipsters rejoice - your craft beer may actually be healthier than a glass of red wine, a new 

study has found. 

 

Work by Associate Professor Mike McCullough, at California's Polytechnic State 

University, has found craft beer has health benefits overlooked by drinkers. 

 

"We all know that a glass of red wine is good for you, but it turns outs a pint of craft beer is 

better, it has got more good things in it," Professor McCullough told AAP. 

 

Those good things include niacin, known as vitamin B3, and brewer’s yeast which is 

fantastic for lowering bad cholesterol. 

 

The basic premise and reason craft beer is healthier than mass produced beer is that it is less 

pasteurised, Prof McCullough said. 

 

"Your instances of heart disease and your instances of type 2 diabetes decreases on an 

amount that's comparable, if not a little bit more, than if you are drinking red wine." 

 

He said science had long told us a glass of red a day helped reduce the risk of problems 

including heart disease and dementia. 

 

But he said the health benefits of craft beers were overlooked because it was associated with 

an unhealthy lifestyle. 

 

"You associate a beer drinker's diet with nachos and unhealthy eating habits but the trend 

with more differentiated beer and higher-end beer is that you are eating it with meals," Prof 

McCullough said. 

 

There has been an explosion in the production and consumption of craft beers over the past 

five years, with a recent report estimating the industry is worth A$500 million a year in 

Australia. 

 

Source: NZ Herald, 7 February 2018 

 

 

BUY - SELL - TRADE – SWAP 

 

- Slava Vorobiev (805) wants to have a trading partner. Slave collects all countries except 

Eastern Europe. Contact for Slava is: Apartment 17, 7 Bryansski Lane, Kharkov, Ukraine, e-

mail: 8collapsic8@gmail.com 

 

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

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

uugur@tpg.com.au 



COOPERS  SESSION  ALE  INTO  PACKAGE  AFTER  

“TREMENDOUS  RESPONSE” 

 

Coopers Session Ale, which has enjoyed an outstanding response since being launched in 

kegs to the hotel trade throughout Australia late last year, is now being released in cans and 

bottles. 

 

Session Ale is a refreshing summer style beer with tropical fruit notes and an aromatic hop 

character. 

 

Coopers’ Sales and Marketing Director, Mr Cam Pearce said that in 

January this year, Session Ale had become Coopers’ second largest 

selling keg beer after Coopers Original Pale Ale and ahead of 

Sparkling Ale and Mild Ale. 

 

“It’s been a tremendous response,” he said. 

 

“As Session Ale has become better known, we have been inundated 

with customer requests for it to be released in a packaged format. 

 

“As a result we have started production of Session Ale in cans and 

bottles. Stocks should be widely available at bottleshops and liquor 

stores across Australia from March 5.” 

 

Mr Pearce said Session Ale was the first addition to Coopers’ family of ales in 14 years and 

provided an exciting new flavour profile for the Coopers’ range. 

 

“It’s an excellent example of innovation by Coopers’ brewers and as a beer, it is fully on 

trend,” he said. 

 

“We believe Session Ale will quickly establish itself as one of our most popular beers.” 

 

Mr Pearce said that because Session Ale was brewed using Coopers’ traditional secondary 

fermentation process, it would have the same style of label as Coopers’ other ales but with 

its own distinctive blue rondel (ale label). 

 

Session Ale is brewed using Galaxy and Melba hop varieties that produce a fruity, easy-

drinking summer style beer, with a golden straw colour and an alcohol level of 4.2%. 

 

Source: Brews News, 5 March 2018 

 

 

NEXT  MEETING 
 

Carlton Brewhouse - Abbotsford on Sunday 10th June 2018 

 

 



BREWERS  HEADED  TO  COURT  OVER 

“URBAN  ALE”  TRADE  MARK 

 

Two Melbourne-based beer companies are set to face off in court over their use of the word 

‘urban’ on rival beers, despite prior use by other breweries. 

 

Laneway Brewery Pty Ltd, which trades as Collins St Brewing Co Pty Ltd, claims La Sirene 

Brewing has infringed the Urban Ale trade mark that Laneway registered in June 2016. 

 

Urban Ale is part of the tagline for Collins St’s flagship product, Once Bitter, which the 

company describes as ‘an urban ale for the people’. 

