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PRESIDENT’S  PAGE 
 

G’Day.  

 

The September edition of VBLCS News edited by Michael Bannenberg looked great 

especially the article on the Nathan System. This article was initially written by John Harvey 

ex Head Brewer at the South Australian Breweries in Adelaide. Michael added the pictorials 

to enhance the document.  Thinking highly of it I forwarded it to the Editor of the Brewing 

Distilling International in London for publishing. I also sent a note and the VBLCS News to 

John Harvey thanking him however in the interim, John passed away. John was 95 and 

“sharp as a tack”. 

 

Again, a small but keen group attended our October meeting. Good to see Umit fit and well 

after visiting Turkey for his annual family reunion. Thanks Michael for holding the fort. We 

had four tables covered in labels so there was the usual “frenzy” to gather those to fill spaces 

and use as swaps with other fellow collectors. If you want to get those elusive labels. make 

good friendship and put a name to a face then attend our next meeting. It will be very 

rewarding, I can guarantee. 

 

We have a few members not in the best of health at the moment so we wish them a 

comfortable and speedy recovery. 

 

Our next meeting is our Christmas get together and importantly our Children’s Hospital 

raffle. Michael Bannenberg has put a lot of effort into organising the prizes so it would be 

great to see as many turn up to the meeting and support the event. Tickets are $10 each for 

some wonderful prizes. If you cannot get to the meeting then please arrange for your prize to 

be picked up as mailing is not a value for money option. Looking forward to seeing you. 

 

REMINDER 

Membership fees for 2018 / 2019 are now due so please assist our finance department. I also 

request that all members fill in their membership renewal form as it keeps us up to date with 

membership changes irrespective if you are a paid-up member. A final notice has been sent 

to those currently UNFINANCIAL. 

 

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 - our next meeting is at the Carlton Brewhouse - Abbotsford on Sunday 9th 

December 2018 gathering at 12.00 for a formal meeting at 1.00pm. The Carlton Brewhouse 

offers good food inc. hamburgers and a range of Carlton products. Members are invited to 

stay for further live entertainment. 

Cheers and best wishes 

 

Rob Greenaway  

President – VBLCS 



OCTOBER  2018  MEETING  NOTES 

 

The October meeting was held at the Carlton Brewhouse on Sunday October 14th and began 

at 1.00 P.M. 

 

APOLOGIES: 

Jaysen Townsend. 

 

MINUTES: 

The Minutes from the August Meeting were read and the only comment that was made was 

that members should be aware of the new craft breweries logo that will be appearing on their 

labels so as to distinguish them from “craft beers” that are made by the major breweries. 

 

FINANCES: 

Our treasurer, David Dobney reports that we are financially sound however there are still 30 

members that are yet to renew their memberships. Moved by David Dobney and seconded 

by Laurie Clarke. 

 

CORRESPONDENCE: 

The Brewhouse lease by CUB will end in December 2019 so we will have to find another 

venue before February 2020. If anybody has any thoughts please contact a committee 

member. 

 

Concerns were raised at the low attendance at our meetings and the fact that there are 30 

members that have not paid their memberships. 

 

It was with regret that it was announced the passing of John Harvey ex secretary of the 

Institute of Brewing. 

 

It was reported that the 2 Brothers set of seven beers have only five as the other two labels 

are only designer labels. 

 

RAFFLES: 

The raffles were then drawn and the lucky winners were: D 42 Jim Stewart - D44 Tony 

Elliot - B49 Ross Mackie - A45 Phil Langley - B50 Umit Ugur. 

 

The lucky door prize was won by Wayne Richardson.  

 

There were several “in room only“ prizes also which is another good reason to be at the 

meetings. 

 

The meeting then closed at 1.45 pm. with the 14 people that attended all signing the 

attendance book. 

 

I look forward to seeing you all at our Xmas meeting. 

 

Cheers Angus MacEwan. 



FROM  THE  EDITOR 

 

Thanks to Michael Bannenberg for doing the September 2018 issue while I was away for 

three months in Turkey and some parts of Europe. 

 

I spent most of three months in Istanbul, Turkey. On the major breweries side in Turkey, 

Efes Malt and Efes Pilsen beers have different label designs this year. Bomonti Fabrika is a 

new malt beer. Turk Tuborg has three new beers: IPA, Marzen Lager and Brown Ale, in 

memory of Hans Frederik, first brewmaster of Tuborg. 

 

   
 

On the boutique breweries side, there are some newcomers. Gara Guzu from Mugla in 

South-Western Turkey have four new beers, namely 4C IPA, Porter, Winter Ale and 

Mayhos.  

 

Zikkimm from Tekirdag in Thrace have three varieties: Deep Beer, IPA and Weiss.  

 

Red Tower from Alanya in South Turkey has a Red Ale.  

 

Newly established Feliz Kulpa in Izmir, Western Turkey has its first beer ‘Smyrn Ale’ out in 

April this year. A second beer ‘Urla Weiss’ will be out in October. 

 
 

   
 



There is a new brewery in Bodrum, popular holiday destination in South Western part of 

Turkey, producing Pablo brand beers. Production started in 2017 with 90,000 L capacity and 

soon increased to 220,000 L within four months. There are five core beers at the moment: 

Normal Bodrum, Pils Bodrum, IPA Amerikan, IPA Bodrum and Weissbier. Amber beer was 

a limited edition, no longer produced. As the brewery strives to introduce new varieties for 

the beer-lovers in Turkey, more beer types are expected to be out in the near future. 

 

  

  

  
 

In July we had a tour of Italian and French Rivieras, visiting cities such as Bologna, 

Florence, Siena, San Gimignano, Pisa, Lucca, Cinque Terra, Portofino, Nice, St Paul de 

Vence, Eze, Monaco/Monte Carlo, Cannes, Aix-en Provence, Gordes, Avignon and 

Marseilles. In Italy, besides drinking usual brands such as varieties of Peroni, Moretti, 

Nasturo Azzurro, Splugen etc, I also tried boutique beers whenever I found one. Cinque 

Terra, as the name suggests, has five villages: Rigmaggiori, Manarola, Corniglia, Vernazza  

 

   



and Monterosso. We visited the first two and had their beer. In France Kronenbourg 1664, 

Westmalle and Meteor were the beers I had the most, but I also had Biere des Cigales, a 

boutique beer from Avignon. 

 

In August we spent 6 days in Berlin and cities around Berlin such as Brandenburg and 

Potsdam. Berliner Kindl, Berliner Pilsner, Berliner Berg and Lemke Berlin were the main 

brands people were drinking. 

 

     
 

In September we spent three days in Thessalonica, Greece. We had the usual Mythos, Alfa 

and Fix beers but my favourites were the boutique beers such as Sknipa Strong Ale, Mikonu 

Pale Ale, Septem Golden Ale, Red Donkey and Yellow Donkey. 

