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PRESIDENT’S  PAGE 

 

G’Day.  

 

Upon opening our recent February meeting, it was sad for me to announce the passing of 

Gary McNair to members. Gary passed away on the Sunday of our December meeting. He 

will be missed by all. Condolences were sent to Rose, Gary’s wife and to the McNair family. 

Representatives of the VBLCS attended the funeral. Another sad passing was Norma 

Deutsher, wife of Life Member, Keith. Norma was a lovely lady and she also will be missed 

by all. Condolences were sent to Keith and to the Deutsher family. Representatives of the 

VBLCS attended the funeral. 

 

Enclosed with this VBLCS News is a voting slip for Label of the Year 2019. Please 

complete the slip and return it to your Secretary, Angus MacEwan, as soon as possible for us 

to finalise the votes, prepare a certificate and present to the winning breweries. I can assure 

you that the brewers are proud to receive these awards and display the certificates in their 

hospitality areas. It also assist’s us in enhancing our relationship and gaining those elusive 

labels for members. 

 

Laurie Clark’s collection raffle was very successful. We raised over $2000 that will support 

the VBLCS operational cost going forward. A special thank you goes to Phil Langley and 

David Dobney who helped organise the raffle and the distribution of lots. The Committee 

appreciates the hard work both guys put 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. There are quite a few lots left over and these are to be sold 

cheaply at our coming meetings. 

 

I am pleased to report that the CUB Carlton Brewhouse management have negotiated a new 

12-month lease on the property which has enabled us to lock in our meetings for 2020. The 

Brewhouse staff are wonderful in supporting us, the facility and fare are excellent. 

 

Although our numbers are down at meetings compared to past years, the enthusiasm is 

bursting. Lots of free labels, lots of chat and good friendship. Why not pop in and maybe 

you will enhance your collection or arrange a swap partner. 

 

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 12th April 

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 



FEBRUARY  2020  MEETING  NOTES 

 

The February 2020 meeting was held at the Carlton Brewhouse in Abbotsford on Sunday 9th 

of February 2020. 

 

A moments silence was observed for the passing of Gary McNair and Keith Deutsher’s wife 

Norma. 

 

The meeting then opened at 12.55 pm. 

 

APOLOGIES: 

Jaysen Townsend, John Long and Geoff Van Wyngaarden. 

 

MINUTES: 

The minutes from the previous meeting were read and the only comment forthcoming was a 

thank you to Michael Bannenberg for organising the Xmas mega-raffle. A total of $500 was 

raised and forwarded to the Royal Children’s Hospital. 

 

FINANCIAL REPORT: 

Our Treasurer, David Dobney reports that our finances are sound. He also reported that the 

club received approximately $1950 profit from the sale of Laurie Clarke’s collection. 

Moved by David Dobney and seconded by Wayne Richardson. 

 

CORRESPONDENCE: 

Rob Greenaway reports that the C.U.B. lease on the Brewhouse has been extended to the 

end of 2020 consequently the club will be holding their meetings there until the end of 2020. 

The Club would like to thank John Long and Robert Johnston for their kind donation of 

labels. 

 

GENERAL BUSINESS: 

Ross Mackie reports that La Cantina beer will be released shortly. 

Wayne Richardson reports that Blackmans Brewery is releasing numerous new beers 

shortly. Some of these beers will be available from Torquay whilst others will be available 

from Ocean Grove or Geelong. 

 

RAFFLES: 

The raffles were drawn and the lucky winners were- 

F 46 Ross Mackie - A33 Norman Dobson - F45 Bob Smith - R32 Robert Johnson and D37 

Ron Barker. 

 

The lucky door prize went to Phil Langley 

 

A total of 17 members signed the register. 

 

I look forward to catching up with you all at our next meeting. 

 

Angus MacEwan 



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                         Heart of Darkness 

                                         Early Riser Pale Ale 

                                         Dry Hopped Brut Saison 

                                         Lazy Sunday 

 

Mountain Goat                North St. Stout 

                                         Swamp Thang DIPA 

                                         Billy the Mid 

 

Valhalla                           Gallow Tree 

                                         Aragon IPA 

                                         Old Skool Porter 

                                         Telly Whacker 

 

Wolf of the Willows        XPA 

                                         Jalisco Sour 

                                         Southern Brut 

                                         Tiramibru  

                                         IPA Homage 

 

Coopers                           Sparkling Ale [375ml UK export] 

                                           

Cavalier                          Brown 

 

CUB                                Crown Lager [375ml new address] 

                                        VB [375ml new address] 

                                        Invalid Stout [375ml new address] 

                                        Matilda Bay Frothy 

                                        Strongbow Cider 355ml  

                                        Fat Yak Pacific Ale. 

 

Also included is a range of obsolete brewery labels. 

 

VBLCS sends it’s thanks to Red Duck, Wolf of the Willows, Cavalier, Valhalla, 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. 

 

 



FROM  THE  EDITOR 

 

During the holiday season I visited some breweries in Victoria. First one was the Watt River 

Brewery in Healesville. I tasted the five beers on tap: Blonde, IPA, Stout, River Session Pale 

Ale, Nipper and bought 4 different bottles; Belgian Single, Smoked Lager, CIA and Brett 

Pale Ale. Various types of pizza were also available to go with your beer. Watt River 

Brewery labels are shown on the front cover. 

 

  
 

Next, I visited the Dainton Brewery in Carrum Downs where I tasted 8 different beers and 

bought some cans to drink later. The highlight for me was to drink the beers at a huge table 

covered with Dainton labels. Some of the Dainton labels are shown on the back cover. 

 

  
 

  
 

The third one I visited was the Hickinbotham Winery where Hix beer is produced. I tasted 

the Summer Ale, Pilsner, Pale Ale, IPA and Double Choc Porter. 

 

 



  
 

Next I visited the Smart Brothers Brewing Taproom in Somerton. This is a new brewery 

which is still trying to get permit from the council to package their beers. There were 11 

different beers on tap; I tasted them and liked them all: Grisette, Munich Helles, 

Hefeweizen, Golden Ale, Pale Ale, Best Bitter, Vienna Lager, Coconut IPA, Red Rye IPA, 

Belgian Blonde and Robust Porter.  

 

The fifth brewery I visited was the Twobays Brewing in Dromana. There were 9 beers on 

tap and I tasted them all: Lager Than Life, Pale Ale, IPA, Experilentil, No Man’s Land, 

Mosaic, Gose Against, Breakaway and Ollie’s. 

 

  
 

The last brewery I visited was the Mr Banks Brewery in Seaford, where I tasted their Extra 

Pale Ale, West Coast IPA, Summer Haze IPA and Oatmeal Stout. 

 

  
 

Thanks to Robert Greenaway, Angus MacEwan, Phil Langley and Alan Richards for their 

contribution to this issue of the Newsletter. 

