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PRESIDENT’S  PAGE 

 

G’Day, 

 

I trust you all have had great festive season with your families and enjoyed the Christmas 

break.  

 

Let me know what beers you had to match with the luncheon or dinner. A saison or 

hefeweizen would be great with turkey or pork plus an imperial stout or dunkel with a rich 

pudding. More importantly I trust it was done responsibly. 

 

Yes, our annual Children’s Hospital Raffle was a huge success. We raised $260.00 

consequently, following a top up from the VBLCS, a cheque for $500.00 was sent to the 

Children’s Hospital Xmas Appeal. 

 

There were many donations from all around the country. A few but I am sure that I would 

like to recognise are Umit Ugur, Jim Whittle, Simon Knight, Stuart Glye, Richard Rathbone, 

Robert Johnston, Alan Richards and Michael Bannenberg. 

 

I am sure there are more. To you all, a special thanks. Congratulations to all the winners. 

 

Laurie Clark’s raffle was also successful. We raised over $1,000.00 The success of this 

initiative helps to keep membership costs down, so your support was very important. A 

special thank you goes to Phil Langley who helped organise the raffle and distribution of 

lots. It was a lot of effort and Phil; we appreciated your support in facilitating the project. I 

am sure Laurie Clark would be pleased that all his hard work in putting his collection 

together has gone to members to enhance their own. 

 

It is disappointing for me to report that we lost 8 members recently being unfinancial after 

numerous reminders and even personal contact. Two resigned due to ill health, one no 

current address and five no reply. It is a pity we get little feedback as to the level of interest 

from members and the overall performance of the people working behind the scenes. Is our 

newsletter and labels value for money or is the loss of members indicative of change and 

various other interests in our community? I would be interested in your feedback. 

 

Remember, it is your Society, so the more we all contribute, the healthier we are in 

developing our knowledge and friendship. Give us your contributions and feedback. 

 

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

2020 gathering at 12.00 for a formal meeting at 1.00pm. Place it in your diary. The Carlton 

Brewhouse offers good food including hamburgers and a range of Carlton products. 

Members are invited to stay for further live entertainment when available. 

 

Cheers and best wishes 

 

Rob Greenaway. 

President – VBLCS 



DECEMBER  2019  MEETING  NOTES 

 

The December meeting was held at the Carlton Brewhouse on Sunday 8th of December and 

was opened at 1.00 pm. 

 

APOLOGIES: 

Ross Smith, Rob Greenaway and Michael Bannenberg. 

 

MINUTES: 

The minutes from the October meeting were read and the only business arising was the 

presentation of life membership to Ivor Nicholson which has been carried out. 

 

FINANCIAL REPORT: 

Our Treasurer reports that we are in a good financial position with 139 paid up members at 

this stage. 

He also reported that the late Laurie Clarks label collection auction has raised in excess of 

$1,000.00. 

 

CORRESPONDENCE: 

A letter was sent to the Valhalla Brewery thanking them for their kind donation of labels. 

 

A letter of thanks was received from Ivor Nicholson thanking the club for bestowing life 

membership on him. 

 

The club also sends its appreciation to Simon Knight, Stuart Glye and Robert Johnston for 

their kind donation of labels. 

 

GENERAL BUSINESS: 

Ross Mackie reports that Wolf of the Willows is about to move to new premises shortly. He 

also reported that he called in on quite a few craft breweries on a recent trip to Queenscliff 

and obtained a lot of new labels including some of which are only available there. 

 

Wayne Richardson reported that Blackmans Brewery in Torquay have released an EXPA 

that is only available in Torquay. 

 

It was also reported that Cavalier brewing will release their La Cantina before Xmas. 

 

RAFFLES: 

The raffles were then drawn and the lucky winners were: C28 Ron King, D76 Jimmy 

Stewert, D25 Wayne Richardson, C26 Norman Dodson and E38 Jaysen Townsend. 

 

The lucky door prize was won by Graeme Crompton. 

 

The mega raffle for the Royal Children’s Hospital results are: B21 Ray Everingham, B04 

Rob Greenaway, B14 Ron Barker, B11 Wayne Richardson, B07 Umit Ugur and B09 Rob 

Mansel. 



The meeting then closed with 16 members signing the attendance register. 

 

I would like to wish everyone a great Xmas and a prosperous New Year and I look forward 

to catching up next year. 

 

Cheers 

 

Angus MacEwan. 

 

 

HOP  NATION’S  EXPANSION  PLANS 

 

There are some big ideas brewing down at Footscray’s Hop Nation. 

 

The Hop Nation brewery team has been running its operation since 2016, based in a 

riverside Footscray warehouse that dates back to the 1880’s. 

 

But its growing popularity has been putting on the squeeze, forcing it to look to expand. 

 

The pressure has sparked plans for a brand new brewery and bar to be built on a vacant 1233 

square-metre industrial site just a stone’s throw from their current premises. 

 

General Manager Sam Hambour said the new brewery would offer more space for beer 

production as well as a new bar tailor-made for tasting. 

 

“We just want to expand what we have been doing the last few years,” he said. “It will give 

us more room to brew and to upgrade our equipment. We have really enjoyed the support in 

the area, if we can get it through it will give Hop Nation a great future in the west.” 

 

Hop Nation would retain its existing brewery and bar, using the space to expand its more 

experimental beer range, barrel ageing and collaborations with other brewers. 

 

Mr Hambour said the new premises would handle larger-scale production and offer a 

different type of tasting experience in the bar, which will have the capacity to handle up to 

110 patrons. 

 

“The days of just putting out a few planks and some beer are gone, people are after the full 

package,” he said. “It means we will be able to keep investing in the area and have a spot 

where locals can come and enjoy themselves.” 

 

Source: Starweekly.com.au, 13 November 2019 

 

 

VBLCS wishes a Happy New Year to all its members



FROM  THE  EDITOR 

 

During the past two months, I visited some of the breweries in Victoria. First one was the 

Tooborac Brewery which I called in on the way to Heathcote. It was too early in the 

morning to have a beer but I had a good look around and I noticed a gift box with six 

different bottles in it, which were: Premium Lager, Kiwi Pale Ale, American Pale Ale, 

Fireman’s Red IPA, Pale Ale and Mid-Strength Bitter. I bought a box but didn’t have the 

chance to drink any of them as yet. 

 

  
 

The second brewery was the Moon Dog in their new premises in Preston. This is a big multi-

million Dollar establishment with a pool inside. The bar has 72 taps. I had the Moon Dog 

Lager, Old Mate Pale Ale and Spice of Heaven (Pine Lime Ice-cream IPA). Unfortunately, I 

couldn’t get any labels as I’m told bottling is done somewhere else.  

 

   
 

   
 

The third brewery I visited was the Detour Beer Co in Coldstream. The brewery is a 

converted dairy and they share the space in The Taphouse with the Napoleon Cider team. 

They have 6 different beers: Trail Ale, Black Spur Draught, XPA, IPA, Raspberry Sour and  



Belgian Brown. I had their tasting paddles including all six beers plus two ciders (Apple and 

Sheery Pie). My favourite was the Belgian Brown. 

 

  
 

   
 

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

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

 

Umit Ugur  

December 2019 

 

 

INSECT  THE  UNEXPECTED 

 

When the Canberra Innovation Network first asked BentSpoke if they’d be interested in 

hosting the network’s 2019 Innovation Showcase, it’s unlikely either organisation could 

have predicted the end result: a beer containing local yeast harvested from Canberra air, a 

hangover relief drink made from Australian grown Korean pears, ground crickets, and dried 

black soldier fly larvae. 

 

“We sat around the table and had a chat about a collaboration beer,” says Richard Watkins, 

co-owner and head brewer at BentSpoke. “They had a lot of start-ups they supported over 

the previous 12 months, and I wanted to incorporate as many of those start-ups into making 

the beer as possible.” 



 

The out-of-the-box ingredients for the beer – aptly named The Innovator – came from 

entrepreneurs and researchers from various fields. The ANU Research School of Biology 

collected and cultivated a natural yeast found only in the local area. The hangover relief 

drink came from the Prepear Drink Company. And the cricket powder and dried larvae came 

from start-ups Future Superfoods and Goterra respectively. 

 

“We were going to try to use a laser as well to change the colour of the beer… but we didn’t 

get that done,” he says. 

 

The crickets and larvae - clearly the most startling of the ingredients – were included to 

explore the possibilities of using more environmentally sustainable ingredients in brewing. 

 

“As we know, sustainability’s big on everyone’s list at the moment due to climate change,” 

Richard says. “Who knows what we’re going to be eating and drinking in the future?” 