 

    
 

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

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

 

Umit Ugur, October 2018 

 

 

SYDNEY’S  SAUSAGE  QUEEN  TAKES  TO  BREWING 
 

Sydney’s Sausage Factory has added a brewing arm to its business called Sausage Queen 

Brewing. 

 

Co-founder of Sausage Queen Brewing, Chrissy Flanagan, founded Chrissy’s Cuts an 

artisanal sausage making company that uses locally sourced ingredients and free-range meat. 

Following pop ups and events at breweries in Sydney’s inner west, Flanagan became known 

as the Sausage Queen. 



Sausage Queen Brewing is currently awaiting DA approval, through a recently changed 

application process in Sydney’s inner west designed to allow microbrewing in commercial 

zones. 

 

Chrissy Flanagan said she wasn’t aware of anyone else having been through the new process 

yet but said that Inner West council has been “very supportive”. 

 

According to Flanagan, the council “know how lucky they are that brewing is at home in the 

inner west and are very conscious of supporting that in any way they can”. 

 

Sausage Queen beers are currently being brewed on the pilot system at Willie The Boatman. 

 

Sausage Queen Brewing have enlisted three brewers. Jay Cook of Bucket Boys Craft Beer 

Co, Josh Allen, formerly of Merchant Brewing, and local home brewer, Pete Giugni, will 

take it in turns to brew. The plan is to bring brewing in-house with a 250-litre capacity kit in 

the next three months. 

 

Chrissy Flanagan’s partner, Jim, said that it was a conscious decision to brew on nearby pilot 

systems before investing in a small kit of their own. They did not want to commit to the 

large minimum volumes required to enter into a contract brewing partnership. 

 

Jim Flanagan said “anything that’s brewed for us is brewed on the right kit by people we 

trust”. 

 

The intention for the duo is to “grow from the ground up very organically”. The plan is to 

give the brewers creative freedom but make the brewing schedule “participatory with 

regulars”, responding to the demands of regular customers of the venue. 

 

The menu at The Sausage Factory is centred around traditional sausages using native 

Australian ingredients, as well as local craft beer. 

 

Jim Flanagan said that the restaurant was “as much about beer as sausages” from day one”. 

 

Native ingredients will also feature in Sausage Queen beers. In March 2018, the restaurant 

collaborated with Bucket Boys to release Boss Ale, a hoppy witbier. 

 

Boss Ale will form part of the core line up with hopes that it will become a flagship beer for 

the restaurant. Alongside Boss Ale will be a lemon myrtle saison and a gose-style beer using 

red gum smoked salt and native desert lime. 

 

Jim Flanagan said that with sausages and beer being produced in house, they want to make 

The Sausage Factory “the greatest smelling place on Earth”. 

 

Initially Sausage Queen Brewing will make just enough beer for the restaurant but there are 

plans to keg and can beers in the future. 

 

Source: Brews News, 1 October 2018 



HARGREAVES  HILL  INTRODUCES  NEW  BEATNIK  RANGE 

 

Hargreaves Hill has introduced a new canned beer brand called Beatnik. 

 

The beers in the range will be designed for drinking outdoors – at festivals and camping trips 

– and are the first canned beers to come out of the brewery. 

 

“We spend a long time thinking about the provenance of beer coming from the valley – malt 

and hops and the brewing process,” says Simon Walkenhorst, founder of Hargreaves Hill. 

“But the reason we developed this new look was to play to a different crowd. It was really 

important for us to have something in the cans. It’s more about the great outdoors and 

wanderlust which is a bit of the spirit that it’s been imbued with. 

 

“The Beat generation were aspirational about 

travel and the wide-open road, and we thought it 

was a great direction to go in.” 

 

In addition, Beatnik will be among the first beers 

in the world to use biodegradable six-pack rings. 

Made from waste grain from the brewing process, 

the rings are edible by wildlife and are an 

alternative to the commonly used single-plastic 

rings. Beatnik beers will also come in 100% 

recycled and unbleached cartons as part of the 

brewery’s commitment to zero landfill packaging. 

 

“It’s been a bit of a challenge to get [the rings] 

here on time,” adds Walkenhorst. “We’re among 

the first breweries to use them – four in the US, 

one in South Africa and Urban Alley in 

Melbourne. It’s common sense. This is the thing 

that breweries will come towards. It makes perfect 

sense when you think about the damage that 

single use plastics actually do.” 

 

The first Beatnik beer to be released is the XPA, 

which uses Galaxy, Mosaic and Amarillo hops, 

and pilsner, pale, Vienna and wheat malts. It has a 

5% ABV and a 28 IBU bitterness. 

 

“I think we’ll be looking at a smaller family of beer,” says Walkenhorst. “We have six core 

products in Hargreaves, so we’ll have three or four in Beatnik. We really haven’t worked too 

much on that yet. We’ll be doing beers that we want to drink ourselves – that work in the 

right environment where cans can go, whether that’s camping or the great outdoors.” 

 

Source: Beer & Brewer, 26 September 2018 



BEER  AND  BREWERY  NEWS 

 

- 4 Pines releases limited edition Big Brekky Porter. The latest 4 Pines Keller Door Small 

Batch release, Big Brekky Porter is an ode to traditional Aussie kids breakfast, using classic 

chocolate drinks, breakfast cereals and milk for inspiration. The nostalgic, smooth and 

wheaty, choc-malt beer was originally brewed back in 2015 for Sydney Craft Beer Week’s 

Brewers Breakfast and has been tweaked for this national release in keg and bottle. Big 

Brekky Porter is available now in limited release 500mL bottles from leading bottle shops 

around the country. 

 

- NSW Anton Szpitalak, noted for rebranding the former Australian Independent Breweries 

as Brewpack and then turning the operation around, has expanded his own branded product 

and recently opened a Stockade brewery/barrel room in Marrickville. Brewpack has now 

been rebranded as Tribe Breweries and is expanding with a $35 million brewery in Goulburn 

with plans to produce some beers for Asian markets. 

 

- QLD Last month Hemingway’s Brewery opened a second site in Cairns, right by the city’s 

cruise line terminal, joining its first brewpub up the coast at Port Douglas. However, sitting 

between these venues is Townsville Brewery which predates the explosion of the past few 

years, having opened its doors in 2001. When Carey Ramm opened the brewery, he gave 

brewer Brenan Flanagan (ex Guinness, Dublin) pretty much free range over the beers, 

though the focus was always centred on ensuring the locals would accept what they were 

brewing. Australia’s beer landscape was rather different from how it is today, with Little 

Creatures in the early days of its mission to introduce Australian palates to the wonders of  

aromatic American hops.  