 

Umit Ugur 

February 2020 



BEER  AND  BREWERY  NEWS 

 

- XXXPA, Wolf of The Willows. Launched on 17th November, this beer is 

made using triple dry-hop with Mosaic, Galaxy, Kahatu and Nelson Sauvin for 

good measure. The XXX perhaps intended as a not-too-subtle warning as to 

what lies inside. It's a collision of hops and booze, of course, with the two 

combining to create heaps of stewed tropical and citrusy fruits and sweet, spicy 

alcohol-derived aromas. It pours with a lovely golden orange hue – the sort 

that tells you there's density to the liquid inside, one that translates, 

unsurprisingly, to a little stickiness and booze flavour alongside those dense 

fruits on the palate and some tingly warmth too. 

 

- Schwangermelon, Little Bang Brewing. The schwangermelon takes on a 

perfectly clear, extremely light-yellow appearance, gaining little in the way of 

colour from the fruit additions. Certainly, the watermelon is dominant in the 

aroma, but it also brings with it some earthiness, the rind really going to work, 

along with a touch of funk. This version is a touch more sour than previous 

iterations of Schwang too, with the juicy watermelon flavours that follow 

balanced out by that increasing sour, which leaves a slight pucker on the first 

sip. 

 

- Rabbit Hole #1: Gin/Shiraz Barrel Saison, Little Bang Brewing. Rabbit Hole #1 is the 

first release an experimental series that will never see a beer repeated. It started with a barrel 

that originally housed shiraz before Prohibition Liquor flooded it with gin. The base style 

saison was aged for six months in the barrel, allowing its flavours to weave their way 

thoroughly through the beer. The plan was initially to blend this beer with 

something else but, upon tasting the liquid, they decided it was already just 

right and didn’t require further tinkering. It appears some of the red wine 

has left its mark on the beer, slightly deepening its appearance, while the 

aroma that rises from its persistent white, fluffy head takes on some herby 

notes, most notably rosemary and lavender.  

 

The gin appears too: juniper berries coming through alongside a esters from 

the saison yeast. And a rabbit hole is exactly where the journey leads, with a 

multitude of flavours ready to be unearthed. Again, the spiciness is to the 

fore, creating a subtle perfume before the gin shows its hand and, right at the 

very back of the palate, the shiraz flickers for the slightest of moments as, like a classic 

French style saison, Rabbit Hole #1 finishes crisp and bone dry. 

 

- Rampant Raspberry, Blasta Brewing. Four fruit additions were made 

throughout Rampant Raspberry’s creation and it shows. The gloriously hot pink 

beer leads with raspberry, masses of it, before being joined by passionfruit and 

suggestions of cranberry from the hibiscus addition. Although brightly acetic, 

there’s a whipped fruit smoothie creaminess at play with a berry tartness that 

elevates beyond Rampant Raspberry beyond simple kettle sour territory. 



- St Henry 2019 – White Peach, Wildflower. St Henry is to be the last of the 

Saint series of Wildflower fruited beers for 2019. In devastating news for the beer 

lovers who can only experience joy through vertical tastings, 2019 is unfortunately 

substantially different to 2018. For starters, it’s a completely different fruit. A 

hailstorm in late 2018 destroyed the apricots at the Thornbrook Orchard in Orange 

and partially damaged a good proportion of peaches. So, in keeping with the 

Wildflower ethos of sustainability, 400kg of otherwise unsellable white peaches 

were ripped asunder, the pits removed and the delicious flesh macerated in some 

older barrels of Gold. St Henry is almost like Gold that’s been elevated to another 

level. The peaches are absolutely front and centre throughout, but it’s just such a 

perfect fit you could almost forget they’re there. 

 

- M.I.A. IPA, Bright Brewery. Brewed with all-American hops Simcoe, 

Cascade, Citra and Mosaic, it follows the classic West Coast IPA blueprint: the 

hop character covers bases from pine and pineapple to deep, orangey citrus and 

hint of the tropical, there's a decent amount of caramel malt to balance, and a 

bitterness that's lean and resinous. A fine new version of a beer with its only little 

place within Aussie craft beer history. 

 

- Wild Ravens Methode Ravens 2018 & Pastry Sour: Strawberry & 

Rhubarb, 3 Ravens. Featuring a high proportion of rye and fermented 

in ex-whisky barrels with Tivoli Bakery's rye leaven, it's a follow up of 

sorts to the pair's delicious Sourdough Ale. After nine months of 

maturation, the brewers tell us the beer had developed a decidedly 

almond croissant like flavour, which led them to try to create a series of 

pastry sours. There's plenty going on, including hints of the whisky and 

oak, plenty of rich, toasted malts and, of course, berries and dark fruit 

aplenty. And, while it could be the power of suggestion, take a whiff 

with eyes closed and you could start to think you've got a fruit pastry 

rather than beer in your hand, after all. 

 

- How’s It Gosen?, BentSpoke Brewing Co. It's a beer that's been a popular 

drop on tap at the Braddon brewpub for some time and here becomes their latest 

Drifter can release in time for summer 2019/20. The fruit character, derived 

from the addition of mango and passionfruit, is best described as crystalline, 

while there's little in the way of anything overtly sour. Instead, this a hot 

weather quaffer that's all about the tropical fruits; imagine a Passiona with a 

touch of saltiness on the back palate and you'll know how it's gosen. 

 

- Red Hill Temptation (New Look). Temptation is one of those Red Hill beers 

that's been around so long it feels like it predates the entire Aussie craft beer scene. 

And not just because of its longevity. The fact it's such a classically-inspired 

Belgian style beer makes it stand apart, especially as they've resisted the (shit, I've 

done it...) temptation to play around with it and bastardise it for contemporary 

times (even if the 2019 release is 8.5 rather than the past 8 percent ABV). What's 

more, like the Imperial Stout, it's a beer that's dialled in a treat: pale yellow in 

colour with the slightest of haze, you'll pick up citrus, spices, lemon, a little banana 

and a zesty, drying bitterness that balances the body-building booze. 



- Don’t Threaten Me with a Good Time Hazy IPA, Blackman’s Brewery. It 

comes loaded with "copious amounts" of US hops Mosaic, Simcoe, El Dorado 

and newcomer Strata. There's ripe pineapple, overripe citrus and a touch of 

berry alongside a little pine in a beer that, at 7 percent ABV, packs a fair punch 

too. 

 

 

- A Crazy American Lost in Belgium, Red Hill. This Trump-coated beer was 

first released at GABS 2018 and combines the hopping rates of an American 

IPA with an estery Belgian golden ale base. It's back in cans for 2019 and 

delivers on its twin promises, with heaps of citrusy, floral hops at play with 

some light spices atop a slightly sweet beer in which the dryness from the 

Belgian yeast combines with the bitterness from the hops, yet in a manner that 

doesn't overpower the beer's fruity nature. 

 

- Feedback India Helles Lager, Otherside Brewing Co Creative Series. India 

Helles Lager joins a welcome trend of clean, modern beers in this space that 

equally maximise new world hop expression and drinkability. Riffing on their 

Social lager, Feedback is full of green tropical fruit, passionfruit and stone fruit, 

which begins juicy before a firm bitterness takes over, running with resin to a 

parching conclusion. 