 

The insects were used in the mash, their naturally occurring starches converted to sugars to 

reduce the amount of barley malt needed in the beer by around twenty percent. And in case 

you’re wondering: yes, they also contributed to the flavour of the beer. 

 

“The protein’s given us this great nutty flavour and character, which is going to be the 

signature of the beer,” Richard says. “I’d eaten crickets before and knew they were quite a 

nutty character. So we made an easy-going pale ale, showcasing the crickets and larvae as 

much as we could.  

 

"We used some local hops as well, so there’s some fruit character coming through with the 

nuttiness, then the pear coming through with a nice acidity.” 

 

This isn’t the first time an Aussie brewery has put weird ingredients into a beer: Bacchus 

Brewing in Brisbane have made a beer infused with a whole chicken carcass, Melbourne’s 7 

Cent Brewery once fermented a GABS beer with yeast from the brewers’ belly buttons, 

while Robetown Brewery in SA created another festival beer with whale vomit.  

 

In fact, this isn't even the first-time crickets have made their way into a beer, with SA's 

Shifty Lizard Brewing including ground crickets in their 2018 GABS beer. But The 

Innovator is arguably the first beer to use seemingly outrageous ingredients in the pursuit of 

sustainability. (Although, to be fair, belly button yeast is incredibly sustainable.) 

 

Petr Adamek, CEO of CIN, says: “The Canberra Innovation Network links science and 

research with businesses and entrepreneurs… At this year’s Innovation Showcase the 

attendees will be able to ‘taste’ what we are all about.” 

 

If you’re keen to try The Innovator (which this writer will forever refer to as “the insect 

beer”) and see what all the buzz is about, it’ll be launched at CIN’s 2019 Innovation 

Showcase on December 4 at the BentSpoke Cannery in Mitchell.  

 

Source: The Crafty Pint, 19 November 2019 



TIGER  BEER  LAUNCHES  NEW  TIGER  CRYSTAL  LAGER 

 

In line with consumer demand for lighter and more sessionable 

brews, Singapore’s Tiger Beer has launched the new Tiger Crystal, an 

easy-drinking, lighter and more refreshing lager, The Shout reported 

on November 18. 

 

Tiger Crystal is brewed using a crystal cold filtration brewing 

process, which filters the beer at below zero degrees, locking in the 

purest flavours and aromas. It is 4.5 per cent ABV and presented in 

330ml clear glass bottles. 

 

Tiger Beer is distributed locally by Drinkworks Australia and General 

Manager Judd Michael said that Tiger Crystal has been especially 

brewed for the Australian palate. 

 

“Tiger Crystal is an exciting new product variant for Tiger Beer 

created as the ultimate heat refreshment and brewed with a pale lager 

malt and a unique combination of hops. It is a smooth, yet full-

flavoured beer with a subtle, fragrant taste, specially brewed to 

quench the thirst of the Australian market for a refreshing, 

sessionable, light and premium beer. 

 

“We’re really excited to be launching the vibrant and dynamic Tiger 

Crystal brand in Australia and encourage consumers to uncage their 

next refreshment.” 

 

Tiger Beer is the number one Asian premium beer and one of the 

fastest growing brands that is currently available in more than 50 

markets across the globe. 

 

Source: e-malt.com Flash 47a 

 

 

VALE 

 

GARY McNAIR 
 

It is with great sadness we notify all members of the passing of 

Gary McNair, a member of VBLCS. 

 

He will be missed by all members. 

 

All our thoughts go to Gary’s family and close friends. 

 



BEER  AND  BREWERY  NEWS 

 

- Citrus Haze IPA, Garage Beer Co x Sauce Brewing Co. Last month, 

Barcelona’s Garage Beer Co, spent a day with Sauce Brewing Co at its 

Marrickville brewery. The result was a citrus-flavoured 6.7% abv hazy 

IPA which will be available in 500ml cans. The special batch was made 

available at Sauce’s stockists from 15th October. 

 

- Nelson Sauvin Single Hop IPA and the Fruitbat, 

Ballistic Beer Co. Nelson Sauvin Single Hop IPA is the 

latest in Ballistic Beer Co’s limited release range. It is 

made with a Pale and Cara Hell base, US-05 yeast as well 

as gooseberries, citrus and resin. The 6.3% abv, 60 IBU 

brew includes New Zealand Nelson Sauvin hops. 

Available at all of Ballistic’s venues as well as selected 

venues and retailers from 17th October. 

 

The second release, Fruitbat, is a 3.3% abv 

mango session ale. The 12 IBU brew is available now on tap at Ballistic venues 

for a limited time. 

 

- Imperial Biggie, Feral Brewing Co. Imperial Biggie is Feral Brewing Co’s 

latest limited release imperial east coast IPA. Feral said they have “added more 

malt, hops and alcohol” to the 8% abv brew. It will be available in keg and 

rolling out in cans later this month, with full lists of stockists TBC. 

 

- West Coast IPA and East NEIPA, Hop Nation x 

Akasha Brewing Company. Akasha Brewing 

Company have teamed up with Hop Nation for two 

collaboration brews. West Coast is a 6.8% abv IPA 

brewed at Hop Nation and East is a 6.2% abv NEIPA 

brewed at Akasha. West Coast and East contain 

Ekuanot hops and will be a keg only release.  

 

 

- Mystery Beer and Spring Fling, Bright Brewery. Bright Brewery’s Spring 

Fling is a 4.7% abv, 35 IBU Tropical Pale Ale. The brew contains passionfruit 

puree along with Azacca, El Dorado, Enigma and Galaxy hops. Malt types 

include Pale, Vienna, Light Crystal and Wheat with American Ale yeast. It will 

be available in 50L kegs and 33ml cases (bottles) from 18th October. 

 

Bright’s second release is the Mystery Beer, created by Bright’s head brewer 

from a secret recipe. The person who can tell Bright exactly what yeast, hops, and 

malts are in it, as well as the style of beer, will win a year’s supply of Bright 

Brewery beer. Mystery Beer lands on 18th October and will be launched in both 

Bright and Melbourne, and at the Great Australian Beer Fest Albury on the 19th 

October. 



- The Art Series: Sodamouf Soda Ale, Newstead Brewing. The first edition is 

the Sodamouf (The Art Series #1) Soda Ale, brewed in collaboration with local 

Brisbane artist Soda Mouf, whose design inspired the beer and whose artwork also 

adorns the can. The first edition is the Sodamouf (The Art Series #1) Soda Ale, 

brewed in collaboration with local Brisbane artist Soda Mouf, whose design 

inspired the beer and whose artwork also adorns the can.  

 

- Rock Juice V5, Rocky Bridge Brewing. Building on previous iterations, 

V5 brings with it a fresh look that’s in line with recent brand and packaging 

upgrades from the brewery. Throw in an increase in ABV – now up to a 

sizeable 10.5 percent ABV – and an all Australian hop bill, including Galaxy, 

Melba, Ella and Vic Secret, and you've got a distinctly different beer to its 

forebears. Hot side additions of said hops yield just 20 IBUs of bitterness and 

a smooth, vibrant hop profile. A generous dry hop, in keeping with tradition, 

brings a bundle of fresh and fruity hop characters into play, and, sticking with 

the local ethos of the brewery, Australian malts also feature exclusively, 

including a dose of rolled oats and wheat to bring that infamous NEIPA haze 

and an extra creamy mouth feel. 

 

- Altered Beast IPA, The Mill Brewery. Like that arcade machine, Altered 

Beast IPA has been a regular sight at The Mill since it opened and, in November 

2019, it became the second of the brewery’s beers to make it into tinnies. 

Taking inspiration from the game, the can depicts the steady transition from 

being rather fit and clean shaven to a body shape that will likely follow drinking 

far too many IPAs. What you’ll find inside the can is a hop combination of 

Azacca, Ekuanot, Citra, Simcoe and Cascade that transitions from pine and 

grapefruit towards more tropical notes of melon, lychee and mango before 

finishing dry and bitter. 

 

- Pine & Lime Creamsicle, 3 Ravens Brewery. Being a 3 Ravens beer, 

plenty has gone into creating what is, at heart, a refreshing mid-strength, not 

least rolled wheat (for body), pineapple juice, lime zest, vanilla, lactose and 

French oak chips. The result is a lively, lime led fruity aroma, albeit one that's 

distinctly creamy and sweet too and begs the question (in my head, at least): 

"Where does the vanilla end and the oak begin?" Take a swig and you'll find it 

leaner and more refreshing than the aroma might suggest, with those citrus 

flavours leading the way and the beer's creamier side kept in the background. 