 

- SA As well as celebrating the Champion Beer Award at the recent Indies – won with its 

Munich-style Lager – Mismatch Brewing Co launched Native Pilsner, brewed in 

collaboration with Scottish brewer BrewDog, at the Adelaide Beer & BBQ Festival on July 

6 - 8. [From Adelaide Advertiser, Jul 5, 2018] 

 

Winemaker Alan Varney, chef Joey Taylor and brewer Luke Muir have combined to launch 

Victor’s Place at McLaren Vale. The boutique winery, kitchen and brewery joins several 

other new ventures in the region. Alan said:  ‘We got together and said, let’s get our three 

passions together under one roof. It’s a beautiful old building that we knew we had to save 

and do something with.’ Varney and his wife Katherine bought the site in 2015 and have 

been involved in its restoration ever since. Originally a 1870s Noarlunga farm complex, it is 

now a cellar door, restaurant and tap house extending out over a deck to integrate with a 

brand-new winery and brewery out the back.  [From Australian Brews News, Jul 4, 2018] 

 

Results from the Royal Adelaide Beer & Cider Show 2018 were announced on July 6 when 

Coopers Sparkling Ale won trophies for Most Outstanding Beer and Champion SA Exhibit 

and the company also won Champion Reduced-Alcohol Beer and Champion Other Lager. 

Smiling Samoyed (SA) won Champion Small Brewery, Mismatch Brewing (SA) was 

Champion Medium Brewery and Lobethal Bierhaus (SA) took both Champion Pilsner and 

Champion Stout Awards. The state’s other well-known beer name, West End, won 

Champion Australian Style Lager with Swan Draught. 



 

-  TAS Hobart’s Spotty Dog has just launched its Orange County Double IPA at 7.9% abv 

and 100 IBU; according to its brewer ‘the opposite to the NEIPA craze’.  Newstead has 

confirmed another partnership, getting a trio of its beers into Tommy Gun’s barbershops.   

[From The Crafty Pint, Jul 6, 2018] 

 

- VIC In a refreshing statement discussing the use of amylase enzymes in producing his 

newly launched Brut IPA –  described as  ‘bone-dry, crisp, and loaded with vibrant hop 

flavour’ – Wolf of the Willows brewer Scott McKinnon said applying the technique was a 

sign that small breweries are evolving and learning the best lessons of larger breweries. 

Some major brewers have long used such enzymes in the production of dry and low 

carbohydrate beers and this modification of the style, which is said to be gaining traction 

globally, is believed to have been first brewed by Social Brewing in San Francisco. Scott 

said.  ‘I think that actually it’s really a positive thing because it means that, rather than 

standing on our soapboxes and screaming differentiation, we can produce better beer by 

taking some of the techniques that some of the bigger breweries use. Why not? We’re all 

brewing on equipment that’s been designed on a smaller scale based upon the experiences of 

the bigger breweries. I want to take some of the other techniques as well and think that it 

would be remiss if breweries such as ours didn’t look towards the bigger areas and what they 

are doing well. The key issue brewers faced was one of disclosure.’   [From Australian 

Brews Mews, Jun 27, 2018 & other sources] 

 

- Founded by brewer Steve ‘Hendo’ Henderson, the Rockstar Brewer Academy is aimed at 

teaching existing brewery owners and head brewers beer quality management skills in an 

easy-to-consume format. The Academy offers a multi-faceted approach which features on-

line content, a mobile app, private discussion groups and personalised coaching and 

consulting. Henderson says that the academy isn’t designed to be a replacement for formal 

brewing training but ‘it assumes that you already know how to brew awesome beer. What 

I’m offering is practical training for established or soon-to-be-up-and-running breweries on 

how to implement quality management and sound brewery operations.’   [From Australian 

Brews News, Jun 25, 2018] 

 

- WA Central Perth’s Bright Tank Brewery opened on July 6 following a fit-out which only 

concluded a day or so before. Owner Matthew Moore, who has been contract brewing at 

Homestead Brewery, offered a core range of six beers with the hope that there was enough 

beer for the first few weeks … ‘but we will have to wait and see. It’s been a mammoth 

undertaking but we have Kolsch, Session IPA, Pale Ale, IPA, Brown Ale and Saison 

available.’   [From Australian Brews News, Jul 5, 2018] 

 

- Fiji A new 130hL brewhouse has been commissioned in Suva by Paradise Beverages – 

owned by Coca-Cola Amatil (Fiji) Ltd. Currently, the brewery produces about 1000,000hL 

annually, with its 4.6% abv Fiji Gold making up about 65%. The plant was supplied by Esau 

& Heuber GmbH, Germany and features a fully-automated four-vessel set up with a vacuum 

boiling system enabling primary energy savings of about 60% [From Brauwelt International, 

Jun 2018]. 



NEW  BREWERY  TO  BRING  BEER  TO  ALICE  SPRINGS 

 

A new microbrewery and taproom is set to open in Northern Territory’s Alice Springs. 

 

Alice Springs Brewing Co was founded by Kyle Pearson and his partner Sarah Hore, with 

support from family and friends. It is set to be the first brewpub in Australia’s desert centre 

and the first brewery there since the early 1900s. 

 

Pearson, originally from Melbourne, has brewing experience, having worked for six years as 

a sales rep at CUB in Northern Territory and Victoria, and plenty of hospitality and 

homebrewing experience prior to that. 

 

“I’ve been in Alice Springs for 15 years,” says Pearson. “I’ve always had a keen interest in 

beer. I started homebrewing when I was quite young, around 18 years old, with mates. I’ve 

had my interest rekindled and now we’ve gone and opened a brewery! 

 

“Especially working for [CUB] I saw a lot of their breweries and it was lovely. It was the 

beginning of the craft explosion when I was there. We made the decision earlier this year, 

but I’ve been researching it for some time.” 

 

The brewery has been built in an old car museum, which had subsequently been turned into 

a function centre and a restaurant.  It features a 500 litre brewhouse and a 50 litre 

brewhouse. The bar will have six taps. 

 

Last Friday, the brewery released its first batch of beer to the public. It has not yet got an on-

premise licence, which is slowing its official opening, but it has been granted a venue-to-

venue licence, allowing Pearson to sell his beers to other venues in Alice Springs. 

 

The first beer to be launched is a summer ale called Almost Summer, which was unveiled to 

customers at local craft beer bar The Jump Inn on Friday 16 September. 

 

“It’s amazing,” adds Pearson. “We’ve been blown away by the response and the positive 

comments. We’ve still got a lot of work to do, but it’s really encouraging to get that support 

early on. We had planned to make a summer ale focused around Galaxy hops. The current 

trend is around Galaxy. But we couldn’t guarantee a steady supply so we used Citra and 

Mosaic. So it’s almost a summer ale. And we’re almost open, so the name fits on a lot of 

levels.” 

 

As well as sourcing hops, there are other challenges to brewing in Australia’s remote desert 

centre, chief of which is water. 