 

- 3 Speed Session IPA & Maracuja Sour, Nowhereman Brewing. 3 Speed comes with 

three versions of Keanu Reeves characters riding a bike on the decal – we’ll let you work out 

who they all are but will say there’s also a nod to a fourth, dude. While joining those dots, 

the Cascade, Motueka and Idaho 7 trio will be delivering a grapefruit and pine mix with a 

punchy bitterness that belies the beer's small stature. 

 

Maracuja is a Portuguese for passionfruit and if you find 

yourself in West Leederville you’d do well to say it out 

loud over the Nowhereman bar. In return, what you’ll 

receive is a passionfruit gose – 100 kilograms were added 

– that continues the tropical vibes of the recent Mango 

Fandango release. Clean, fruity and refreshing, Maracuja 

Sour has hit with a wave of early hot weather, which 

seems the perfect time to be brushing up on your 

Portuguese, sour in hand. 

 

- Skull Rock Gose, Sailors Grave. Sailors Grave launched with a gose as part 

of their initial lineup, back when the beer style was still starting to gain traction 

in Australia, and have returned to it many times since.  

 

Here, with Skull Rock, they do so again, albeit in a manner that's rather different 

to those that have gone before. There's nothing overtly rustic, little of the 

windswept nature of some of their foraged beers, but instead an easy-drinking 

gose, with a gentle, citric tang, a soft mouthfeel and a touch of the floral and 

herbaceous. 



 

 

- Jetlag Fingerlime IPA, Nomad Brewing. Jetlag was one of Nomad’s 

first three releases back when they opened, taking inspiration from the 

punchy IPAs of America but adding an Australian twist in the form of 

finger limes. While Nomad tweaked the recipe in 2019, changing up the 

hop bill to feature a new blend of Aussie and US varieties (including 

many people's favourite, Mosaic), they kept the native finger limes in 

place. While it still drinks like a punchy West Coast IPA, Jetlag reveal 

hints of its bush tucker, with the finger limes adding a potent limey 

flourish to the citrus rind and piney hops at play. There's a depth to the 

malt character, a slight earthiness and a stoic bitterness that’s eager to 

set up residency for a while. Initially released as a one-off, it's now a 

core range release. 

 

- Rosie’s Raspberry Sour Ale, Nomad Brewing. Raspberry Berliner 

Weisse style beers have certainly found their place in the hearts of many 

punters. This particular one follows in the footsteps of its predecessor, 

Rosie’s Summer Punch, replacing it in Nomad’s line-up. Don’t expect this 

beer to be a face scruncher, though. It’s more at the simple and light end of 

the spectrum, designed to refresh you on a hot day rather than burn through 

your stomach lining. There’s a lick of lactic acid playing off the tartness of 

raspberry - just enough to get you salivating and ready for the next one. 

 

- Juicy as Fruit IPA, Nomad Brewing. It used to be that adding 

fruits and other adjuncts was a game for sour beers, 7 percent-plus 

IPAs, and imperial stouts. But with the increase in demand for lower 

ABV beers with flavour, a number of brewers are starting to play in 

the low-ABV-beers-with-adjuncts space. Many of these brewers are 

just exploring this trend for the first time, but the crew at Nomad 

Brewing have been playing there for quite some time now. One of 

their offerings is Juicy As, in which Nomad have taken their already 

quite fruity 4.5 percent session IPA and added blood orange and 

mango. On the nose, there’s a heady waft of orange and an 

undercurrent of sweet mango - enough to make you brace yourself for 

a fruit bomb as you take a sip. But the fruits are much less obvious on 

the palate, blending with the citrusy and stonefruity hops and getting 

caught up in a jar of 65 IBU marmalade. 

 

- Double Afterglose, Boston Brewing. Double Afterglose is a success and 

a dangerous one at that. Raspberries are bright, there's an implied 

creaminess, a plump mouthfeel and just a hint of the 8 percent ABV booze 

warmth as the sweet / salt / acid dance plays out in an infinitely refreshing 

fashion. Possibly too refreshing, as Cellarbrations Carlisle owner Adam 

O’Brien, a man whose blood is 10 percent ABV hop resin, sagely warns 

"One can is delicious and by the second can…" he says, his words trailing 

off with a smile. 



CHRISTMAS  GREETINGS  FROM  TIM  COOPER 

 

Christmas Greetings 

 

Please find below the link to our company’s Annual Report for the financial year to the end 

of June.  The 2018-19 financial year was one of stability for Coopers.  Total beer sales 

increased by 2% to nearly 77 million litres, largely on the back of strong growth from 

Session Ale and Coopers Dry, and positive reaction to the release of Coopers Original Pale 

Ale in cans. 

 

While total sales volumes increased, the continuing change in sales mix saw a decline in keg 

sales by 6.6%, offset by growth of 3.6% for packaged product.   

 

Cans are Coopers’ success story this year.  Can preference is no longer driven by occasion 

only, with cans now a preferred format for many beer drinkers, particularly within the 

crafted segment.  Cans have tripled their percentage of our packed volume over the last 

financial year, and now make up over 20% of our packed volume.  Since the launch in 

August last year of Coopers Original Pale Ale in cans, sales have seriously outperformed the 

former Dr Tim’s Traditional Ale, a trial product that served its purpose and exceeded its use-

by-date!   

 

More recently, Coopers XPA (Extra Pale) was 

released at the Melbourne GABS beer festival 

in May and has subsequently sold nearly 2 

million litres in the last 5 months in kegs and 

cans.  In August Sparkling Ale was re-

introduced in cans, for the first time in 40 

years. 

 

The maltings are another success story for 

Coopers this year. Malt sales have increased 

substantially, and the maltings is now running 

at close to full capacity, providing significant 

improvements in malt quality and cost savings 

to the brewery.  By the end of December, we 

will have exported over 1000 shipping 

containers of malt during the year. 
 

 

In March, the maltings obtained world recognition when Coopers was named joint Maltster 

of the Year, along with The Swaen in the Netherlands, at the World Barley, Malt and Beer 

Conference in Warsaw, Poland.  In November, the maltings also won the Innovation in 

Business Award at the South Australian Premier’s Food Awards. 

 

Michael Shearer (previously Commercial Manager) has now served as our General Manager 

for over one year, and we are delighted with the progress being made in the integration of 

our interstate subsidiary, Premium Beverages, into Coopers.  We welcomed Kate Dowd as  



National Marketing Manager, and Louise Cooper, a member of the sixth generation, who 

became Legal Affairs and Risk Manager. 

 

For the 12 months to September, I was honoured to serve as President of the Institute of 

Brewing and Distilling (IBD), the world’s peak body representing brewers, distillers, 

maltsters and cider makers.  I have felt privileged that I have been able to be involved with 

the IBD during the time that CEO Jerry Avis and his team have been making extraordinary 

advances, with upgrades to our systems and educational content.   

 

I am delighted that over 20 of our colleagues at Coopers have undertaken various IBD 

training courses this year, with 7 completing their Diploma of Brewing.   