 

- Antifogmatic Beertail, Hawkers & Alchemy Distillers. It's not every day 

you find three men at your front door, armed with enthusiasm, cans of beer, 

ice, lemon, a chopping board, knife and broad smiles. But who's going to 

complain when they're there with the sole purpose of treating you and your 

wife to a glass of their latest beer-cocktail hybrid?  

 

That was the scene at Crafty Towers last Friday morning as the trio from 

Hawkers stopped by to tell the tale of how they'd come up with Antifogmatic, a 

drink they'd conceived with craft distillers Alchemy. Their take on a Shaky  



Pete is a blend of their Lager, lemon juice, a homemade ginger syrup and gin they suggest is 

best served over ice with a sprig of fresh thyme. Which is how it was served up on that 

Friday morning for a drink refreshing enough we could almost pretend it wasn't trying to 

rain... 

 

- Space Milk Vol. 5, Bodriggy Brewing. Now that Bodriggy have opened 

their doors to the public, they’ve got a lot of taps to keep full for the hordes 

of people keen to enjoy the brewery's Abbotsford home. One unfortunate 

consequence of opening a bustling brewpub that struck fear into the heart 

of this writer is that it might spell an end to one of my favourite series, 

Space Milk. The lactose-laced sours have previously welcomed the likes of 

almond, cayenne pepper, marigold and coffee skins into their lives in a 

way that works surprisingly harmoniously given the ingredients. 

 

Thankfully the series is back, with Volume 5 the first since Bodriggy 

launched their incredible venue and laden with sour cherry, homemade 

cola (which comprises lavender, coriander seed, star anise, vanilla pods and cinnamon 

sticks) and lemons. The beer isn’t quite as fluffy as some of the others and instead serves up 

an earthbound tart cherry, with underlying herbal notes from the homemade cola with a 

liquorice like flavour, star anise and coriander seeds the clearest. The zesty citrus also lends 

the beer a lemon, lime and bitters character that cuts through on the finish. Welcome back, 

Space Milk. 

 

- Berry Berry Sour, All Hands Brewey. This beer is not 

about the hops. It’s not about the malt. It’s not about the 

yeast. It’s not even really about the sour. This is all about the 

fruit. When you taste Berry Berry Sour, you’ll notice it 

doesn’t taste like candy, and it almost doesn’t even taste like 

a sour beer. It drinks like a wine; specifically, a sparkling red 

wine, like a slightly tart Lambrusco. The simple Pils and 

wheat base has left so much room for the fruit to shine that 

even the lactic acid is in a secondary role, there only insofar 

as it props up the berries. As a Melbourne Cup release, this 

spring beer is going to see a lot of sunshine, selfies, and 

spritz glasses. 

 

- Deeds Draught. Since they first started brewing at their Glen Iris home in 

early 2019, Deeds Brewing have been releasing beers at a furious pace; and 

it's a brew schedule that shows no sign of slowing down. For the most part, 

those beers have been big and bold (not to mention hoppy) but Deeds 

Draught is an entirely different affair. 

 

This addition to the brewery's core range is instead a lager that's more about 

subtleties and refreshment, where maize in the malt bill is designed to aid 

the beer's easy-drinking nature. While the brewery says it’s a South 

American-inspired beer, the first thought it brought to mind was a German 

Helles, with a soft, slightly grainy malt bill that's matched against spice and 

a citrus lift that comes courtesy of the hop combination of Mandarins Bavaria and Warrior. 



- Slenderman, Viper Pit & Resting Witch Face, Deeds Brewing. Halloween’s here to stay 

in Australia and as much as the American-inspired holiday might annoy many Aussies, all 

that we can do on that front is direct you here. Deeds Brewing looked to join those 

celebrations in 2019 by releasing not one but three rather spooky beers, which follow closely 

on from their Tallboy & Moose collab, itself inspired by The Shining. 

 

The lightest of this trio is Slenderman, an IPA brewed with Merri 

Mashers member Rohan Lowe. Rohan took out the Deeds Brewers 

Choice award at a recent homebrew comp and was invited down to 

Glen Iris to brew his beer. What likely impressed was the beer’s 

prominent pineapple flavour, followed by some peach and a lean, 

one might say slender, body. 

 

In the "whole lot bigger and cloudier" column is Viper Pit, a hazy 

double IPA brewed with Venom. Pouring it I was immediately 

reminded of the opaque and glowing yellow of Venom’s Hazy 

Double Golden Ale from earlier in the year; it has the same thick 

mouthfeel, too. While the Double Golden was filled with Kiwi hops, 

Viper Pit is packed with Citra and so it’s orange juice and grapefruit 

that are most prominent. 

 

The final chapter in the Halloween trilogy is an addition to the Dark Deeds range, Resting 

Witch Face, which was brewed with Froth Magazine. It's a pumpkin spiced porter, in which 

upon a particularly roasty porter base, you’ll find no little spice and some stewed pumpkin 

flavour to boot. 

 

- IPA 2019, Eagle Bay Brewers Series. Eagle Bay's India Pale Lager, a style that's 

existed for some time but hasn’t gained as much fame and glory as some other 

hoppy styles, most notably its ale equivalent. Eagle Bay have brewed this 

refreshing style before, and the brewers were more than happy to see it return for a 

lengthy summer. Brewed with a clean and crisp lager base, a generous hopping 

regime lends floral and grassy hop aromas, together with a noticeable but restrained 

hop bitterness. Forty IBUs of the latter and a hearty 5.8 percent ABV are countered 

by a refined malt sweetness that's cleverly placed for supreme balance and a lasting 

finish. Released 7 November 2019. 

 

- Pursuit of Hoppiness No. 2, Hargreaves Hill Brewery. Not only it is 

quadruple dry-hopped (meaning hops were added at four distinct moments after 

the beer was transferred to the fermenter) but the brewers ensured there was an 

even split of the four US and NZ varieties – Citra, Azacca, Cashmere and 

Motueka – at each stage. Taken in conjunction with the statement on the label – 

"Our brewers dialled everything up for this one" – you might expect a chewy, 

opaque juice to come crawling out the cans, yet it's rather leaner, very pale and 

not particularly hazy. There is fruitiness with pineapple leading the way, while 

the high alcohol content makes itself known in the form of a sweetness that's 

present from nose to finish, and bitterness is kept on the low side. 

 

Source: The Crafty Pint 



ONE  YEAR  ON… ALICE  SPRINGS  BREWING  CO 

 

It has been an overwhelming year for Alice Springs Brewing Co, dealing with growing 

demand for the young brewery’s beer, the Northern Territory’s complex liquor laws, and the 

challenges of getting resources and ingredients to one of Australia’s most remote towns. 

The brewery is one of three located in the Northern Territory and was the first to be located 

in Alice Springs. when it opened in 2018. 

 

It’s been a steep learning curve for co-founder Kyle Pearson and his team, as the brewery 

was faced with huge demand for fresh beer which hadn’t been stuck on trucks or warehouses 

for months. 

 

He said that one of the first things he and his team realised was that their brewhouse design 

was not going to suffice long term. 

 

“It became evident to us about three months in that we could not sustain the business we 

were doing on our existing equipment,” Pearson said. 

 

“We were continually exceeding our own budget targets by 250 per cent and whilst it was a 

good problem to have, it was still a massive problem. 

 

“We added more equipment in our kitchen and almost doubled our fermenting space.” 

Complex liquor laws and licensing 

 

Apart from keeping up with demand, Alice Springs Brewing was faced with the 

complexities of the Northern Territory’s liquor laws. 

 

Partially as a result of these regulations, brewing is a relatively new trend in the NT, and 

working through laws and licensing can be a tedious process for newcomers. 

 

“We started our brewery and hospitality operation under a liquor act that was older than me, 

and there certainly wasn’t provisions for a brewery, brewpub, small bar or wholesaler in 

there. 

 

“We were the first new licence for Alice Springs under the newly established NT Liquor 

Commission and whilst I think overall the Commission was fair on our application, it is a 

massive process and one that could potentially deter more people from entering the 

industry.” 

 

The brewpub has maintained a wholesale licence since opening, which has allowed the team 

to sell their brews to local venues. 

 

“Whilst we have a wholesale licence our focus has been to ensure our venue is in good 

supply. 

 

“We know this has frustrated some of our customers from time to time and even after our 

best efforts we have run short of beer on a few occasions. 



“The good news is, with our recent fermenter addition we can offer steady supply of our 

core range beers to our wholesale customers and still keep up the supply to the taps in our 

bar as well.” 

 

Resourcing remotely  

 

When it comes to resourcing for the brewery, Pearson explained that whilst governing 

bodies are generally supportive there are some frustrations. 

 

“Water is in good supply in Alice however as far as brewing goes, it is shithouse,” Pearson 

said. 