 

“It’s hard to work with,” says Pearson. “We have had to do some processes to get the water 

to a suitable standard. We’re refining that as well to make things more efficient. We’re 

conscious that we’re in the middle of the desert so water is in short supply. We want the best 

quality water and not to waste much.” 



 

Freight and delivery are other concerns, given that no hops or malt are grown locally, while 

the upcoming summer is also at the forefront of Pearson’s mind. 

 

“Bringing in the equipment was a huge amount of freight,” he says. “We’re coming out of 

our cold time so there ‘s going to be heat. Trying to maintain that suitable temperature is a 

big thing. 

 

“The pay off for us is we’re getting fresh beer. The beer we get here travels by truck in 40 

degree heat. We’ve had a lot of comments about the flavours and aromas of our beers. They 

may be there in other beers, but they’re not as prominent by the time they get here. Fresh 

beer is always good and we can provide that. 

 

“We’ve got a number of beers developing. We’ve been test batching – stouts, IPAs and 

ambers. We’ve got lots of beer ready to unleash when the time is right. But given that we are 

so small, we’ve got to be mindful that we need to grow organically.” 

 

Source: Beer & Brewery, 20 September 2018 

 

 

VALUE  OF  AUSTRALIAN  LIQUOR  BRANDS  

 

Global communications company WPP has released its inaugural BrandZ Top 40News, [Jul 

5, 2018] Most Valuable Australian Brands report, which uses consumer perceptions to help 

value brands, as well as ‘rigorous financial analysis’.   

 

Liquor brands fared as follows on the list: 

 

Rank  Brand Name  Brand Value $ million 

19  Foster’s    748* 

20  BWS [retailer]   741 

22  Victoria Bitter   545 

33  Carlton Dry    410 

35  Liquorland  [retailer]  354 

36  Crown Lager   343 

37  Bundaberg Rum   340 

39  Dan Murphy’s [retailer]  281  

 

* WPP remark that ‘Foster’s position as Australia’s most valuable alcohol brand is ironic 

because it is entirely driven by the brand’s popularity in the UK.’ 

 

For WPP, Australia is a unique market, one that is undergoing change and facing 

unparalleled disruptive forces.’    

 

Source: The Shout, Jul 2, 2018  

 



DR  TIM  COOPER  APPOINTED  TO  HEAD  IBD 
 

The Managing Director and Head Brewer of Coopers Brewery, Dr Tim Cooper, has been 

appointed President of the largest global professional body representing brewers, distillers, 

maltsters and cider makers, the Institute of Brewing and Distilling (IBD). 

 

The IBD is based in the United Kingdom and has more than 5000 members across 102 

countries. Dr Cooper was appointed as President for a one year term at the IBD’s annual 

general meeting earlier this month after serving as Deputy President since 2016. 

 

He is the first Australian to lead the organisation since Bill Taylor (Lion, 2004-05) and 

Adrian Gardner (CUB, 2001-02) served as Presidents of the Institute and Guild of Brewing, 

an earlier iteration of the IBD. 

 

The IBD oversees training across all levels of the brewing, distilling and cider industries, 

from nonproduction staff through to Master Brewers and Master Distillers. 

 

It also offers an excellent resource for career development through a long history of 

publishing technical journals and running scientific meetings. 

 

Members include the heads of some of the world’s major brewing and distilling companies. 

 

Dr Cooper said he was delighted to accept the position. 

 

“The world’s brewing and distilling industry is undergoing an enormous surge in interest 

and growth with the emergence of the craft brewing sector,” he said. 

 

“Craft breweries and distillers are opening across the world on a daily basis and this has led 

to the situation where demand for qualified brewers and brewery workers has reached 

unprecedented levels. 

 

“The IBD is about improving the education and understanding of everyone involved in or 

entering the industry and helping to underpin the quality of the beers being developed.” 

Coopers currently has several employees undertaking IBD courses. 

 

The Chief Executive Officer of the Brewers Association of Australia, Mr Brett Heffernan 

has welcomed the appointment. 

 

“Dr Cooper’s election as President of the IBD recognises his passionate commitment to 

industry excellence and his expertise as a master brewer,” he said. 

 

“It also underlines Australia’s position as a world brewing leader.“Tim is a living legend, 

respected by all across the entire alcohol industry and he brings with him a wealth of 

experience to the leadership of IBD along with a dedication to excellence that will serve the 

industry well into the future.” 

 

Source: Brews News, 28 September 2018 



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. 

 

Lion [SAB]              West End Draught 750 and 375ml 

                                 Southwark Bitter 

                                 Stones Ginger Beer 

                                 Southwark Old Stout 

                                 Swan Draught 750 and 375ml 

                                 Guinness Extra Stout 750 and 375ml 

                                 Emu Bitter 

                                 Emu Export 750 and 375ml 

                                 XXXX Gold 

                                 Hahn Premium Light. 

 

James Squire           One Fifty Lashes [Nutrient table]  

                                 Nine Tales 

                                 The Chancer 

                                 Hop Thief #9 

                                 The Swindler 

                                 Orchard Crush [cider] 

 

Lost Palms               Summerrr 

                                 American Champagne [2 varieties] 

                                  

Valhalla                    Fenix 

                                 Freyja Moon 

                                 Birregurra Blonde 

                                 Aragon 

                                 Sparkling Ale 

                                 Blackthorn 

                                 El Dorado 

                                 Obsidian 

                                 Sabbra Cadabra 

 

Coopers                   Dry                              

                                      

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

 

VBLCS sends it’s thanks to Alan Richard plus Lion [SAB], Coopers and Amici Della Birra 

our Italian 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. A special thank you to Ross Mackie for obtaining 

the Valhalla labels for members. 



 

  

 

  

 

  

 

  

 

  



 

  
 

  
 

  
 

  
 

  



THE  TORRENSIDE  BREWERY 
 

On Monday last at the invitation of the Proprietors, we paid a visit of inspection to Messrs. 

A.W. and T.L. Ware’s Brewery at Torrenside. The building is situated almost on the banks 

of the Torrens, and is a large brick office edifice of the usual Brewing style of architecture. It 

is only three years since the firm commenced business, and yet their business has increased 

by such leaps and bounds that some idea may be gathered of its present dimensions by the 

fact that the firm turns out over 1,000 dozen bottles of Jubilee Lager Beer alone every week. 