 

Capital expenditure continued with the installation of a new yeast propagation plant and a 

further four fermenters, bringing the total number on-site to 32. 

 

Our Brewing Products team has continued to be busy with the marketing of the automated 

brewing system BrewArt, both here and overseas, and in promoting Coopers DIY through 

the national Masters of the Brewniverse home-brew competition.  That competition has been 

five years in the making and has resulted in a sales uplift across the whole DIY home-brew 

range.  The team is also responsible for our non-alcoholic beers Birell and Holsten and are 

ensuring that Birell remains Australia’s no.1 selling non-alcoholic beer in an increasingly 

crowded market.  

 

Our Coopers Foundation, which we started in 2006, continues to grow and has now 

exceeded $5.0 million in contributions to more than 260 charitable entities, and Melanie 

Cooper and her fellow Governors can be proud that more than $0.5m was donated in the last 

year, with welcome support from suppliers, corporate partners, staff and shareholders. 

 

In October, Coopers was recognised as the Family Business Award of Excellence at the 

Ernst and Young National Entrepreneur of the Year Awards.  We continue to be humbled by 

these forms of recognition.  It is a challenge to successfully furnish an expanding range of 

products to the markets we serve, and I owe a debt of gratitude to my colleagues in our 

Regency Park brewery, and to our sales and marketing colleagues throughout Australia and 

New Zealand, in meeting the challenge of growing and supporting increasing sales volumes.  

 

In closing, I thank you for your commitment to Coopers, and for sharing our passion for beer 

and the joy it brings when sharing time together with family and friends.  I do wish you and 

your family a very good Christmas, a restful break and a good start to 2020. 

 

Best regards, and cheers, 

 

Tim 

 

Coopers 2019 Annual Report:  

 

https://coopers.com.au/docs/default-source/default-document-library/coopers-annual-report-

2019.pdf?sfvrsn=0 



ONE  YEAR  ON…BEAVER  BREWERY 

 

Beaver Brewery has experienced a year of change and growth as part of the Northern 

Territory’s growing craft beer community. 

 

Owner Chris Brown told Brews News changes have been ongoing since his family opened 

the doors to his Darwin-based brewery in April 2019. 

 

“We have been constantly making small changes to aid our efficiency, in not just brewing 

but also our cellar door,” Brown explained. 

 

An extra 600-litre fermenter was added to a total of five in August last year to create more 

flexibility in the brewery schedule. 

 

Brown said last year’s dry season, which is traditionally a time for tourists to visit, was 

much busier than expected. 

 

In preparation for this year he said they have upgraded the brewery cold-room to allow for 

the seasonal increase in customers. 

 

“With the dry season, the Northern Territory becomes a bit of a tourist spot and most tourists 

love to try local beer.” 

 

  
 

In an attempt to reuse and recycle all its used products, Brown and his team started up a 

spent grain rotation which sees 120 kilograms of grain and 20 litres of yeast passed to local 

farmers for animal feed every few weeks. 

 

“We are also in the process of getting a canning machine, which will allow us to get our 

products more readily into the market.” 



Brown explained that it is difficult for a brewery in the Northern Territory to get beer on the 

market if they don’t have a packaged product circulating. 

 

“We currently only sell kegged product and, as everyone knows, tap contracts are a killer,” 

he said. 

 

Tap contracts and the decreasing space available are growing concern for many craft 

breweries in Australia and Brown’s experience echoes this. 

 

He explained that there “aren’t a lot of taps in the town [Darwin] not under contract.” 

 

Despite this competition, Brown said local breweries share the common goal to make beer 

better in the Northern Territory and change local beer drinking habits. 

 

“As a craft beer community we are very much in our infancy, with there only being three 

breweries in Darwin and one down in Alice [Springs]. 

“People haven’t been exposed to craft beer as much as down south, there is a good 

homebrew community and more people are starting to get on board so it is slowly moving in 

the right direction.” 

 

Brown said he is also putting in effort to keep the brewery taps at the cellar door fresh and 

different, with something new brewing on the regular. 

 

“We gave our pilot system a workout with 22 beers brewed in the last year.” 

 

Last year Brown said he had the opportunity to brew a collaboration Territory Red IPA with 

Alice Springs Brewing Co. 

 

“Although we didn’t make the top 100, we came 192nd in the GABS Hottest 100 and 45 in 

the New Beer Category which we were both very surprised with.” 

 

Brown expressed his love for dark beer styles, which can be overlooked in the Northern 

Territory due to the climate. 

 

“There is a beer myth that you can’t drink dark beer in hot weather and that it only works 

where it is cold,” he said. 

 

“We can honestly say we have crushed that myth, we brew a lot of dark styles, from Dark 

Lagers to Porters and Stouts but make them for the conditions.” 

 

“We mash them a little bit lower than you would expect and keep them sessionable with a 

light mouth feel. It seems to work and it is amazing how many others seem to love dark beer 

too now.” 

 

Source: BrewsNews, 31 January 2020 



THE  BREWING  BREHENYS 

 

Tasmania’s greatest contributions to Australia’s brewing industry must include the names of 

Cascade and James Boag, the only survivors from the time when several breweries operated 

in each of the main cities of Hobart and Launceston, and smaller towns throughout the island 

collectively supported many more. 

 

Another great contribution to the industry from that time, the late nineteenth century, was 

the name of Breheny. This is still familiar to many within the industry today, if not to mere 

consumers of beer, but few will be aware of the family’s close association with Tasmania. 

 

In July 1854, the ship City of Manchester sailed into the port of Geelong carrying more than 

four-hundred Government-assisted migrants. Among them, from Ireland, were John and 

Bridget Breheny, and five of their seven children. Two other children, their eldest sons, had 

arrived at Melbourne a month before on the ship Parsee. John and Bridget stayed in Victoria 

for only a few years before moving to Tasmania. They made their permanent home near 

Circular Head, on the north-western coast, where Bridget’s brother, Michael Lyons, had 

already settled. 

 

     
 

 

Most of the Breheny children accompanied their middle-aged parents to Tasmania in 1857. 

The eldest, Michael, followed a couple of years later. He had married in Victoria in 1855—

his bride, Bridget Barry, was also a recent migrant from Ireland. Their first two children 

were born on the mainland, in 1856 and 1857, but their third, in 1859, was of Tasmanian 

origin. 

 

While John and Bridget and their children were clearing their land and making their home in 

Tasmania, their third son, John, returned to Victoria. He started business about 1860 at 

Williamstown, near Melbourne, as a grocer and wine and spirit merchant. He married in 

1864, and embarked upon a career as a brewer, renting a building and opening the 

Williamstown Brewery. 

 

John Breheny left Williamstown in 1869, and moved to Melbourne, getting work as a 

brewer at the Burton Brewery at Collingwood. He died in 1876, aged only 43 years, leaving 

a widow and two young daughters. His direct contribution to the brewing industry was 

slight, given his short life, but family legend has it that by example he led many of his 

nephews into the brewing business. 