 

“We did come up with a solution to treat the water, however we knew it would produce a 

large amount of waste and being in the desert it didn’t sit well with us to do this. 

 

“We ended up finding a solution to treat the waste water and use it on our gardens, cutting 

down on the water we were using to keep up both our veggies and gardens,” Pearson 

explained. 

 

Being a remote brewery has also meant that the team have to get all resources and 

ingredients shipped further than most. 

 

“I could launch into a lengthy debate about our perils with freight, however realistically it 

comes with the Territory, (pun intended),” Pearson said. 

 

Even access to basic telecoms like phone and internet connection proves to be a bit tougher 

in NT, with connection issues and a limited number of providers, he said. 

 

Alice Springs’ craft beer community  

 

Whilst there was a lot of unknown in being the first brewery in Alice Springs, Pearson had a 

lot of history working in the town, and said he believed that Alice Springs traditionally led 

the market for craft beer in the Territory. 

 

“I spent 6 years working for one of the big beer companies in sales in Alice, and ten years 

ago you would have struggled to find a tap of craft here anywhere” Pearson said. 

 

“Given my background in the NT market, I knew the demographics well and our focus 

remains around producing easy drinking beers suitable for this climate. We are lucky 

however that there is also a growing demand for hop-forward and emerging styles and 

trends. 

 

“It’s great to see a number of venues in Alice now supporting independent breweries from 

all over Australia and the different styles of beer on offer are amazing.” 

 

Pearson explained when it comes to customers, the brewery had just had one of the best 

tourist seasons, potentially due to the news of closures for the Uluru climb and Lake Eyre. 



The brewery is also located within walking distance of three major caravan parks which 

means there are good tourist numbers during peak seasons. 

 

While the brewery enjoys having support from both avenues, Pearson said they choose to 

keep a large focus on the local people, given that they receive support from them year-round. 

“We do our best to do everything with local businesses and suppliers. We have had great 

support from a number of local businesses and business people and we are truly thankful for 

this. 

 

“We have plans to do a collab brew with Beaver Brewery in Darwin which is just 1,500 

kilometres down the road, however we need to find some time.” 

 

When it comes to future plans Pearson said that they have plans to add more fermenter space 

and eventually upgrade the brewhouse. 

 

“We are hoping to release our first packaged line by Christmas and we also are planning to 

expand our hospitality operation.” 

 

Looking back, Pearson said, he only wishes that he had invested more in the brewery in the 

beginning. 

 

“There was a lot of unknown in opening the first brewery in Alice Springs in modern times 

and well, hindsight is a beautiful thing. 

 

“I am so thankful to have such a great team of staff around me, who are all close friends and 

family. 

 

“I’m a big believer in “you are only as good as the people around you” and I believe this is 

the reason why we have been successful to date and will continue to be in the future,” 

Pearson finished. 

 

Source: BrewsNews, 18 October 2019 

 

 

BALTER  BREWING  COMPANY  PURCHASED  BY  CUB 

 

The founders of Balter Brewing Company called it “a massive day” as it announced the craft 

brewery had been bought by Carlton & United Breweries, the Food & Drink Business 

reported on December 6. 

 

Balter started on the Gold Coast in 2016. Co-founders include Bede Durbidge, Scott 

Hargrave, Josh Kerr, Stirling Howland, Mick Fanning, Ant Macdonald, Sean Ronan and Joel 

Parkinson. 

 

In an open letter to its customers, the founders said it had been “a massive day. We’re rapt to 

say we’ve just finalised a deal to become a part of the Carlton & United Breweries family”. 



They reassured drinkers the beer would stay the same and Scotty (Scott Hargrave) would 

remain as head brewer. 

 

Balter CEO and co-founder Ant Macdonald said: “We’re proud to have grown the business 

to this point and we see the benefits this new partnership will bring as Balter enters its next 

growth phase. This deal will help us achieve our sustainability goals, upgrade capacity and 

hospitality at our Gold Coast brewery and create new jobs”. 

 

CUB CEO Peter Filipovic said: “In a few short years Balter has become a craft leader 

through its commitment to quality and by building a brand that appeals to all beer lovers. 

 

Filipovic said: “We will help manage Balter’s strong growth through our willingness to 

invest, our world-class beer expertise and our customer relationships. And the terms of the 

deal mean the Balter team is not changing and management is staying on, which will ensure 

the business retains its identity and everything else that helped drive its success. 

 

“The deal also means we’re expanding our presence in Queensland, where we already have a 

significant economic footprint with our Yatala brewery employing more than 250 people.” 

 

Media reports said the deal was worth as much as $200 million but Food & Drink Business 

could not confirm this by press time. 

 

Macdonald said: “We refused to compromise on our culture or our beer as part of this deal. 

It’s a testament to CUB that they didn’t want us to. They have an amazing track record of 

allowing craft brands to thrive while keeping their identity and we’re thrilled to join the 

CUB stable.” 

 

On its website, the company said the biggest change would be its availability. For the 

company, it would mean more resources and “therefore less stress at night knowing the 

lights will stay on”. 

 

CUB bought wine disruptor Riot Wine Co in September and already owns craft breweries 4 

Pines and Pirate Life. 

 

Asahi Group Holdings’ proposed acquisition of CUB from Anheuser-Busch InBev for A$16 

billion in July is waiting on a decision from the Australian Competition and Consumer 

Commission on whether Asahi will need to make divestments for the buyout to go ahead. It 

is expected to report next week. 

 

Source: e-Malt, 6 December 2016 

 

 

DOOR  PRIZE 

 

The Door Prize for the February 2020 meeting will be “In the Crumble 

the Mighty Crumble” label from Moon Dog Brewing Pty Ltd. The winner 

will have to be drawn from the names who signed the attendance list. 



FOUNDERS  OF  BRISBANE’S  AETHER  BREWING  PART  WAYS 

 

The founders of Brisbane-based Aether Brewing are splitting the business, with head brewer 

Dave Ward set to launch his own Aether-branded brewpub in Northgate next week. 

 

The existing Milton site will stay in the hands of his Aether co-founder Jimmy Young. It 

will be renamed Milton Common, and a new brewer will be engaged for its production 

operations. 

 

Ward will retain the Aether name, and launch his production-focused brewery and tasting 

room in Northgate on Indie Beer Day, Saturday 26th October. 

 

“After what can only be described as a busy, tumultuous and somewhat insane few years 

getting Aether Brewing up and running, Jimmy and Dave, the two founders and people 

behind Aether Brewing are continuing to live their passions and chase their dreams as 

separate companies,” they said in a joint statement. 

 

“It’s a tough, demanding and very intense industry and the strain and stress is felt most 

between business partners. 

 

 
 

“But, while being a less than ideal situation for all involved, Jimmy and Dave hope and trust 

that the amazing people that have supported them over the years continue to, and reap the 

benefits of the pursuit of their passions.” 

 

Ward received planning approval for the new brewery by Brisbane City Council earlier this 

year. 

 

The new brewery, on Melton Road in Northgate, will include a small tap room for external 

tastings and sales. 



“[The Northgate site] is a brewery first, with the taproom mean to engage the local 

community,” Ward said. 

 

He explained that the split was amicable, but had been compounded by the pressures of 

operating in a difficult sector. 

 

“It’s a tough industry and Jimmy and I went into this as best friends. As the business got 

harder, our relationship was put under more and more stress and we got to breaking point. 

 

“Right now we’re in a unique position where we can both walk away with a future and step 

out of our respective comfort zones,” he said. 

  

Next steps are to grow the company, Ward said, bringing in new staff to help at the brewery, 

followed by a focus on marketing. 

 

“I want to get the beers bang on. We’ll get the brewery operating and then from there we’ll 

hopefully grow to maximum capacity and that will help to grow the brand a bit more. 

“We’re keen to break into interstate distribution too,” he said. Currently Aether supply 

Queensland bottle shops and the occasional NSW venue. 

 

Aether opened in November 2016 on Railway Terrace – positioned effectively in the shadow 

of the XXXX Milton brewery. 

 

“I’ve always loved brewing. I had my own homebrewing system and everything and always 

wanted to open a brewery, I just needed someone like Jimmy who was just as excited about 

beer. He was the catalyst that drove the whole thing,” Ward said. 

 

He explained that the brewing industry in Brisbane had been pivotal to their success so far. 

“The Brisbane brewing scene from the very start was amazing. When Jimmy and I first 

started we were launching at Beer InCider in 2016. The kegs didn’t turn up in time, we rang 

the guys at Newstead, who immediately washed some and brought them over,” he said. 

 

“That was our very first contact with another brewery in Brisbane. It’s a statement to what 

people are like in Brisbane we don’t see ourselves as competition, we’re a collective, just 

trying to make the best beer possible.” 