In addition to this large quantities of Beverley Ales and Stout are bottled, and the ordinary 

supply draught bitter beer kept up. We looked first of all at the well which is 60 feet deep 

and contains beautifully clear water. A steam pump is affixed to this, and by this means the 

water can be raised to the topmost floor of the building. The well is capable of supplying 

five thousand gallons per day. Taken from there we ascended to the top of the building 

where the preliminary parts of the brewing are carried on, and thence down through the 

mashing room to the Vat of Beer that was just ready to pass on to the fermentation stage. It 

was curious to see the liquid in a boiling state in one Vat and a few feet further on to see it 

falling into another Vat perfectly cold. This is all managed by running the liquid over a 

frame of pipes through which cold water is constantly flowing. Then the fermenting 

operation is performed, and afterwards the beer, for it is that then, is removed to the cellars, 

where the finishing touches are put upon it. Mr T.L. Ware is the Brewer, and a more genial 

sample of one it would be hard to find. He learnt his business with Mr Fotheringham, of 

Kapunda, afterwards at the Castlemaine Brewery, in Victoria, and he finished by getting 

some experience in the leading Breweries in New South Wales. Next we proceeded to 

inspect the bottling business, which is carried on in a very extensive manner, as can be 

gleaned from the fact mentioned before that 1,000 dozen bottles of Jubilee Lager Beer are 

turned out every week, and sometimes at very busy times, 450 dozen have been sent away in 

one day.  

 

There are besides 30,000 dozen of Jubilee Lager Beer in stock. Then there are large 

quantities of bitter beer and stout bottled, and a quantity of draught beer made, so the output 

is very large, and about 50 hands are kept very busy. Then we sampled some bitter beer, 

which was very bright and clear, and in beautiful condition. Some of the Beverley bottle Ale 

was also tried and appreciated, but for a first-class article nothing on the premises will bear 

comparison. In our opinion, to the Jubilee Lager Beer which we tried next.  

 

Though the brewing business has only been carried on for three years, the Messrs. Ware 

have been exceedingly successful in the prizes they have obtained for it. At the Adelaide 

Jubilee Exhibition they obtained first orders of merit for XX Malt Ale, XX Stout, and 

Colonial Lager. They also obtained a bronze medal for the Malt Ale and Colonial Ale, 

Draught Ale, and XXX Stout, and a third order of merit was obtained for XXX Bulk Ale.  

 

This was the only award given for this class of ale, and the very same beer at the Centennial 

Exhibition In Victoria took first prize against the world. At the Agricultural Society’s show 

in 1887 they obtained the first prize for bulk ale. At the Victorian Exhibition the first order 

of merit was obtained for bitter ale, to keep 12 months, and two second orders of merit and 

two third orders of merit were awarded for bottled ales. 



Besides this, Messrs. Ware were awarded a fourth order of merit for Lager Beer against the 

world. The firm claims that it has the largest bottling business in the colony, and they 

guarantee that any of their bottled ales will keep at least two years. The experiment was tried 

of sending some of the ales home, and it was found that they withstood the sea voyage 

perfectly. Then we took a walk through the cellars, which are large and roomy, and are 

ventilated by a draught that leads up through the chimney stack. Great quantities of different 

classes of ale are stored in the cellar, and everything was in splendid order. After the 

inspection was completed, Mr T.L. Ware invited us to His Bachelor’s Hall which is in close 

proximity to the brewing premises, and offered us some Jubilee Lager Beer that had been 

kept for thirteen months. It was in beautiful condition, it was sparkling and clear as crystal, 

and had a splendid flavour. To our mind it is the best colonial beer that we have tasted. It is 

well worth any visitor's trouble to go down and see the Torrenside Brewery, if for nothing 

else than to see how energy can extend a business, even in the small span of three 

years. 

 

Source: The South Australian Sentinel, 18 May 1889 (from the archives of Norman Long) 

 

 

PURE  JOY  AS  LION  BUYS  UK  CRAFT  BREWER 

 

Brewing heavyweight Lion has strengthened its portfolio of craft beers with an acquisition in 

Britain. 

 

Japanese-owned Lion, which owns mainstream beers that are popular interstate such as 

XXXX and Tooheys, has struck a deal to buy Fourpure Brewing for an undisclosed sum. 

 

Founded in 2013 by brothers Daniel and Thomas Lowe, Fourpure’s brewery and hospitality 

venue is part of the Bermondsey Beer Mile craft brewing hub in south east London. 

Fourpure co-founder and chief executive Daniel Lowe said that over the past year, his 

company had been working to secure funding for the next phase of the brewer’s growth. 

 

“While in four short years Fourpure has grown to become one of London’s leading 

independent modern craft brewers, we knew we couldn’t take on the next adventure alone” 

he said. 

 

“We met Lion towards the end of our process after a wide range of funding options had been 

considered, and quickly realised we had a shared vision and values.” 

 

Lion global markets managing director Matt Tapper said in a statement that the group had “a 

long and proud history in craft beer in Australia and New Zealand and we’re thrilled to have 

the opportunity to take Fourpure into its next chapter”. 

 

Lion has pushed heavily into the sector in recent years, paying $380 million in 2012 for the 

brewer that makes Little Creatures, and two years ago buying Byron Bay Brewing. More 

than 10 years ago, it bought Tasmanian brewer James Boag for $325 million. 

 

Source: Herald Sun, 11 July 2018 



BALLARAT  BERTIE 

 

This is the story of a little man who captured a city's imagination, it's the story of Ballarat's 

own Bertie. 

 

In 1926 the Ballarat Brewing Company launched its first major advertising campaign, using 

the character of 'Ballarat Bertie'. The brewing of beer had been an important part of 

Ballarat's manufacturing history since the arrival of miners to the Ballarat Goldfields. 

Ballarat Brewing company was established in 1910, after the amalgamation of three 

breweries, William Tulloch and Alexander McLaren's Royal Standard Brewery, James 

Coghlans' Phoenix Brewery and Henry Leggo's Barley Sheaf Brewery all established in 

1857. 

 

  
 

Given the brief of creating a character like that of 'Johnny Walker', O'Brien's Advertising 

(later Mooney Webb) created Ballarat Bertie, a cellarman at the brewery to market the 

Ballarat Brewing Company's stouts, ales and lagers. On the wall in front of you, you can see 

an example of an advertisement for Ballarat Bitter using the Ballarat Bertie image. Signs like 

this were once found in many locations across Ballarat. 

 

Bertie was a huge advertising success for the company and became synonymous with the 

Ballarat Brewing Company brand and with Ballarat itself. In World War 2 Ballarat Bitter 

was exported to troops fighting across the world and those who had a connection to Ballarat 

would be known as a 'Ballarat Bertie'. During the war HMAS Ballarat had made 'Ballarat 

Bertie' their ship's mascot. Bertie remains the ship's mascot, now on board the modern day 

HMAS Ballarat warship. 

 

In 1971 Ballarat locals showed just how important the icon of Ballarat Bertie was to them. 

Ballarat Brewing Co had been sold to Carlton and United Breweries (CUB) in 1958 and in 

1971 the company decided to remove Ballarat Bertie from its branding. So great were the  



protests from the people of Ballarat that CUB quickly relented and returned the image of 

Bertie to the Ballarat Bitter label. 