 

Laneway argues it has established a “substantial, exclusive and valuable reputation and 

goodwill” in Australia by reference to the Urban Ale trade mark. 

 

“In addition, the Laneway Brewery products have become widely and favourably known and 

identified by the general public in Australia by reference to the trade mark,” the company 

says in documents lodged with the Federal Court. Describing itself as a “distributor and 

wholesaler of beer”, Laneway claims that La Sirene has engaged in misleading or deceptive 

conduct and passing off, in addition to trade mark infringement, by releasing its Urban Pale 

product in October 2016. 

 

“La Sirene has made and is continuing to make representations that the Urban Pale 

products… emanate from the same trade source as the Laneway Brewery products and are 

made by Laneway Brewery,” Laneway says. La Sirene sought to register the trade mark 

Urban Pale in November 2016 and acknowledges this application lapsed in March 2018. 

 

But the company argues Laneway’s ownership of ‘urban’ is on shaky ground, given that La 

Sirene registered Urban Farmhouse Brewing Co as a business name, trade mark and domain 

name in February 2016, prior to Laneway commencing its own intellectual property 

campaign. 

 

“The words ‘urban’ and ‘ale’ are in ordinary use and other persons would wish to use those 

words to describe beer and related products,” La Sirene argues in its cross claim.  

 

La Sirene argues the urban ale trade mark should be cancelled, and is liable to be removed, 

given prior use by La Sirene and also Rockpool Dining Group (née Urban Purveyor Group 

Pty Ltd) on its Urban Brewing Company trade mark, registered March 2016. 

 

Coles Liquor has also had the Urban Crusader Double Hopped Lager on the market since at 

least April 2016. The private label beer is sold through First Choice Liquor and Liquorland. 

 

Eva Nikias, who co-founded La Sirene with her husband Costa Nikias, confirmed to Brews 

News that the company had filed its defence and cross claim. 

 

Collins St Brewing founder Ze’ev Meltzer told Brews News it would not be appropriate to 

comment on legal proceedings currently underway. 



Collins St was founded in 2016 and brews its beers under contract at Southern Bay Brewing, 

according to The Crafty Pint. 

 

The parties are scheduled for an initial case management hearing before Justice Bernard 

Murphy on April 27. 

 

Source: Brews News, 10 April 2018 

 

 

RAFFLES 

 

As at April 2018, the following members have credits as listed: 

 

Ron Kemp   Oct 2019 (2) 

Jim Stewart   Feb  2019 (2) 

Peter May   Dec  2018 (2) 

Tony Elliot   Oct 2018 (2) 

Wayne Richardson  June  2018 (3) 

Cor Groothuis  June 2018  (2) 

 

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 June 2018 raffle there will be five prizes. The 1st prize is a Cascade Draught TFL 

Centenary, 2nd prize is a Foster’s Export Beer, 3rd prize is a Foster’s Lager Beer 13 1/2 FL 

OZ, 4th prize is a Hannan’s Lager 13 US FL OZ and the 5th prize is a Emu Bitter 26 FL OZ 

label. 

 

     
 

The prizes will also include a variety of other labels.  

 

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

and also at the April meeting. 



CRAFT  BEER  AWARDS  REBRANDED  AS  “THE  INDIES” 

 

Entries are now open for the 2018 Independent Beer Awards Australia! 

 

Today, the Independent Brewers Association (IBA) opens for entries a revamped awards 

competition. The Independent Beer Awards Aus., known as ‘The Indies’ has undergone a 

transformation, with independence the key tenet underlying the competition.  

 

Changes to the competition, formerly known as the Craft Beer Awards, include an invitation 

to international independent brewing companies and a restructure of the competition trophy 

categories. 

 

Top of mind in the reappraisal of the awards is independence. In 2017 the IBA, at the 

request of its members, undertook reform in order to deliver a clear and focused voice for 

the independent brewing industry in Australia.  

 

The Indies, open only to independent brewing companies, strengthens the focus of the IBA 

and serves two of the IBA’s strategic platforms: awareness and quality. 

 

“Independence is a word that carries enormous meaning in the consumer beer market”, said 

IBA Chair, Ben Kooyman. “Independence communicates the passion, commitment and 

connection of the brewers and staff to their beer, the beer drinker and the local community.” 