 

Source: BrewsNews, 18 October 2019 

 

 

INFORMATION  WANTED 

 

A member is seeking any information on the displayed Darwin label. 

This appears to be an imported beer into the Northern Territory around 

the 1900’s. Any information appreciated. 

 

Please send related information to the Editor on uugur@tpg.com.au 



 

  

 

  

 

  

 

  

 

  



 

 

  

 

  

 

  

 

  

 

  



ST  ANDREWS  BEACH  AIMS  FOR  500,000  LITRES  A  YEAR  

 

Mornington Peninsula’s St Andrews Beach Brewery has invested in the upgrade of its 

brewing capacity and packaging capabilities. 

 

After two years in business the brewery and venue has invested in a new canning line, four 

fermenters and two brite tanks. 

 

The investment has boosted tank capacity by 22,500 litres, and is aiding St Andrews’ plans 

to increase annual production to 500,000 litres a year. It currently brews in a 25hL Italian 

brewhouse, commissioned through FB*Propak. 

 

Tim Purchase, marketing manager at St Andrews Beach and son of part-owners Andrew and 

Jane Purchase, said that the brewer plans to grow even further, following two years of major 

growth in which the young brewery won a Victorian tourism award and expanded past 

capacity. 

 

 
 

“Our first year we brewed close to 250,000 litres which was a nice start. This year we’re 

aiming for half a million and have the ability to get up to 750,000 litres [that way], we can 

grow into it.” 

 

The brewery decided to move to canning from bottles as consumer trends develop – with 

Beer Cartel’s latest Craft Beer Survey results launched last week indicating that cans have 

now surpassed bottles in popularity. 

 

The brewery’s old bottling line could fill 500 bottles an hour, whilst their new canning 

machinery can produce 6,000 cans per hour. 

 

“A couple of months in we outgrew that bottling line. We did some research and decided to 

invest in a new canning line,” explained Purchase. 

 

“The reason why we bought one of that size and that speed is so that we can grow into it. In 

two - or three -years’ time, if we’d bought a smaller one, we’d be looking for a new one 

already.” 

 

 



 

While financial considerations definitely informed the decision to move to cans, there were 

other reasons as well, he said. 

 

“The other reason is that the market is more geared towards cans at the moment. There’s lots 

of benefits [to cans]. They’re more practical, lighter, more durable, cool the beer down 

quicker and they’re a lot more environmental. 

 

“They’re easier to recycle and they don’t require as much packaging which is why I think 

brewers are going towards cans rather than bottles. There’s also a lot more real estate to 

work with from a branding point of view.” 

 

The business was able to invest in the equipment by reinvesting profits from the business, as 

well as attracting another private investor, bringing numbers of investors in the business to 

seven. 

 

St Andrews Beach opened in December 2017 on the site of a former horse trading stable. 

 

It has been converted into a brewery with extensive room to expand. The stables are now 

dining areas, and the 1,200-metre training racetrack on the 92-acre estate is now home to a 

pear and apple orchard  (consisting of English heritage apple varieties Michelin, Dabinett, 

Round Snout & Bulmers Norman) in preparation for the launch of craft cidermaking on site, 

which Purchase said was a “growth area” for the business. 

 

“We’re hoping that by year four, which is two years away now, we’ll be able to produce 

cider on a commercial level,” he said. 

 

“We’re on 92 acres so it was a good opportunity to use the land, and there are a couple of 

craft cider distributors on the Peninsula who have done a really good job. 

 

“Out head brewer Matt Stitt (formerly of the Hope Brewhouse in the Hunter Valley) has a 

Masters in winemaking so he’s pretty confident he’ll be able to produce cider to a really 

good level.” 

 

Purchase said that the success of the brewery since its launch had allowed it to invest in new 

equipment and diversifying the business. 

 

“It’s very competitive for tap space and fridge space. We’re really fortunate that we have a 

venue that has been super popular both with locals and with visitors to the Peninsula. 

 

“We’re lucky to have sold quite a lot of beer through our own venue, we’ve got really good 

distribution here and we haven’t even tapped into the Melbourne market yet, and we see that 

as a massive opportunity for us.” 

 

Source: BrewsNews, 22 October 2019 

 



CRAFT  BEER  DRINKERS  POSITIVE  ABOUT  FUTURE 

 

Australian craft beer drinkers feel positive about the future of the category: with 93% 

believing the quality of brews is improving, while 87% would encourage family and friends 

to try craft beer, BeverageDaily.com reported on October 23. 

 

More than 23,000 Australian craft beer drinkers from across the country took part in online 

craft beer retailer Beer Cartel’s annual survey, which is now in its fourth year. 

 

“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,” says Beer Cartel. “Most craft beer 

drinkers are positive about the direction craft beer is heading and are excited by the 

opportunity to try different beers.” 

 

Key changes in the category over the last year have been a shift towards cans and an 

increase in online purchases, notes the survey. 

 

The average Australian craft drinker is aged 38; has been interested in the category for 8 

years; and spends A$56 a week on beer. The number of female craft drinkers has grown: but 

still only accounts for 23% of consumers, with 77% of drinkers being male. 

 

Pale Ale /XPA is the most popular beer style; followed closely by India Pale Ale / double 

IPA. 

 

Core range beers account for the majority of purchases. While past research indicated a large 

proportion of consumers are regularly drinking beers they’re never previously tried, the 

frequency of purchase of core range beers compared to new or limited release beers overall 

is much higher.  

 

Drinkers use a wide range of sources to find advice on beers to buy. Friends and family 

(49%) are the most common source cited, alongside the brewery venue and brewery staff. 

 

In the past year there has been growth in online beer purchases. According to the survey, 

30% of craft beer drinkers purchase beer online at least every six months or more often, 

compared to 22% in 2018.  

 

In May 2018 the Australian Independent Brewers Association (IBA) released their 

Independence Seal to help consumers identify independent breweries. Awareness of the seal 

is growing: in 2018 a third of craft beer consumers knew about the seal: this year awareness 

has grown to 41%. Nine percent of craft beer consumers said they would only buy beer with 

the seal; while 59% said it had a medium to large impact on their beer purchases.  

 

For the vast majority of craft beer drinkers (78%), the term 'Independent Beer' means beer 

that it is made by an Independent brewery. 

 

Other respondents linked the term ‘independent’ to being Australian-made, supporting small 

businesses, or being a higher-quality product. 



 

As with other developed beer markets, large multinational brewers are snapping up 

Australian craft brands (Carlton & United Breweries with 4 Pines and Pirate Life; Lion with 

Little Creatures; for example). 

 

In the survey, 89% of drinkers said they were big supporters of independent craft beer.  

 

But there remains a large minority (40%) who say they are happy to buy good craft beer 

irrespective of ownership (34% of respondents, in contrast, do believe that ownership is 

important). 

 

Australia's best craft brewery, according to the survey, is Gold Coast brewery Balter 

Brewing Company.  

 

Consumer preference for cans has overtaken bottles for the first time in Australia. Overall 

preference for cans has grown 8 percentage points to 38%, while preference for bottles has 

decreased significantly to 27%. 

 

“This reflects the changing landscape of vessels in Australia where the majority of craft 

brewers now sell beer in cans,” notes Beer Cartel. 

 

However, 35% of craft drinkers said they did not have any preference what their beer was 

packaged in. For most craft beer drinkers, four or six packs are the most common packaging 

format purchased. 

 

Source: e-malt.com, 23 October 2019 

 

 

LOTY 2018 

 

Brasil Coffee Beer label by Red Duck Brewery won the VBLCS Alex Freer Micro Brewery 

Label of the Year for 2018.  

 

Alan Richards went to Red Duck Brewery and presented the award to Scott Wilson-Brown, 

founder and head brewer of Red Duck Brewery, who is also the designer of the label. 

 

  



IS  THE  CRAFT  BEER  ‘GOLD  RUSH’  OVER  IN  UK? 

 

The number of breweries operating in the UK has increased by eight within the last year, 

compared with 309 in 2017, according to financial firm UHY Hacker Young’s latest report 

on the craft beer market. 

 

The report showed that, while the number of independent breweries operating in the UK has 

almost doubled within five years, the sector’s growth has now stalled significantly. 

 

2017 was a record-breaking year for the industry, as 395 more breweries opened for business 

over the course of the year, taking the number in business over the 2,000 mark for the first 

time since the 1930s. 

 

But since then, the financial firm said that the market has become “difficult for new 

entrants” as large-scale companies have started to buy and invest in successful “craft” 

breweries. 