 

    
 

Brewing at the Ballarat Brewing sight ceased in 1989 as did sales of Ballarat Bitter in 1991. 

Yet Ballarat's affection for Bertie continued. In 2006, following a request by the crew of the 

HMAS Ballarat, Foster's Group (CUB's parent company) created a limited run of the beer. 

The initial release of 40 pallets sold out within two days. 

 

The character of Bertie and the people of Ballarat's affection for him lives on today in the 

sign you see on this site. It has become an important symbol of Ballarat's history and 

tangible reminder of the little cellarman who proudly held his pint of Ballarat Bitter aloft. 

 

Source: https://ballaratrevealed.com/ 
 

 

WHAT  GOES  IN,  MUST  COME  STOUT 
 

TORQUAY’S made scientist brewers are back at it, this time with a tomato and basil beer. 

After grabbing national headlines with a snail-infused ‘Escargose' beer in April, Blackman's 

Brewery is preparing to release its next seemingly crazy concoction - the Tomato and Basil 

Gose. 

 

The Blackman's team sticks to subtle flavours in their out - there brews - rather than 

ridiculous flavours overpowering the beer - with hints of tomato, salt and basil merging in 

"an easy-going savory palate cleanser". 

 

The Tomato and Basil Gose is the second in the brewery’s Gose Series, following the 

blackberry Gose launched in March, with a Strawberry Gose and Watermelon Gose yet to 

come. Blackman's Brewery was launched by Renn and Jess Blackman in 2014, and earlier 

this month won a gold medal for its Juicy Juicy Bang Bang new world lager at the annual 

independent Brewers Association Indies awards. 

 

It also took home a silver medal for its Arthur smoked porter and a bronze for its Ernie 

Australian-style Pale Ale. 

 

Source: Echo, 18 July 2018 



QUEENSLAND  2018 
 

Victorian member Wayne Richardson (157) wrote: 

 

My wife and I recently flew to Cairns, Queensland. Our first tour was 9 days exploring the 

Gulf Savannah region from Cairns, heading west to the Northern Territory border staying at 

Adels Grove, before returning to Cairns. 

 

In a 4WD bus, we headed west to Chillagoe, and enjoyed lunch at the historic Post Office 

Hotel before exploring the local district. This Hotel was like most historic outback “Pubs” 

along the way.... Good food, Good Beer. The beers were also available at the Bar and Dining 

Room at our accommodation. Beer available was mainly Great Northern plus a couple of 

other CUB beers, on tap, cans and stubbies, as well as Iron Jack, and again a few other Lion 

beers. 

 

We had a great excursion on the Savannahlander Train (built 1963) before going on to 

Normanton.  Lunch was at the Albion Hotel. What a surprise, they had Furphy pots at $5.00. 

We continued on to Karumba for a sunset cruise on the Gulf of Carpentaria, which included 

drinks and nibbles. 

 

The next stop was Adels Grove on Lawn Hill Station before travelling back to Normanton, 

where we enjoyed a ride on the historic Gulflander Rail Motor. It was a great experience. 

 

From here we drove to Cobbold Gorge, a picturesque natural wonder when viewed from the 

small electric boats. Later that day we enjoyed a helicopter flight over the gorge, and 

surrounding area. 

 

Our last adventure was at Undara where we stayed in historic restored railway carriages. 

After a delicious outback bush breakfast, we had a guided tour of the Lava tubes, and 

walked 800 mt. into the largest tube. Return to Cairns. 

 

  
 

We flew to Brisbane to start our second tour beginning with an overnight train trip “Spirit of 

the Outback” west to Longreach. On board we could purchase Newstead Session Ale, and 

Golden Ale, plus a small selection of CUB, and Lion. 



We explored the Longreach area for 4 days which included an outback sheep station, a cattle 

station, the Qantas Founders Museum, Australian Stockman’s Hall of Fame, and the 

Longreach School of Distance Education. 

 

One day we spent in Winton visiting Australian Age of Dinosaurs, Waltzing Matilda Centre, 

and the Musical Fence and Park. Dinner the first night was at Wellshot Hotel (1890) at 

Ilfracombe, 27kms from Longreach. We tasted Paddy Finn Beer – schooner, $4.50. A very 

nice beer. 

 

  
 

A highlight at Longreach was a sunset cruise with drinks and nibbles on the Thomson River, 

followed by an outback dinner and entertainment on the river bank. Beer was available to 

purchase at the Bar. 

 

We travelled on the “Spirit of the Outback” train back to Nambour, and flew home from 

Sunshine Coast Airport. A great outback Aussie holiday. 

 

 

GLOBAL  WARMING  COULD  CAUSE  SHORTAGE  OF  BEER 
 

Global warming poses a serious threat to our current way of life, a new UN climate report 

found. And now it looks like it will cause a shortage of beer in the process, the Fortune 

reported on October 15. 

 

A new study published on October 15 in the journal Nature Plants says that global warming 

will cause a decrease in barley crops, leading to a shortage of beer and causing a price hike. 

Barley is susceptible to drought and heat, and the extreme weather conditions in the coming 

years associated with global temperatures rising could trigger a 16% decline in global beer 

consumption, Business Insider reported. 

 

“The aim of the study is not to encourage people to drink more today,” Dabo Guan, a co-

author of the study and a professor of climate change economics at the University of East 

Anglia, told CNN. Instead, the researchers provided a tangible example of how global  



warming will impact quality of life by showing its effects on a favourite beverage of the 

working class: Beer. 

 

Beer prices could double worldwide and the U.S. could see 20% decline in beer 

consumption—that’s about 10 billion cans of beer. Places like Ireland could see a price hike 

on beer of up to $21 extra for a six-pack, according to Business Insider. 

 

“If you don’t want that to happen—if you still want a few pints of beer—then the only way 

to do it is to mitigate climate change,” said Guan. The study’s researchers said that similar to 

prohibition-era laws, a global beer shortage will have the biggest impact on the working 

class. 

 

“We have to all work together to mitigate climate change,” said Guan, according to CNN. 

 

Source: e-Malt.com, 15 October 2018 

 

RAFFLES 

 

As at November 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  2019 (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 August 2018 raffle there will be five prizes. The 1st prize is a Burnley Ale label from 

HCP Aerated Water Co, 2nd prize is a Crown Lager 2005 AFL label, 3rd prize is a Boags 

XXX Ale, 4th prize is a Tooheys Flag Ale and the 5th prize is a Ballarat Invalid Stout 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. 



DAINTON’S  WORLD  RECORD  WITH  131  BEERS  IN  ONE  PUB 

 

On 8 September, The Prince Albert Hotel in Ipswich, QLD, opened 131 taps to the public, 

each with a different beer from Dainton Brewery. 

 

The idea came about over six months ago when head brewer and co-founder Dan Dainton 

was in Brisbane with his distribution company. 