Although John was the only one of John and Bridget’s several children to take up brewing, 

eight sons of three of his brothers—Michael (born 1828), Patrick (born 1830) and Thomas 

(born 1835)—did so. Patrick’s son, John Leslie, teamed in 1908 with John’s son, John 

Louis, to establish a brewery at Toowoomba, Queensland. John Leslie was the brewer, John 

Louis was the traveller, and Morris Thomas, a brother of John Louis, was assistant brewer. It 

was the sons of Michael, however, who did most to create the Breheny brewing dynasty. 

 

Michael and Bridget Breheny had six sons, two born in Victoria and four in Tasmania, and 

all of them entered the brewing profession. It would be tedious to trace the brewing careers 

of all six brothers in detail (let alone of their offspring and cousins), but some highlights of 

the careers of each are given, sufficient to impress upon the reader the magnitude of the 

family’s contribution to the industry. 

 

John James Breheny (1856–1932), the eldest child of Michael and Bridget, left Tasmania as 

a teenager, probably in the early 1870s, and began his brewing career under the tuition of his 

uncle at the Burton Brewery, Collingwood. He subsequently worked for fourteen years at the 

Victoria Brewery, East Melbourne, then in 1888 joined the Volum Brewing Company of 

Geelong. In 1901 he left Geelong to take up an appointment as head brewer to the 

Walkerville Co-operative Brewery Co. Ltd, Adelaide. He remained at the Walkerville 

Brewery until about 1920. He was living at Sale, Victoria, where he was director of 

Gippsland Brewery Pty Ltd, at the time of his sudden death in December 1932. 

 

     
 

Edward Thomas Breheny (1857–1928) began brewing as a student of his brother, John, at 

the Volum Brewery, Geelong. In 1897 he joined with four of his brothers in the purchase of 

the Victoria Brewery at Sale, in eastern Victoria. They renamed the brewery at Sale as the 

Gippsland Brewery, and later incorporated the business as Gippsland Brewery Pty Ltd. As 

his brothers by 1897 all had important brewing positions in other parts of the colony, 

Edward managed the brewery at Sale, and undertook the brewing there, although only until 

succeeded by another brother in 1901. By 1912, Edward had been compelled by poor health 

to give up the brewing profession, and was working for a firm of wine and spirit merchants 

in Melbourne. 

 

John and Bridget’s first Tasmanian-born child, Michael (1859–1942), was the last to leave 

the island. He commenced as a brewing pupil under his brother, Edward, at the family’s 

Gippsland Brewery in 1899, and was also tutored by his eldest brother, John, at the Volum 

Brewery. Michael took over the operation of the Gippsland Brewery in 1901, and stayed 

there for the remainder of his life; he died at Sale in 1942. To avoid confusion, it must be 

explained that another Michael Breheny became prominent in the Australian brewing  



industry, most notably as head brewer for Tooheys Limited, Sydney. He was Michael John 

Breheny (1889–1973), a son of Michael of the Gippsland Brewery. 

 

Thomas Breheny (1865–1944) became brewer at the Royal Standard Brewery, Ballarat, by 

the mid-1890s, remaining there until 1909. He left Ballarat to take up an appointment as 

assistant brewer under his youngest brother, James, at the Abbotsford Brewery. He filled in 

as head brewer there in 1914 while James toured Europe, England and America. In 1916, 

Thomas was appointed head brewer to Tooth and Company, Kent Brewery, Sydney, where 

he remained for ten years. From there, he returned to Tasmania in 1926 to become head 

brewer and general manager for Co-operative Breweries of Tasmania Limited, a new co-

operative brewing venture in Hobart. 

 

After having trained at the Victoria Brewery, East Melbourne, and under his brother, John, 

at the Volum Brewery, Geelong, Peter Martin Breheny (1869–1930) was appointed brewer 

at the Barley Sheaf Brewery, Ballarat, in 1891. In 1895 he received an appointment to 

Fitzgerald’s Brewing and Malting Co. Ltd, Castlemaine, where he remained for nearly 

twelve years. 

 

Peter left Castlemaine early in 1907 to become brewer and manager at the City Brewery at 

Golden Square, Bendigo, which he and his brothers had bought. Late in 1909, they sold their 

brewery to the newly-formed Bendigo and Northern District Co-operative Brewing Co. Ltd, 

but Peter was retained as brewer for the company. He remained there until 1916, leaving 

Bendigo to begin a long association with the Co-operative Brewery at Abbotsford. He was 

still brewing at Abbotsford at the time of his death in 1930. 

 

The youngest of the six Breheny brothers, James Patrick (1871–1931), succeeded his 

brother, Peter, at the Barley Sheaf Brewery, Ballarat, in 1895, after having learned the craft 

there under Peter’s guidance. Later that year, the Barley Sheaf Brewery, the Royal Standard 

Brewery, and a third Ballarat brewery were incorporated into the newly-formed Ballarat 

Brewing Company Limited. James lost his job when the company closed its Barley Sheaf 

branch in 1903. He went to Adelaide seeking work, but soon returned to Melbourne to take 

up the head brewer’s position at the new Melbourne Co-operative Brewing Co. Ltd, 

Abbotsford. He remained there from 1904 until his death in 1931, although ill health had 

kept him away from the brewery for the last several months of his life. He was assisted in his 

role at Abbotsford by his brothers Thomas (1909–16) and Peter (from 1916). 

 

In addition to the Gippsland Brewery at Sale and the City Brewery at Bendigo, the Breheny 

brothers owned a brewery at Warrenheip, near Ballarat. They had joined William Kenna as 

partners in his Warrenheip Brewery in 1891, then purchased his share after his death in 

1910. Brewing was later discontinued, and the premises were converted into a distillery, 

which the family operated. They sold in 1924 to Federal Distilleries Pty Ltd, a new company 

formed to amalgamate the operations of four Victorian distilleries. 

 

Members of the wider Breheny family, including descendants of the six brothers, have held 

brewing positions at various times in all six Australian states. It was Victoria, however, the 

state to which John and Bridget and their seven children had migrated in 1854, that became 

the focus of the family’s brewing activities, both as employees and as brewery proprietors. 

Ironically, the family’s extraordinary influence has probably been least in its home state of 



Tasmania. Thomas was appointed to head Co-operative Breweries of Tasmania Limited in 

1926, but that company was not a success, folding in 1930. His nephew, Michael John 

Breheny, had a brief stint with an earlier co-operative brewing venture in Launceston in 

1911–12. In Tasmania, therefore, the Breheny family is mainly remembered as one of the 

island’s most successful exports. 

 

Source: Article by Brett Stubbs, BrewsNews, 5 October 2020 

             Labels by Rob Greenaway 

 

 

THE  4th BREWERY  COLLECTIBLES  WORLD  CONVENTION 

 

The 4th Brewery Collectibles World Convention was help in La Plata, Argentina on Oct 

10th to 13th 2019. 

 

I travelled to Argentina via Auckland with fellow SA VBLCS member Mark Heinicke and 

ABCCA member Bob Manogue. 