 

Beer Cartel’s 2017 Craft Beer Survey Industry Report, found that beer drinkers have a 

strong desire to support independence over other ownership types and want to know who 

owns the beer they are drinking. 

 

Kooyman said the IBA is committed to elevating the appreciation of beer and the 

independent brewing culture. “The Indies reward excellence and quality in the independent 

beer market,” he says. “Beer drinkers are discerning. They care about who makes their beer 

and demand quality experiences. This underpins a brewer’s quest for quality.  

 

When a beer carries a medal from ‘The Indies’, a beer drinker can know they are buying a 

high-quality beer from an independent business that works extremely hard to get that beer 

out there in their hands.” 

 

Another key change for the awards is an invitation to international independent breweries. 

International brewing companies are eligible to enter The Indies if the beer submitted has 

Australian distribution and the brewing company can meet the IBA membership criteria, 

which defines a small independent brewing company as producing less than 40 million litres 

per annum and is less than 20% owned by a large brewing company.  

 

Katherine McLean, Competition Manager and Head of Events for the IBA says the decision 

to invite international independent brewing companies is three-fold: it strengthens the global 

movement toward independence, reflects consumer choice for the beer drinker in Australia 

and underpins the future growth and relevance of the competition. 



“The revisioning of the awards is the perfect time for bold decisions,” said McLean. 

“Competition in our industry is healthy. We have started with humble aspirations inviting 

international brewing companies and no doubt this foundational move will change and grow 

as the competition grows. The Indies will showcase the extraordinary national and 

international independent beer that is available on the Australian market.” 

 

The Champion Trophy categories have also been restructured in the Indies to better reflect 

the judges’ sensory experience of entered beers.  

 

No longer will a world-class Belgian Lambic be judged against a world-class Belgian 

Quadruple to win a Champion Trophy. Michael Capaldo, a member of the independent 

think-tank of experienced judges advising the Indies says in previous years these beers sat 

within the same Champion Trophy category, although they are worlds apart from a sensory 

perspective.  

 

“By re-ordering the beers into different categories, we are creating a more level playing field 

for the entered beer and assisting judges to make excellent decision when awarding 

champion trophies,” Capaldo says. 

 

In 2018, the Champion Trophy categories are: 

 

Pale Ale 

Amber/Dark Ale 

Porter/Stout 

Hybrid Beer 

Lager 

India Pale Ale 

European-style Ale 

Session Beer 

Strong Beer 

Mixed Culture Beer 

 

And: 

 

3 x Champion Australian Independent Brewery (small, medium, large) 

Champion International Independent Beer 

Champion Australian Independent Beer 

 

Entries to the Indies close on Friday 11 May 2018. 

 

The Indies Awards Ceremony will be held on the evening of Thursday 28 June at the iconic 

Paddington Town Hall in the centre of one of Sydney’s fashionable districts.  

 

The Indies Award ceremony concludes BrewCon 2018; the annual brewers’ conference, this 

year being held at the Australian Technology Park in Sydney 26 – 28 June 2018. 

 

Source: BrewsNews, 6 April 2018 



NORTH  LAKES  GETS  WHITE  BRICK  BREWING 

 

Opened in November 2017, White Brick Brewing is a community-minded brewery founded 

by passionate beer enthusiast Adam Gibb in North Lakes, Queensland. 

 

Named after his late mother’s white brick home, the brewery has as its head brewer Steve 

Hollis, former technical manager at Lion’s Castlemaine Perkins brewery. 

 

  
 

White Brick is running a 15-hectolitre Spark three-vessel brewhouse paired with associated 

cold liquor tank, hot liquor tank and fermentation cellar. 

 

“The system design is efficient and quick for double batching, as well as fitting their limited 

space perfectly,” Spark’s Julian Sanders told Brews News. 

 

“The grist case over mash tun design saves floor area and custom hard pipe runs to a 

mezzanine level fermenter, which makes the most of their lovely brewery space, which spills 

out from the bar to a street-front beer garden.” 

 

Gibb says he wants White Brick to be like the old breweries that were a genuine hub within 

their communities. “I have lived here for 20 years, my kids go to school here. I want to 

support the local community because I believe in it,” he says. 