 

“We’d put on two kegs of beer, which I thought was pretty good, but normally they would 

go for eight or ten,” says Dainton. “Then I found out that they had 72 taps. I was like ‘What 

the fuck? I’m going to talk to Jim about this get us on all 72’. I talk to him about taking over 

all 72 of their taps, but he said ‘We’ve actually got 108 taps. How about your try that?’ I said 

‘Sure!'” 

 

The brewery estimated it would take six months to brew enough different beers to cover 108 

taps. However, a quick internet search then revealed the Guinness World Record for a tap 

takeover to have been set in the USA at 130, so the number was upped to a 131 in a bid to 

break the record. 

 

“So we started brewing beer,” recalls Dainton. “We did 90 on our pilot system here, which 

was done by our brewer Peter Lowndes, and then we did about 40 on our large system. 131 

kegs of different beer on tap at one time, all brewed here.” 

 

Dainton brewed the ‘bigger, boozier, darker’ beers first, before moving on to sours and then 

brewing the lighter, hoppier beers towards the end in order to ensure freshness. Brewing was 

finished two weeks before the event, and then the issue of transportation to Brisbane began. 

 

“It was 13 and a half pallets of kegs that went up,” says Dainton. “And we didn’t get it all to 

the hotel until 24 hours before the event started! 

 

“The day went off really well. The guys at the hotel did an exceptional job. We went through 

and poured every single beer and we’re sending it off to the Guinness World Record.” 

 

As well as an attempt at a world record, the event was also a useful trial for Dainton, with a 

champagne pale, its Wagon Wheel Porter and a pineapple and coconut beer all running out 

on the first night. These three will be brewed on a larger scale after their positive reception. 

 

“We’ve learned a lot,” says Dainton. “It was great to see what people are drinking and what 

they like. We drew a lot of people from Brizzie and the state, and a couple of people came 

up from Victoria as well. 

 

“I think it will be a while before we hear from Guinness. It can take months to get this 

sorted. But as far as we know, it’s the biggest one.” 

 

Source: Beer & Brewer, 20 September 2018 



 

STANDARD BREWERY 
 

The Pheonix Brewery was established by James Atkin Wheeler and his brother Edmund at 

Main Road, Campbells Creek, Victoria during 1854, brewing ale and porter. Trading as 

Wheeler Brothers the partnership was dissolved on June 16th 1855 when Joseph Day 

announced his retirement. The following year James A. Wheeler was elected as MLC for the 

Castlemaine area and at once his brother began trading as Edmund Wheeler & Co. although 

the brewery was generally known as Wheeler Bros. 

 

Soon after the brewery obtained the interests of R. McCracken & Co. until a dispute which 

saw the following advertisement in the Mount Alexander Mail (MAM) - June 28th 1858. “R 

McCracken & Co., Pheonix Brewery, Campbells Creek, have ceased to have any interests in 

the concern. From this day all debts of the firm will be settled by 

Wheeler Bros. Dated 19th day of June 1858".   

 

On October 24th 1860 a prospectus appeared in the MAM stating 

that 30,000 one pound shares were on offer with the directors of the 

company T. Gell, Charles Grifiths, Richard Harvey, Dr. Mebars and 

William Locke junior. At this time the brewery was sold however 

the Wheeler brothers were retained as managers. One brother died 

soon after and a Mr. Robinson was appointed to operate the brewery 

for a Mr. Miller until a limited company was formed in 1862 to trade 

as the Standard Brewery.  

 

During 1864 Messrs Joseph Myring, William Halford, David 

Murray and Dr. David Mackay purchased the brewery and employed 

Jo H Dickinson as the manager (later to operate the Crown Brewery 

near Fitzgeralds Brewery Castlemaine) to operate until October 6th 

1869 when a dissolution notice appeared in the MAM. Both Myring 

and Halford continued the business. They employed a Mr McBride 

as manager on January 18th 1870. 

 

James Henry Dickinson brewer of winters Flat, Castlemaine was 

made insolvent on May 26th, 1879.  

 

This partnership operated for a further twelve months when Halford left to concentrate on 

the grocery and wine and spirit business (2/2/1871). Prior to the death of Myring during 

1886 Phillip Holler (formerly of the Riverina Brewery, Deniliquin) was employed as a 

brewer until April 1890 when the Standard Brewery purchased the Hedley Bros., Brewery at 

Bridgewater on Loddon (established 1874 by William and James Hedley). 

 

The estate of James Myring was offered for sale at 3500 pounds during June 1886 when 

George Elliott purchased the Standard Brewery. A copy of the prospectus appeared in the 

MAM on 30/9/1886 at which 14,000 ten shillings shares were offered. The directors at this 

time being George Elliott, Joseph Young, David Formby, John W. Curtain (Supreme Court 

Hotel, Maryborough) William Shaw, George Shegog and James Tobin.  



George Elliott retired from the partnership, due to ill health, prior to 1891 and was to die on 

June 10th 1894. (There is an excellent article on George Parrarnore Elliott page 51 ‘Bendigo 

A History in Bottles & Stoneware 1852*1930’ — Ken Arnold). 

 

At this time Horace W. H. 

Collett was employed as 

manager, a position he 

occupied until 1892 when the 

Standard Brewery Company 

Limited was placed in 

liquidation. The business 

continued trading as (Joseph) 

Young & Co. with Young, 

Collett and J. C. Greaves as 

the proprietors. 

 

The business employed J. 

Bayley as manager during 

1913 who continued the 

business until it was sold to the Castlemaine Brewery (Fitzgerald’s). On April 22nd 1925 an 

auction was held to sell the buildings and the spacious 4 1/2 acres of land. 

 

References: (Various copies Mount Alexander Mail, Malcolm Blume notes, Bendigo A 

History in Bottles & Stoneware 1852-1930, Victorian Government Gazettes.) (From the 

archives of Norman Long). 

 

Photos by Umit Ugur 

 

 

AUSTRALIA’S ‘FIRST TOWER BREWERY’ TO START BREWING 

BEER AGAIN AFTER 80 YEARS 

 

Billson’s Brewery in Beechworth has been granted council approval for expansion into beer, 

gin and whisky. 

 

Nathan Cowan, who previously worked in marketing for a graphic design agency in 

Melbourne, wanted to escape to the country and to create his own brand. When he and his 

fiancée Felicity Cottrill saw that the previous owners were looking to sell, back in 

September 2017, Cowan and Cottrill sold their house in St Kilda, resigned from their jobs 

and purchased what was then a cordial factory. 

 

“It was perfect timing for us and for them,” says Cowan. “Since then, we’ve been trying to 

restore the property as best we can. We worked with a local historian and have discovered 

some of the brewery’s history. It looks like it’s Australia’s first tower brewery. By all 

reports, they made fantastic beer, particularly stout. They chose the site because of a great 

underground spring. The dug a round well and found some beautiful spring water. 