 

 
 

Australian producer Lion is one of a handful of drinks giants that have been growing their 

presence in the UK by acquiring craft breweries. Last month, it bought a 100% stake in 

Huddersfield’s Magic Rock for an undisclosed sum, having already acquired south London-

based brewer Fourpure in 2018. 

 

Other independent brewers that have been sold to global drinks giants include Fuller’s, 

which was snapped up by Japanese giant Asahi in January, London Fields, which Carlsberg 

bought for £1m in 2017, and Lagunitas, which sold the remainder of its business to 

Heineken in May the same year. 

 

Brewery owners that sell their businesses to major players like Carlsberg and Heineken can 

take advantage of their established distribution networks and tie-ups with pub chains and  



retailers, allowing them to negotiate for ore shelf space or room on the bar. This, in turn, 

makes it more difficult for newer breweries to compete. 

 

James Simmonds, partner at UHY Hacker Young, said that the sector isn’t necessarily 

shrinking, but that companies in the sector have started to consolidate, and as a result, “sales 

growth is going to be harder to come by.” 

 

“Craft breweries need to ensure their business model is sustainable and profitable at an 

earlier stage and not just rely on the idea they’ll constantly be able to grow their way out of 

trouble.” 

 

Simmonds added that companies like AB InBev or lion “can no longer count on the 

traditional beer market to further expansion,” and instead should look for “new, niche 

products with high growth potential to fuel their revenue and profits.” 

 

“With supermarkets offering limited shelf space and a slow rotation of brands, small craft 

brewers will need to innovate to break into the market.” 

 

A spokesperson for the Society of Independent Brewers said it is “worrying” to see global 

brewers buying out younger businesses, and recently launched a campaign of its own to raise 

awareness of which beer brands were owned by major corporations. 

 

However, the spokesperson added that looking at the number of new breweries along is “a 

poor indicator of the strength of the craft beer industry, as whilst there have certainly been 

more brewery closures over the last twelve months compared to previous years, SIBA 

members’ overall beer production volume has still increased.” 

 

“So whilst some smaller brewers are closing due to increased market competition, other 

independent craft breweries are seeing impressive growth and the consumer demand for 

craft beer has never been higher.” 

 

SIBA carried out a survey last month, which found that 98% of consumers in the UK think a 

beer brewed by any major brewer can’t be considered craft. Some 43% of the survey’s 

respondents said that a craft beer could only be made by a small brewery, while 42% said a 

craft brewer must be independent. 

 

“The buying out of previously independent craft breweries by the global brewers is a 

worrying trend for the industry though…SIBA are actively campaigning to increase 

transparency on this issue with the promotion of our Assured Independent British Craft 

Brewer seal.” 

 

“Consumers deserve to know what they are buying and recent research published as part of 

the SIBA British Craft Beer Report showed that just 2% of consumers believe craft beer can 

be made by Global brewers. Products such as Maltsmiths from Heineken and Hop House 13 

from Diageo are designed to have the aesthetic of a craft beer without any of the authenticity 

or full-flavour of a genuinely independent craft beer from a smaller brewer.” 

 

Source: The Drinks Business, 23 April 2019 



WILDFLOWER  BREWS  BEER-WINE  HYBRID  FOR 

US  TERROIR  PROJECT 

 

Wildflower Brewing and Blending was invited to the US last month for the Firestone 

Walker Terroir Project, for which the NSW brewers were tasked with brewing a beer-wine 

hybrid. 

 

The project brought breweries from across the globe together to discuss and compare 

techniques and challenges with their individual beers. 

 

Wildflower joined Firestone Walker’s wild ales division Barrelworks, as well as Sierra 

Nevada, Beavertown, New Zealand’s Garage Project, Italy’s Birrificio del Ducato, the UK’s 

Wild Beer Co and a number of other breweries to take a closer look at beer and winemaking 

techniques across the world. 

 

Conditions of the project stipulated that all participating brewers had to use the same grain 

bill for their brews, have the same maturation period in barrels and the same co-fermented 

percentage of wort and wine grapes. All grapes had to be grown within 100 miles of the 

individual brewery. 

 

Wildflower brewer and co-founder Topher Boehm said that the Marrickville brewery’s 

hybrid brew was made with hand-harvested Semillon grapes from Tyrrell’s Estate – a 

vineyard and winery in the Hunter Valley with a 160-year-old history – adding to its 

distinctively Australian heritage. 

 

Grapes were harvested in late January and brought back to the brewery to allow 

fermentation to begin naturally, using the indigenous yeasts found on the grape skins. 

 

“Once this fermentation was underway, we racked freshly-brewed sterile wort onto the fruit 

which began fermentation by the wine-grape yeasts,” he explained. 

 

“The two were left in contact to ferment and macerate for six months before being packaged 

in keg and bottle and allowed to naturally develop carbonation via tertiary refermentation in 

bottle.” 

 

Boehm said when they were invited to attend the festival initially, it was an immediate yes. 

“It was a huge honour to be asked,” he said. 

 

“I’m passionate about where ingredients come from and this idea of making beer with wine 

grapes, while not super new or even that old, is an interesting space and I find the flavour to 

be really enjoyable. 

 

“The festival itself is not about exposure or even trying to compare the beers, it’s for the 

producers to come together and have a conversation around these types of beers and ask 

‘How am I doing this? Why are you doing that and can I improve this or that?’ 

 

“The festival is short but these conversations continue,” he said.  



The aim of the festival, rather than competing, was to further discussions about terroir (even 

if the term is not Boehm’s favourite), what the brewing industry can learn from winemaking 

and how the two techniques can be amalgamated. 

 

“The majority of the differences [in the beers] came from not simply the fruit, but also the 

techniques of those breweries. 

 

“Some of those breweries were using larger red varietals, some breweries tend to have more 

acid in their beer – [it highlighted] the regional differences of the brewery more so than the 

fruit. 

 

“That’s a very difficult thing to separate and that’s the essence of talking about terroir – it’s 

not just the soil, it’s not just the beer, it’s the way you brew.” 

 

Looking at the brewing techniques and beers of the participating breweries from all over the 

world was an eye-opener, Boehm said. 

 

“What I’ve got out of it is that we can, in Australia, make world class beer. 

 

“It was benchmarking really – it’s a really nice thing as a producer to go and talk to people 

about what you’ve done and how you have developed your processes and realise we’re all 

on track, we’re thinking the same things and we’re not behind [the rest of the world].” 

 

“The weird thing about beer is that it’s global. It’s a community and to be able to present 

what we do and showcase Australian beer and Wildflower itself on a small but still a world 

stage, it’s important to do for the industry.” 

 

The Terroir Project was spearheaded by Jim Crooks, master blender at Barrelworks, the 

specialist oak-aged and sour beer division of Firestone Walker, California’s fourth-biggest 

brewery. 

 

“The Terroir Project was built around the idea that brewers wanted to learn more about how 

winemakers feel, see, taste and touch,” he told Brews News. 

 

He said Firestone’s Barrelworks business was in a position to be able to champion smaller 

local producers and this fed into the Terroir Project itself. 

 

“There’s this sense of being very small and boutique, and a lot of us are trying to champion 

smaller producers, not just because of the uniqueness of the product, but also the story 

around it. 

 

“I love producing a beer with a story around it – you can pull in the producer as a champion 

of their own craft.” 

 

One of the things Crooks has learned from the project is that winemaking is a lot harder than 

people give it credit for. 

 

“It’s so climate dependent – one or two days of bad weather can ruin your crop. 



“As far as bouquet and aromatics, wine has really a diverse, amazing spectrum of flavours 

and colours, it’s really mind-opening.” 

 

He said that what brewers can learn from winemakers is a greater consideration for the 

provenance of their ingredients and their supply chain. 

 

From the perspective of a winemaker, he said, there was more control over the raw 

ingredients and an understanding of how terroir or climate effects them on an early and 

fundamental level. 

 

“Whereas in beer making we’re harvesting all the hops we’d need for the entire year, hoping 

they are harvested cleanly and ethically, packaged in a high quality, low oxygen packaging, 

that the harvests are free of mould and dust or dirt, that your grain is malted properly and the 

thousands or millions of pounds of malt is consistent,” he explained. 

 

Crooks said that brewers were visiting farms, sampling their ingredients and focusing on 

provenance to a greater degree in recent years, but there was still some work to be done. 

“There is a chance to learn [from the winemaking industry] though. We are starting to do 

that with beer making with regards to the selection of raw ingredients for Barrelworks’ 

production site.” 

 

In the meantime, the Terroir Project could be hitting the road in future years – next time 

potentially in the Southern Hemisphere. 

 

“We’re trying to figure out how that would work to take it international and share it with 

other people and breweries, to draw attention to the uniqueness of these beers,” Crooks said. 