 

We arrived in Buenos Aires a week early and met up with other VBLCS members Bruce 

Tainton and Keith Bennett, the Aussie group also included other collectors from the 

ABCCA (can club). 

 

  
 

Buenos Aires has a lively craft beer scene located in an old Spanish city, we visited several 

beer bars which usually open around 8pm, as the week wore on, we met up with a bunch of 

American can collectors and walked the streets together finding new breweries and bars, I 

managed to get some labels from a few breweries for my collection. 

 

A popular brew at most bars seems to be honey beer, which has a slightly sweet taste in a 

lager base, if you’re a meat eater, you will be in paradise – cheap and plentiful! 

 

We also caught the ferry to Montevideo, capital of Uruguay, the trip only took 1h 30m, and 

before we knew it, we were hitting the bars again to sample the local brews, the city has 

many old buildings in the old Spanish style, we also managed to gate crash a tour of the 

major brewery “PILSEN” which is only open one weekend of the year for Heritage Week ! 

La Plata one of the larger cities in Argentina is located 1 hour south of Buenos Aires, our 

mini bus driver picked up our group of Aussies and Yanks and arrived at the official venue 

hotel.  



Almost straight away you could sense the occasion with collectors from all over the world 

converging on this town, with large boxes of cans and collectibles arriving at the hotel. 

On the first day of the convention the bus picked up all the collectors at various hotels and 

took us to the local sports stadium where the convention was held. 

 

Around 300 collectors from all around the world started setting up their trade tables, 

although a good mix of countries where represented, probably 80% where made up of the 

countries of South America. 

 

On offer were a wide variety of cans, bottles, caps, key rings, glasses, coasters and of course 

many interesting beer labels, the highlight for me was picking up several labels from Easter 

Island! There were also many old Aussie labels on offer. 

 

It was good to catch up with fellow beer label collectors whom I have been trading with for 

years from Germany, Poland and Russia. 

 

 
 

The event was well organised and the people of Argentina are very friendly and welcoming, 

the language can be a bit challenging but when trading labels and collectibles, a way is 

always found. 

 

If any member is thinking of going to one of these conventions, you will not be disappointed 

and will have a great and memorable time. 

 

The event is held every 2 years with the next 5th BCWC being held in Istanbul, Turkey 

2021. 

 

Michael Doulton 

February 2020 

 



COCONSPIRATORS  SET  TO  OPEN  TAPROOM 
 

Melbourne’s CoConspirators Brewing Co is set to open its first taproom. The 195-seater 

Brunswick brewpub is the brainchild of the CoConspirators team, Jacqui Sacco, Tim Martin, 

and Maggie and Deon Smit. 

 

“We’ve been nomad brewing for three years, after my partner and my business partners met 

through Merri Mashers, a homebrew club here in Melbourne,” explained Sacco. There’s not 

a lot of gypsies out there at the moment, some want to start with brewpubs, and that’s fine, 

everyone’s different. “We didn’t have the capital to start with and this was a way we could 

start making beer and growing our brand. We all knew the end goal was to have a place of 

our own. “For us it worked, and now we’ve got our own place. We’ve been working really 

hard over the last three years to make this possible.” 

 

Sacco said it was important for the brewery to have a proper home. “We sell all over 

Australia, and people always ask if they can come and visit our brewery and we have to say 

we don’t have one. It’s really important for us to have a base, that’s why we wanted to do it.  

“We’ve been looking for a year now, and always wanted to [be located in] Melbourne 

suburbs, that’s where we live and where our base is.” 

 

Like with most breweries, finding a location was the challenging part. We looked 

everywhere from Thornbury, Preston, Brunswick, Footscray – anywhere and everywhere.”  

Finally, the Victoria Street site in Brunswick opened up, and Succo explained that from 

there, the process was easier than might be expected.  

 

“The council has been amazing, so great to deal with and supportive and such a great help. 

They really want to grow the area, they know it’s a hub for our style of food and beverage 

establishment, there are others in the area that have popped up and we just want to grow the 

area.”  

 

The site is close to other suburban breweries including Foreigner Brewing Company, Inner 

North and Temple Brewing, but Sacco explained that there was a collegiate rather than 

competitive atmosphere between the four. 

 

CoConspirators are also looking at a number of sustainability measures in the brewery, 

including using solar panels not just for the electricity for FOH use, but also in the brewing 

process, as well as thermal insulation to prevent heat loss. 

 

The team are also investigating aerobic digestion technology in the form of an ORCA, which 

is being trialled by the City of Melbourne Council and will allow food waste to be 

transferred into greywater which the brewery can use to water plants and supply to its 

bathrooms. 

 

CoConspirators Brewing is looking to open the doors on its Brunswick brewpub at 377 

Victoria Street by mid-2020. 

 

Source: BrewsNews, 28 January 2020 



 

  

 

  

 

  

 

  

 

  



 

  

 

  

 

   

 

  

 

  



CRAFT  BEER  TRADING  IS  HERE  TO  STAY 

 

Dive into any scene where scarcity and fandom collide, and you’ll find a resale hustle 

lurking at the intersect. Whether it’s Wimbledon tickets or Yeezy sneakers, you can 

guarantee someone will be turning your passion into over-inflated profit. 

 

Craft beer is no different. The adulation of some artisan brewers in the UK, continental 

Europe and the US has spawned an online grey market where hard-to-get beers are swapped 

like rare baseball cards or sold for cash at as much as 50 times their original sale price. For 

some brewers and their fans, it’s proving a headache, vice.com reported on December 17. 

 

A trawl through Facebook turns up dozens of beer trading groups, mostly based in the US. 

Some deal uniquely in single breweries – the Other Half Everything Club, for example, is 

solely for swapping New York-based Other Half’s beers and counts almost 7,000 members. 

 

In the UK, one name regularly cropping up in trading groups is British outfit Mills Brewing. 

In the tiny village of Ham on the Gloucestershire flatlands beside the River Severn, husband 

and wife team Gen and Jonny Mills use captured wild yeasts to coax forth a sporadic output 

of small-run, barrel-aged sour beers. Back in 2017, Robin Eveleigh was running a beer store, 

and they had 70-odd bottles of Mills’ first ever release, Foxbic – a kind of beer / cider hybrid 

brewed in collaboration with genius cider maker Tom Oliver. 

 

At about £10 a bottle, it sold out within the week. Fast forward a couple of years, and Mills 

has become one of the UK’s top breweries on the beer rating app Untappd – with Gen and 

Jonny’s brews so coveted that Foxbic fetches £500 on the secondary market. If Robin’d 

cellared my entire stock, he’d be sitting on a liquid pile worth £35,000. Which is – of course 

– insane. 

 

“I think it's ridiculous – it’s a bottle of beer,” Gen says, stressing that the brewery pays no 

attention to trading or resale sites. “We have little idea of what goes on, but sometimes we’ll 

get told about a stupidly high resale price – and that is frustrating. I assume some people 

have missed out because of this and that's sad – we put so much time, energy, thought and 

love into this stuff, and want it to be consumed by those who are interested in the contents of 

the bottle.” 