The brewery was built in 1872 by George Billson to make beers and cordials. It was sold in 

1914 and became Murray’s Brewing, but 80 years ago, the brewery ceased all alcohol 

production. 

 

“They really embraced the short-lived temperance movement,” 

says Cowan. “The most popular product that ever came out of here 

was a non-alcoholic brewed herbal beer. They had a non alcoholic 

dandelion ale too.” “The Billson family sold the brewery in 1914 

after one of the Billsons became mayor of St Kilda in 1908. The 

new owners called it Murray Brewers, so it’s been known as that 

for 104 years. We’ve changed it back to Billson’s because they’re 

associated with most of the alcoholic drinks. 

 

The pair officially took over on 9 September 2017 and, while they 

have continued to make the cordials, they have also been striving 

to get licences that would allow them to brew beer, distil gin and 

whisky, and sell alcohol on their premises. 

 

“We’ve been lucky enough to see some beautiful old photos and old labels from the 1800s, 

when they had names like Mild Family Table Ale,” says Cowan. “There are some beautiful 

illustrations. We found the brewer’s diary and that has all the handwritten recipes. That’s 

been a bit of a challenge, with all these 

measurements that we have no idea about, 

but we’ve been able to slowly decode 

them and start trials. 

 

“The process has been lot of a fun and 

there have been lots of happy 

coincidences. George Billson’s great great 

grandson is called Edward Billson and he 

is an architect based in Hong Kong. He 

specialises in designing wineries, 

breweries and distilleries. He’s our lead 

architect on the project. He visited it 

seven weeks ago and has put all the plans 

together for a brewery and a distillery.” 

 

It will be another four weeks before the 

permit will be officially granted and Billson’s will have permission to start making and 

selling beers. The plan is to be ready for the summer with beers and gins. A canning line is 

expected to be delivered by early November, with the recipes and packaging expected to be 

ready to go by December. 

 

Cowan himself has no brewing experience and has enjoyed the steep learning curve of 

running a brewery. “We’re lucky enough to be surrounded by some talented people 

including our head brewer Tony Paull,” he explains. “The plan at the moment is to launch 

four beers – a stout, a golden ale, a pale ale and a lager. That will be our core range. 



“We want to do a heritage range where we stick as closely as possible to the original recipes, 

like the Mild Family Table Ale. There’ll be a porter and an Australian ale. They were 

famous for that in the early 1900s. Because we’ll have our own canning line and a system 

for small batch and flexibility, we’ll be able to do limited releases and on-premise only 

beers. We’re going to continue making the cordial. We recently stumbled across the original 

Raspberry Vinegar label (pictured) so we’ll use that going forward.” 

 

Source: Beer & Brewer, 26 September 2018 

 

CUB  TO  ADD  TO  GREAT  NORTHERN’S  BREWING  CAPACITY 

 

A continuing increase in sales for Great Northern beer has seen Carlton and United 

Breweries (CUB) make the decision to add to the beer’s brewing capacity, The Shout 

reported on July 13. 

 

Originally brewed in Queensland for Queenslanders, the ‘Beer from up Here’ will now also 

be brewed at CUB’s Abbotsford brewery in Victoria as the brewer looks to meet demand, 

especially after the decision to make Great Northern Original available nationwide. 

 

“Eight years after the first Great Northern rolled out of our Queensland brewery, and with 

Great Northern Original now available outside Queensland, we’ve seen massive growth in 

Great Northern all across Australia,” said Sales Manager, Mick McKeown.  

 

“From 16 July we’ll be brewing Original and Super Crisp at CUB’s Abbotsford brewery in 

Victoria as well as up here, so we can deliver the freshest possible beer to Australian beer 

lovers wherever they are. 

 

“All of the Original and Super Crisp for Queensland and the NT will continue to be brewed 

up here in Queensland, the home of Great Northern. 

 

“But because demand for Great Northern down south is so strong, it makes sense to also 

brew Great Northern closer to these expanding markets.” 

 

McKeown added that the success of Great Northern was proof positive there was room for 

innovation in the Australian beer market. 

 

“It’s so exciting that it has developed a following amongst people right around the country. I 

am incredibly proud of how well it’s doing and I am so pleased we’re able to rise to the 

challenge of increasing demand down south as well,” he said. 

 

“Great Northern was created as a thirst-quenching lager to suit the sun-drenched climate, 

outdoor activities and laid-back lifestyle of Queenslanders. 

 

“Great Northern has become a household name right across the country and a favourite beer 

for all those drinkers who like authentic, easy-drinking brews.” 

 



2018  AUSTRALIAN  CRAFT  BEER  SURVEY  RESULTS 

 

The 2018 Australian Craft Beer Survey by Beer Cartel is the largest, publicly available, 

study of Australian craft beer drinking trends. It follows on from the 2017 and 2016 version 

of the same study. 

 

This year's survey received widespread support across the industry. In total over 18,000 

Australian craft beer drinkers took part. 

 

Craft beer is the only segment of the Australian beer market which is in continuous growth, 

with overall consumption of beer and alcohol in decline. The data that follows provides an 

extremely accurate picture of this young, thriving industry. 

 

Key findings from the research include: 

 

1. There is a strong desire to support Australian Independent Breweries. Currently one-

third of beer drinkers are aware of the Independence Seal which was released by the 

Independent Brewers Association in May this year (5 months ago). While it is early days, 

most (83%) of those aware said the seal will have a medium / large impact on their future 

purchasing behaviour. 

 

2. Two-thirds of drinkers are aware of the buy-out of at least one of the three leading 

Australian craft breweries in 2017. Over half (56%) of those aware have since reduced or 

stopped purchasing from these breweries. 

 

3. Balter has been voted Australia’s best craft brewery. For a third year in a row, 

consumers have voted a different brewery as Australia’s best. 

 

4. Consumers have a reasonable concept of the taxes that go into the price of beer. 

Collectively survey participants were able to closely estimate the average amount of tax 

($24.56) in an $80 case of craft beer. 

 

5. The majority of craft beer drinkers are on the lookout for new beers to try. On 

average almost half of all purchases made by Australian craft beer drinkers are for beers they 

have never previously tried. 

 

6. Few use the Container Deposit Scheme the NSW Government implemented at the 

end of 2017. Just 14% regularly take their used bottles and cans to a collection point, with 

the majority (68%) preferring to use kerbside recycling. 

 

Source: Beer Cartel, 13 September 2018 

 

 

DID  YOU  KNOW  THAT? 

 

When scientist Niels Bohr won the Nobel Prize in 1922, the Carlsberg Brewery gave him a 

perpetual supply of beer piped into his house. 



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 

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.  



 
 

  

 

  

 

  

 

  

 
BEDLANDS BREWERY LABELS 

 