The beers being produced are so unique in fact, that Crooks wants to create a different 

category of beverage for the beer-wine hybrid, although they’ve yet to come up with a name, 

so watch this space. 

 

Bottles of Wildflower’s Terroir Project brew ‘Playing With Fire’ will be available in 2020. 

 

Source: BrewsNews, 1 October 2019 

 

 

CUB  TO  ESTABLISH  BOUTIQUE  BREWERY  IN  YARRA  VALLEY 

 

Beer giant Carlton & United Breweries is tapping into drinkers' growing taste for craft beer, 

striking a deal with one of the founding fathers of Australia's craft brewing industry, Phil 

Sexton, to establish a boutique brewery in Victoria's Yarra Valley, The Sydney Morning 

Herald reported on October 14. 

 

The move is the latest acknowledgement from major breweries that consumers are 

increasingly turning to craft beers, a segment that has grown strongly at the expense of 

mainstream beers. 



Mr Sexton, who will convert his Giant Steps winery in Healesville into a brewery, told The 

Age the new outfit was expected to make its first beer in November and pull its first beers to 

customers in a pub attached to the brewery in December. 

 

The new brewery will make beers under the Matilda Bay label, including well-known names 

like Redback and Dogbolter. It will also develop a new range of Matilda Bay beers. 

 

Mr Sexton was a joint founder of the Matilda Bay brewery in the early 1980s and a joint 

founder of Little Creatures brewery, both of which were established in Fremantle in Western 

Australia. CUB fully acquired Matilda Bay in 1990. 

 

Giant Steps opened its doors to customers in Healesville about 15 years ago and is a major 

tourist attraction in the town. 

 

"I was involved in the start of the story of craft brewing around the world, and I think there's 

some unfinished business with Matilda Bay because it's got such a place in the history of it. 

I'd like to deal with some unfinished business in craft," Mr Sexton said. 

 

He said he made the approach to CUB. "I spoke to some CUB guys about it and they went 

'come to dinner', literally." 

 

Mr Sexton said the brewery would make about 300,000 litres of beer a year, using clean 

"mountain water" from the Yarra Valley. 

 

"Craft [beer] is getting to a bit of a crossroads at the moment because it's come up to about 5 

per cent of the market and it's more difficult to grow and to be sustainable financially as it 

steps up in competition. A lot of craft brewers are getting either acquired or consolidated," 

he said. 

 

"Our mission is to make beautiful beer in an artistic, creative way," he said. 

 

CUB chief executive Peter Filipovic said Mr Sexton would oversee the operation from 

construction of the brewery to beer-making and marketing. 

 

"He is a craft beer visionary who revolutionised Australia's beer landscape," Mr Filipovic 

said. 

 

"We're meeting the changing needs of consumers by creating beautiful new beers in pristine 

surroundings that live up to Matilda Bay and Phil's original vision. We couldn't be more 

excited about this opportunity and we know beer drinkers will love it," he said. 

 

CUB has been in the news recently after its European-based owner Anheuser-Bush InBev 

(AB InBev) confirmed it had struck a deal to sell the iconic Australian brewer to Japanese 

brewer Asahi for $16 billion. 

 

Source: e-Malt.com Flash 42a 



MARGS'  MERMAID  MEGSY  GETS  A  MAKEOVER 

 

If you’ve visited the wine-centric Margaret River region at any point in the past three years, 

chances are you'll have visited – or at least been told about – Margaret River Brewhouse, or 

Brewhouse Margaret River as it's often called.  

 

Conveniently located at the beginning of Margaret River’s main drag and plonked among 

the region's circumambient tall trees and bike trails, locals and tourists alike are fond of 

raving about the family-friendly brewery's warm welcome, beach shack vibe and accessible 

food and beer offerings.  

 

Your chances of finding a take-home tipple from the brewery outside of the venue were, on 

the other hand, rather slimmer. They might send the odd keg of their frequently award-

winning beers further afield but little liquid made its way into pack and less still left the 

brewery unless you'd paid for it over the bar.  

 

This was intentional, of course, with the founding trio of families keen to look after their 

home region first and foremost after launching in 2016. The idea was to focus 

wholeheartedly on perfecting their venue and refining their beers before moving onto bigger 

things. 

 

 
 

As 2019 draws to a close, those bigger things are coming to fruition, with an expansive 

rebrand and a revised core range heralding a move to push their newly-canned beers into the 

WA market. 

 

It's a big shift for the brewery as co-owner Illiya Hastings explains: "The rebrand has been a 

natural progression for us. We realised we were starting to grow up – a little – and we 

needed a brand that we could put to the big wide world."  

 

The rebrand was left in the capable hands of Jarrod Fuller at Zendoke, who we've featured 

on this site before and whose work adorns cans from the likes of Wilson, Boston and Nail. 

He was set the unenviable task of refreshing the brand entirely while retaining its original 

message of family, community and connection to Margaret River.  

 

"The original six-armed mermaid symbolised the three families that created the brewery," 

Jarrod says. "It was a nice idea, so we evolved her and aligned the brand imagery with the 

local environment.  



"We wanted to capture 'raw, natural and simplicity' to create a brand that reflected the laid-

back atmosphere of the venue." 

 

The revised core range started appearing in liquor stores in recent weeks. It includes a red 

IPA, pale ale, Kolsch and a ginger beer that's named after the famous six-armed mermaid 

adorning the entrance of the brewery, Megsy, brewed according to tried and tested recipes 

from head brewer Ryan Ashworth.  

 

Limited and one-off brews will still be available at the brewery, which is undergoing a 

minor facelift as well.  

 

"There will be a few changes around the venue but that won’t change our dedication to 

providing every punter who walks through our door with a genuine hospitality experience," 

Iliya says, who adds that the rebrand was always a matter of when, not if – part of the 

brewery's natural growth and their desire to enter the packaged beer market.  

 

"[It] allows us to take our beers and vibe beyond Margaret River," he says. "That has meant 

a lot of work, but it’s pretty exciting." 

 

Source: 13 November 2019 

 

Editor’s Note: “I visited the Brewhouse in January this year. I highly recommend the venue 

if you are in the area”. 

 

 

PAPER-BASED  BEER  BOTTLES 

 

Danish brewing giant Carlsberg has developed two prototypes of a paper-based beer bottle 

that can be pulped and recycled after use. 

 

Its ultimate objective is to sell beer in biodegradable cans and bottles that will break down 

naturally if “accidentally” disposed of outside. 

 

Both designs are chiefly made from wood fibres with a metal cap. In one model  a thin layer 

of recycled PET (the plastic used in most drink bottles) stops the contents from turning the 

bottle soggy. The other is beer-proofed with a film of polyethylene furanoate, or PEF, which 

is as tough and lightweight as PET but can be made from plants rather than oil. 

 

The prototypes were created by a Danish start-up called Paboco, which is also working on 

similar designs for Coca-Cola, L’Oreal and Absolut vodka. 

 

Carlsberg has announced plans to halve the carbon emissions from its breweries by 2022 and 

move to zero by the end of next decade. 

 

Source: The Weekend Australia, 26-27 October 2019 

 



WILDFLOWER  TOP  THE  FIRST  DRINK  EASY  AWARDS 

 

A beer has been named "Best Drink In Australia" at the inaugural Drink Easy awards, a 

competition that pitted drinks from across all categories against each other. Wildflower's St 

Phoebe 2019, a raspberry wild ale named after brewery co-founder Chris Allen's daughter, 

took out the Beer + Cider category and then was then judged best of the best from all 

category winners when judging took place at MONA in Hobart in August. 

 

St Phoebe 2019 was deemed the finest drop from around 1,250 entries that also included 

wine, cider, spirits and soft drinks as the awards organisers looked to forge a new direction 

more in keeping with the contemporary landscape, as co-founder Mike Bennie and chief 

beer judge Liam Pereira explained in our feature on the awards from July. 

 

At its heart was a desire to approach judging in the manner people might 

drink at home rather than assessing to strict guidelines, and instead 

considering a drink's personality, complexity and drinkability. When it 

came to beer, rather than judge, for example, American pale ales or 

British IPAs, the categories were broader: "Dark and/or malt driven", 

"Ester driven" or "Fruit/hybrid". 

 

Other winners on the night included Oakridge Wines Garden Gris 2019, 

described as "truly superb stuff"; Sullivans Cove XO Tasmanian Brandy – 

Double Cask Batch DCB01 – "a great standalone product that completely 

transcends the category"; and Bowled Over Beverages Sin-Ko-Nah Tonic 

Syrup, which the judges deemed "a landmark product in its genre". The 

"EASY ON THE EYE" label winner was Never Never Distilling Co's 

Triple Juniper Gin. 