 

In the US, where sheer distance and variations in licensing laws between states make legal 

distribution and online selling difficult, trading has been around for decades. Many craft 

brewers eschew distribution altogether and sell their entire output direct to the public, with 

queues of dedicated locals snaking around brewery car parks, sometimes waiting hours to 

snag what might be a limited allocation of a single six-pack. 

 

Organising a swap with a friendly counterpart standing in line at a brewery a hundred miles 

away is a relatively benign way to tick a brew off your to-drink list, and the Beer Advocate 

website is one place to facilitate such trades. It’s hosted a trading forum since the 90s and its 

tens of thousands of threads reveal the almost impenetrable shorthand of abbreviations and 

acronyms traders employ: ISO means “in search of”; IP signifies an “in person” trade; BBA 

means the beer has been aged in bourbon barrels. 



But in recent years, European drinkers’ obsession with New England-style IPAs brewed in 

the US – all drenched in juicy hops and glowing with Insta-friendly, opaque sundown pastels 

– has led to a boom in transatlantic trading, with beer from the Lambic brewers of Belgium’s 

Pajottenland region in equal demand. 

 

Lambic is an EU-protected food name produced by just nine Belgian breweries, and its 

relative scarcity – coupled with quasi-mystical brewing methods involving inoculation by 

wild, airborne yeast – has long set aficionados’ pulses racing. Traders pouncing on Lambic 

produced by Brasserie Cantillon, a particularly feted Brussels brewery, led beer writer Jonny 

Garrett – then working for UK online retailer Beer Merchants – to pen an explosive blog 

titled “Cantillon is not currency”. 

 

He told VICE: “A huge number of the Cantillon bottles we sold at Beer Merchants went 

straight on Instagram for trade, so we put out a post saying that no one would be able to buy 

it if we suspected they were going to trade it, and we policed it hard. We had spies in all the 

forums and knew the names of everyone using Cantillon to trade to America – if they placed 

an order, we cancelled it and emailed to explain why. My name was mud, but I didn’t care 

because I knew I was in the right.” 

 

In Brussels, exasperated Cantillon boss Jean Van Roy has taken to limiting his special 

releases to a single box of six beers per customer – all to be ordered online and collected in 

person at the brewery, with proof of purchase. 

 

“We are of course aware that online sales like this don’t completely eradicate the black 

market for our beer, but we feel it’s had a positive impact,” he said in a Facebook post in 

November. “No more solicitation in the street outside the brewery, no more customers 

unable to remember the names of the beers they’ve been asked to purchase, no more people 

buying but not drinking because they don’t like the beer.” 

 

Sam, 40, set up US-based website My Beer Collectibles in 2012, mainly to offload his own 

collection of rarities. The site snowballed, and now hosts over 1,500 secondary market sales, 

with Sam earning a commission from each one. Super-limited edition releases – so-called 

‘whales’ in trade talk – can fetch thousands of dollars. The site’s biggest sale to date was a 

single bottle of US brewery Side Project’s O.W.K. imperial stout. It went for $5,000 in 

September. 

 

“People come here for the simplicity,” Sam says. “With trading you have to go through the 

whole negotiation process, but on MBC, the price is the price. You click it, you buy it and 

it’s done within a matter of minutes, and you don’t have to talk to anybody.” 

 

MBC has its critics, but Sam explains that he’s embraced by certain breweries: “They’re 

happy about it because it gets them out there.” 

 

Gen Mills adds that trading isn’t necessarily all bad: “If there is no profiteering and the beer 

is going to someone who wants to drink it, then that's OK. When we find out that a group of 

people have shared one bottle of beer on the other side of the world – that's cool.” 



Mike, 32, from Stoke-on-Trent, has been trading for almost three years, and says his hobby 

has enabled him to try hundreds of beers that would have otherwise been impossible to 

obtain in Britain. When we first spoke a couple of years ago, he was couriering beer out to 

US counterparts perhaps three times a month, labelling his packages “collectible glassware” 

to swerve scrutiny from customs. 

 

In 2016, he set up the UK Beer Traders (UKBT) Facebook group, and has seen membership 

grow to include over 700 followers and a community in which he has found genuine 

friendships and travel companions. In 2018, it spawned a bottle share event, with breweries 

donating beers and auction money going to the Mustard Tree, a Manchester-based homeless 

charity. 

 

“We’ve got a nice little network of people willing to help anybody now,” Mike says, 

explaining that frequent fliers to the US are regularly hauling back suitcases full of beer to 

share with fellow members. “Yes, we’ve got people in the group who’ll go over to Cantillon 

to get beer to trade – but I think on the whole they’re careful to trade with someone who 

actually wants to drink the beer.” 

 

Talking to Mike, it’s clear he’s in this for his love of beer. He has zero interest in making 

money from his treasures, even though he clearly could: “A group of us spent about a year 

trading for really high value barrel-aged stouts, and then held a share at my place over a 

weekend,” he says. “The amount of beer was ridiculous – it was probably worth about 

£20,000 on the secondary market. It was dead fun!” 

 

It’s hard to argue with enthusiasm like that, and it goes to show – despite the best efforts of 

breweries like Cantillon, beer trading is here to stay. 

 

Source: e-Malt, 20 December, 2019  

    

 

BEER  DRINKERS  SLAPPED  WITH  THE  FIRST  OF  TWO  TAX  

HIKES  OF  THIS  YEAR 

 

Australian drinkers on February 3 have been slapped with their first of two tax hikes of the 

year, thanks to an automatic CPI increase that slugs beer drinkers every February and 

August, The Shout reported. 

 

For a standard beer with 4.4 per cent ABV, they are now A$1.59 for draught beer and 

A$2.26 for packaged beer. The volume-weighted average of those two (assuming 25 per 

cent is sold as draught) is A$2.09 per litre of beer. 

 

Australians are paying the fourth highest excise tax on beer in the world and that tax quietly 

increases every six months, a fact that Heffernan says is “appalling”. Speaking to the 

National Liquor News Industry Leaders Forum¸ Heffernan said that beer tax reform would 

be high on the agenda for the Brewers Association in 2020. 



“It’s clear that Australians simply don’t know what or how much tax is in a beer and, when 

illuminated, the reaction ranges from shock to outrage. Our putting a toe in the water on this 

issue publicly has been instructive. We will be building on that in 2020.” 

 

The tax on beer has gone up every six months for the last 35 years and the increase of 

February the 3rd is the 71st consecutive hike. 

 

In a paper prepared for the Brewers Association of Australia, Professor Kym Anderson AC 

from the University of Adelaide released new analysis comparing Australian beer tax with 

OECD and EU countries. 

 

All 42 of the countries reported in Anderson (2019) tax the consumption of beer. However, 

only three comparable advanced industrial countries – Finland, Japan and Norway – taxed 

beer more than did Australia in 2018-20. 

 

The next highest taxing countries are the United Kingdom and Ireland, but their rates are 

about 30 per cent lower than was Australia’s average rate in 2018-20. More than half of 

those 42 countries had 2018 rates less than one-quarter of Australia’s, that is, below 50 cents 

per litre of beer. 