 

The company aims to be as environmentally sustainable as possible, recently installing 120 

solar panels. 

 

With a range of beers including a pilsner, stout, mild bitter and pale ale, White Brick is 

packaging its beers using mobile canning. 

 

There is no kitchen on-site so the brewery allows patrons to bring BYO food from local 

outlets, as well as scheduling food truck visits. 

 

White Brick is open Wednesday through Sunday at 1/9 Flinders Parade, North Lakes. 

 

Source: BrewsNews, 28 March 2018 



IS  LOCALLY  BREWED  GUINNESS  UP  TO  SCRATCH? 

 

Guinness brewed in Australia has never been more faithful to that produced in Ireland, the 

brewer says, but not everyone is convinced. 

 

The common refrain that Guinness is at its best in Ireland is an “old wives’ tale”, Guinness 

ambassador Domhnall Marnell told Brews News. 

 

“It’s something that people just believe without having the facts to back it up. When they 

leave the country they just expect that they won’t get a good pint because that’s what 

they’ve heard,” he said. 

 

“The quality over here is almost the exact same as what we have in Ireland. If you took an 

Irish pint and put it right beside a pint here in Sydney, one that was served the right way, 

poured the right way, served in the right glass at the right temperature, you’d have a very 

hard time telling the difference. That’s my honest opinion.” 

 

Totally different: Cassie O’Neill  

But Ireland-born Cassie O’Neill, Stomping Ground brewery representative and a Certified 

Cicerone, says the Australian version bears no resemblance to that of Ireland. 

 

“It’s a totally different beer. There is no comparison, I can’t drink it here. It’s the 

consistency, it’s so watery here and so acidic and bitter,” she said on Radio Brews News in 

February. 

 

“When I went back home after living here for three years and I drank my first Guinness… it 

doesn’t even compare.” 

 

Marnell, who was in Australia in the lead-up to St Patrick’s Day, says production quality and 

service standards have never been better for Guinness in Australia, though he acknowledges 

this may not always have been so. 

 

“I think the case for a long time is that abroad, it was difficult to get a good pint and I’m not 

just talking about in Australia,” he said. 

 

“I’m taking about 20 or 30 years ago… perhaps the quality wasn’t there, perhaps people 

weren’t keeping it at the right temperature or pouring it the right way. 

 

“Lion have been taking care of distribution of the beer for the last five years or so and 

they’ve just been doing an absolutely fantastic job. 

 

I’ve been doing quite a lot of quality work with the bars since I’ve been here, and the 

standards are a lot better than I was expecting… to be completely honest I think the quality 

over here is at an all-time high.” 

 

Source: BrewsNews, 16 March 2018 



NEW  ANTIBACTERIAL  BEER  ALL  THE  BUZZ  IN  THE  UK 

 

The South Wales-based Bang-On Brewery has teamed up with Cardiff University and 

released what may be the world’s first ‘antibacterial’ beer. Which given how we’ve been 

living our life lately is right on time. 

 

Here’s the deal… 

 

Cardiff University’s School of Pharmacy and Pharmaceutical Sciences has developed a 

honey with antibacterial properties similar to New Zealand’s world-famous Manuka honey. 

 

Manuka honey is produced by bees that pollinate the rare Manuka bush – a plant that 

produces a compound with potent antibacterial properties. Turns out, the New Zealand plant 

is rich with enzymes that have been found to be effective in combating anything from 

“healing sore throats and digestive 

illnesses, to curing Staph infections and 

gingivitis.” 

 

Enter Cardiff University’s Pharmbees 

Project. 

 

They sought to find a similar style of 

honey in Wales by introducing bees to 

plants with similar antibacterial 

properties in hopes of creating a sweet 

antibacterial compound in the UK, with 

medicinal properties like New 

Zealand’s prized Manuka honey. 

 

The university project eventually 

‘landed on’ a honey in a Wales 

beekeeper’s garden that according to 

The Drinks Business, that ‘can kill 

microorganisms and combat MRSA.” 

 

And that antibacterial honey was used by Bang-On Brewery to craft the world’s first 

‘potentially’ antibacterial beer that just went on sale in the United Kingdom today. 