 

Funnily enough, it was Topher who first approached The Crafty Pint 

about the awards. As someone doing as much as anyone to redefine what 

beer can be in Australia, he was keen to see the beer world – one in which 

much-loved operators such as Sailors Grave, Dollar Bill, Van Dieman or 

Two Metre Tall might struggle to find traditional awards categories 

suitable for their creations – get behind Drink Easy.  

 

It won’t come as a surprise to anyone who’s ever met Topher or heard him speak but on 

accepting the award, he was particularly passionate and eloquent. He said moving to reject 

traditional awards processes and style categories sent a much-needed message for positivity 

and inclusion in the drinks community in world where it can feel easier to cast blame and 

disconnect from those around you. 

 

Presumably, Wildflower's success will encourage more of his peers to enter next year and, 

more importantly, shine an even brighter spotlight on the incredible things taking place in 

the Australian beer world right now. 

 

Source: The Crafty Pint, 19 November 2019 



BLACK  HOPS'  NIGHTMARE  BEFORE  CHRISTMAS 

 

"It's the worst combination," says Dan Norris, one of Black Hops' co-founders, as soon as 

we speak on the phone. 

 

And he's got a point. They've issued a recall for a beer, which is something that's happened a 

few times in recent years in the local beer world, and has typically been handled well, but 

which is something no brewer wants to face.  

 

But this isn't any beer: it's a beer that's in one of the most high-profile beer advent calendars 

– that of Beer Cartel – and which has been delivered to thousands of homes this week. 

 

"It's the Christmas Day beer," adds Dan. 

 

The beer, a beefed-up version of their cult classic Eggnog Stout, has continued fermenting in 

the cans. It was picked up by the Beer Cartel team as they were coming towards the ends of 

this year's delivery run when they noticed some of the cans were feeling firm. 

 

"We didn't pick it up in our normal quality checks," Dan says, with the brewery advising 

anyone who has received their calendar to "carefully remove the can from slot 25 and place 

it in the rubbish immediately". 

 

In the brewery's statement, they say: "The risk of excess fermentation in the container is due 

to the beer being prematurely chilled and packaged, resulting in residual fermentable sugar 

remaining in the can – which when combined with the live yeast culture that resides in all of 

our beers, can continue to ferment." 

 

Upon speaking to Beer Cartel staff, Dan says they checked cans from their retention 

program and confirmed the issue, which means the entire batch has to be recalled. The 

unique nature of the situation makes it of a kind different to other recalls, with the festive 

element adding an emotional factor, but it does also mean they know everyone that has the 

beer. 

 

Along with Beer Cartel and Black Hops, Food Standards Australia New Zealand are putting 

out a statement, with the next step working out how to compensate those that purchased 

calendars. 

 

"We just want to make sure we're doing everything right," Dan says.  

 

The statement adds: "We are very disappointed that this has happened, and we unreservedly 

apologise to our customers and to Beer Cartel for the inconvenience caused." 

 

Beer Cartel have also put out a statement, in which they say: "We’re truly devastated and 

extremely sorry to bring you this news." 

 

Source: The Crafty Pint, 15 November 2019 



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. 

 

Red Duck   Passionfruit Saison 

                                         Wild Cherry 

                                         Heart of Darkness 

                                         Super Normal Lager 

 

Kettle Green                 Euro Trash Lager 

                                         Refused Service Vienna Lager 

                                         I’ll be Swizzled 

                                         Politely Liquored Pilsner                  

 

Mountain Goat  Fox Chaser Red Ale. 

 

Easy Way Ltd                e 

 

Wolf of the Willows        Sidchrome Ale. 

 

Coopers                Pale Ale [375ml export and local] 

                                         Lager [back label export to India] 

 

Bells Brewing         Malted double IPA. 

 

Cavalier                    McKay Lager 

 

CUB                                 Carlton Draught [375ml new address] 

                                         Cascade Light 375ml new address] 

                                         Stella Artois [330ml new address] 

                                         Mercury Draught cider [new and old address] 

                                         Strongbow Cider [355ml old address] 

 

Also included is a range of obsolete brewery labels. 

 

VBLCS sends it’s thanks to Red Duck, Easy Way, Kettle Green, Wolf of the Willows, 

Cavalier, Bells Brewing, CUB, Mountain Goat and Coopers 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 and Alan Richards for obtaining these labels for 

members. 

 



RAFFLES 

 

As at December 2019, the following members have credits as listed: 

 

Wayne Richardson  June  2020 (3) 

Cor Groothuis  Dec 2020 (2) 

Jimmy Stewart  Apr 2020 (3) 

Richard Rathbone  Feb 2020  (2) 

Robert Johnson  Oct  2020 (2) 

Ron Kemp   Oct 2019  (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 February 2020 raffle there will be five prizes. The 1st prize is an Sparkling Ale label 

from Volum Brewing Co, 2nd prize is a Draught label from the N.T. Brewery P/L, 3rd prize is 

an Emu Pilsner Beer label from the Swan Brewery Co, 4th prize is “The Bicentennial Ball” 

label from Reschs Pilsener and the 5th prize is a Carlton Ale Extra Special label from the 

CUB. 

 

     
 

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 June meeting. 

 

 

DID  YOU  KNOW  THAT? 

 

Dolo is a type of millet beer made in Africa. This beer is neither hopped nor filtered, and it is 

flavoured with various bitter plants such as sisal, castor-oil bean, cassia, and sometimes 

pimiento and tobacco leaves. Dolo is a beer that varied considerably from one region to the 

next based on ingredients. Jimson is also an ingredient that was typically used, but it was 

soon outlawed because of its toxicity. The sugary pulp of cassia is added to increase its 

alcoholic strength. 



BALTER  TOP  AUSTRALIA'S  BIGGEST  CRAFT  BEER  SURVEY 

 

Balter have been voted Australia's best brewery in the biggest ever survey of craft beer 

drinkers. More than 23,000 people took part in Beer Cartel's annual survey, now in its fourth 

year, with their votes placing BentSpoke and Stone & Wood in second and third place 

respectively, followed by Bridge Road and Black Hops. 

 

The broad-ranging survey was launched in 2016 and has seen the number of respondents rise 

each year, with the results offering a snapshot of the local beer scene and the attitudes of 

drinkers. Other notable outcomes this year were a rise in preference for beer in cans over 

bottles and a growing awareness of the Independent Brewers Association's efforts to 

promote independent Australian beer through their independence seal. With the first Indie 

Beer Day set to take place on October 26, the IBA will be hoping to see the figure rise again 

in 2020. 

 

Reassuringly, an impressive 93 percent 

believe the quality of craft beer in Australia 

is improving and 87 percent encourage 

family and friends to try it. And, for us at 

The Crafty Pint, we're delighted to be 

Australia's favourite craft beer news source 

for the fourth year running. 

 

Reacting to news of Balter's success, which 

comes on the back of the Champion Large 

Australian Brewery title at the Australian 

International Beer Awards in May and top spot for their XPA in this year's Hottest 100 

Aussie Craft Beers, co-founder Stirling told The Crafty Pint the ongoing support they're 

receiving is "mind-blowing for us".  

 

He said: "I feel like we're in one of those hot streaks at the moment with this sort of stuff. It 

feels really nice and it's super encouraging for our team." While acknowledging such things 

"don't last forever", he put it down to sticking to their goals: making beer they want to drink 

that they think other people will want to drink and doing it to the highest quality they can – 

while aligning their beers with "a compelling brand that's engaging and lovable". 

 

The past year has seen the Gold Coast brewery release a series of well-received limited 

releases, most notably their Hazy, Dazy and, just this week, Hazy/DC IPAs, while also 

replacing the Pilsner with the broader appeal Lager. 

 

"We never try to be anything we aren't," Stirling says, "and we don't try to project that. We 

know what we are good at and are opening the gates a little bit more with each release. For 

us, it's about doing what we do really well; it seems to resonate with the people in our beer 

community and we're bloody stoked to see the brand staying relevant. For the public to hold 

us in such high regard is an honour." 

 

Source: The Crafty Pint, 17 October 2019 



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, 49 Koornalla Cres, Mt. Eliza, Victoria 

3930.  Ph: 03 9787 0225. ALL CATALOGUE PRICES ARE POST PAID 

 

 

MEETING  DATES  FOR  2020 
 

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

3067, Melway Ref. 44 G7 (February, April and June). The venue is to be advised for the 

August, October and December meetings. 

 

Meeting dates for 2020 are:  

February 9 

April 12 

June 14 (AGM) 

August 9 (venue TBA) 

October 11 (venue TBA) 

December 13 (venue TBA) 

 

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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