 

Bang-On’s Mêl (that’s Welsh for honey) is a 4% ABV Honey Ale that was also brewed with 

hops specifically selected for their antibacterial properties. 

 

A share of profits for Mêl Honey Beer will go towards supporting pollinator and wellbeing 

projects across Wales and that’s a good thing. 

 

Source: http://www.americancraftbeer.com, 29 November 2017 

 



SYDNEY’S  NEWEST  BREWERY  GETS  ON  ITS  WAY 

 

A long-established gypsy brewer has put down roots in Sydney’s inner city, with its 

restaurant and taproom set to open in the coming months. 

 

Yulli’s Brews has been operational since late January at the Alexandria facility, after 

receiving its equipment from China just before the new year. 

 

“It’s been running really well and we’re stoked with the beer we’ve been making so far,“ 

head brewer James Harvey told Brews News. 

 

“We’ve now brewed about 40,000L and 

although I’m a little biased, it’s the best 

tasting beer I’ve ever had in my life.” 

 

Consisting of a four-vessel 2000L 

brewhouse with a few 4000L fermenters 

and brite tanks, Harvey says the Yulli’s 

Alexandria brewery is capable of 

producing around one million litres a year. 

 

Founded in 2014 by Harvey, together with 

Karl Cooney of Yulli’s vegetarian 

restaurant, Yulli’s Brews wanted to build 

its brand first and get its beers right before 

taking the plunge and opening a brewpub, 

Harvey told Brews News. 

 

The company previously explored opening a brewery in Bryon Bay, but Harvey said they 

had concluded it was “a wiser decision to keep their production closer to their biggest 

market, being Sydney”. 

 

Yulli’s beers include Norman Australian Ale, Seabass Mediterranean Lager and Slick Rick’s 

Rampaging Red Ale. They are now available at over 200 pubs and bottle shops including 

distribution through BWS stores. 

 

Harvey confirmed the company will soon be putting in a kitchen at the Alexandria site, 

enabling the team to serve Yulli’s cuisine alongside its beers. 

 

Source: Brews News, 26 February 2018 

 

 

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

 



LABELS  ISSUED  WITH  THIS  NEWSLETTER 

 

Owing to frequent shortages of microbrewery labels and different quantities of matching 

back and neck labels, the labels issues may not be the fully published list 

              

Mountain Goat Christmas Ale 2017 

                               Lime Crisis double IPA  

Coopers   Session Ale 

Red Duck  Orange Mosaic 

                               Low Tide Summer White Ale                     

Rogue Wave Session Ale 

                               SALT 

                               Mixture of limited issues [2]                                     

Bridge Road  Beechworth Pale Ale [export to Thailand] 

                               Chevalier Saison [export to Thailand] 

                               Robust Porter [export to Thailand] 

                               Beechy Summer Ale 

                               Celtic Red Ale 

Little Creatures Shade Chaser IPA 

White Rabbit Jackalope 

                               Chocolate Stout 

                               White Ale 2015 

                               Sour Red 

                               Farmhouse Ale 

CUB   VB 750ml 

Hop Dog  The Halloween Project 

                            

Also included is a range of obsolete CUB labels and Spanish labels. 

 

VBLCS sends it’s thanks to Alan Richard plus Coopers, CUB, Red Duck, Bridge Road, Hop 

Dog, Mountain Goat, Rogue Wave, Little Creatures / White Rabbit and CELCE our Spanish 

friends for contributing labels to this issue. 

 

The Committee sends a big thank you to Alan Richards for painstakingly individually 

cutting the labels from rolls for mailing. 

 

 

DOOR  PRIZE 

 

The Door Prize for the June 2018 meeting will Tooheys Mild Bitter Ale from 

Tooheys Ltd, Sydney, NSW. The winner will be drawn from the names who signed 

the attendance list. 

 

 

 

 

 



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  2018 
 

VBLCS meetings are held at the Carlton Brewhouse, 24 Thompson St, Abbotsford VIC 

3067, Melway Ref. 44 G7.  

 

Meeting dates for 2018 are:  

February 11 

April 8 

June 10 

August 12 

October 14 (TBA) 

December 9 

 

NOTE: As a general rule the meetings are held on the second Sunday of even numbered 

months. Starting time is 1.00 pm although many members come earlier for socialising.  
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