 

That report also showed that Australians are paying double the tax of New Zealand (A$1.26) 

and 17 times more than Germany (A$0.13). And Heffernan says that it’s time for change. 

 

“A massive 42 per cent of the retail price on a carton of beer, is tax. Of the A$52 retail price 

for a typical carton of beer at 4.9 per cent alcohol, A$21.84 goes to the taxman. Now it’s 

going up again. That a beer is fast becoming out of reach for everyday Aussies is simply 

wrong. When 42 per cent of the price of a beer is tax, eclipsing any other input cost to be the 

biggest cost in the price of a beer… that’s political dynamite. 

 

“Without giving too much away, the time is right for beer tax reform. There is no legitimate 

reason for Australians to be paying top tier tax on a beer compared to the rest of the world. 

With a variety of external factors in play – cost of living pressures for one – 2020 presents 

opportunities to get on the front foot and drive a positive agenda for change.” 

 

Jamie Cook, Chair, Independent Brewers Association (IBA), agrees that the alcohol taxation 

system needs to be modernised and says the IBA will continue to advocate for a system that 

is fairer to brewers and drinkers alike. 

 

“This is another chapter in the ongoing rise of disproportionate excise tax paid in 

comparison to other beer drinking countries. The regime needs to be reviewed and 

modernised, to help assist the small businesses around Australia leading the charge in 

encouraging drinkers towards a more sophisticated and mature approach to alcohol. 

 

“The IBA will be continuing to advocate for a modernisation of alcohol taxation to a system 

that recognises and rewards the producers and drinkers that are creating value for the 

economy and are fostering a more responsible and connected society.” 

 

Source: e-malt, 2 February 2020 



BRIGHT  BREWERY  MYSTERY  BEER  REVEALED 

 

Remember last year when we brewed a beer, we didn’t know what it was or what was in it, 

and we asked you to buy it anyway? Good times! 

 

While we continue to live in the midst of this bushfire crisis, and our heroic emergency 

service-people remain on the front line of the fireground, we’d like to take a little break from 

the bushfire updates for a moment and bring you some fun, beer-related news. 

 

Our inaugural Bright Mystery Beer competition (which ended on Jan 1) was an absolute 

smash hit and we were totally blown away by how excitedly the craft beer community got 

behind it – even if we were offering A YEAR’S SUPPLY OF BEER as a prize, the 

enthusiasm tickled us pink. 

 

Our Head Brewer Reid Stratton brewed the beer in secret, kept the brew log under lock and 

key, and did not reveal the beer to anyone – even Bright Brewery staff – until this week! 

And it turns out he’s even craftier than we thought. Ever heard of a ‘Stickebier’? Yep, 

neither had we. 

 

Turns out that it means ‘Secret Bier’ in an old Dusseldorf-ian (is that even a word?) German 

dialect. 

 

Stickebier is a special type of German Altbier, a beer style closely associated with the town 

of Düsseldorf in western Germany. Altbier is defined by the use of a top fermenting ale 

strain, in contrast to the bottom fermenting lager strains used in much of the rest of the 

country. 

 

“Sticke means ‘secret’ in the local Düsseldorf dialect so choosing this beer style as our 

Mystery Beer was a bit of brewer’s humour,” Reid said. 

 

Typical altbiers are amber in colour with a good balance of malty flavours and crisp hop 

bitterness. 

 

High quality German malts and noble hops are used to create this round flavour. Stickebier 

is a special, beefed up version of altbier brewed only a few times a year. Stickebier has all 

the attributes of a standard altbier, but at higher levels. More malty richness and more hoppy 

bitterness along with a higher ABV makes for a very full flavoured brew, but still features a 

great balance of flavours. 

 

Our ingredients: 

 

MALTS: Pale, Munich, Light Crystal, Biscuit, Roasted Malt 

HOPS: Tettnang, Hersbrucker, Hallertauer Blanc 

YEAST: Fermentis K-97 



And put your hands together for our winning Beer Nerds and Beer Lovers – all of whom 

have won bulk Bright Brewery beer for putting their money where their mouths were and 

entering our comp. 

 

While not one person guessed Stickebier correctly, a few people did get as close as guessing 

Altbier, which is an amazing effort! 

 

Source: Media Release, 14 January 2020 

 

 

RAFFLES 

 

As at February 2020, the following members have credits as listed: 

 

Wayne Richardson  June  2020 (3) 

Cor Groothuis  Dec 2020 (2) 

Jimmy Stewart  Apr 2020 (3) 

Robert Johnson  Oct  2020 (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 a Wild Ravens Old Red 

Ale label from 3 Ravens, 2nd prize is a Fat Santa label from Boatrocker, 3rd prize is an Extra 

Matured Stout label from the Murray Breweries, 4th prize is Hop Beer label from Websters 

Soft Drinks and the 5th prize is an Oktoberfest 1979 label from Castlemaine Perkins. 

 

     
 

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. 

 

DOOR  PRIZE 

 

The Door Prize for the April 2020 meeting will be “Premier 

Speedway” label from the Flying Horse Bar & Brewery. The 

winner will have to be drawn from the names who signed the 

attendance list. 



TOWARDS  A  HISTORY  OF  BREWERIES  OF  WALHALLA,  VIC 

 

When the Government of Victoria first started counting breweries in that colony, and first 

published the results of such tallies, the number had already begun to decline from its 

unofficial peak. It is impossible to know the maximum number of breweries that were 

operating at one time in Victoria in the nineteenth century. It was certainly greater than 126, 

the number reported to be in existence in 1872. 

 

Many of those were small establishments in isolated settlements, supporting populations of 

thirsty gold-miners. One such place was Walhalla, in North Gippsland, where gold 

discoveries in 1863 had generated an influx of fortune-seekers. 

 

 
Walhalla c. 1871 

 

In 1867 the township of Walhalla was said to have a population of about 100 souls, who 

supported two stores and one hotel. By the mid-1880s, the population had grown to about 

1,800. In the early 1890s there were five hotels in the town, and 500 children were on the 

school roll. 

 

Walhalla is situated in a narrow, crooked valley, through which winds a stream called 

Stringer’s Creek. Most of its houses and public buildings fringed the main street, occupying 

every piece of level ground that could be found, while others perched on the steep hillsides. 

It was said that one could never see more than one-fifth of the town at one time because of 

its sinuosity. 

 

Messrs Perkins and Co. 

 

Among the earliest known references to brewing at Walhalla is an announcement in July 

1866 that ‘some speculative brewers’ from Wood’s Point had issued tenders for the erection  



of a brewery, which would afford ‘temporary occupation’ for some of the town’s 

unemployed. 

 

Messrs Perkins and Co. were revealed some month later to be behind the new venture. This 

‘large brewery establishment’ was expected to be completed in October, when it would 

become the third brewery in the small town. 

 

One of Perkins’s two predecessors at Walhalla was Samuel Boyd and Co., which comprised 

James Rice, Samuel Boyd and Arthur R. Ralston. This brewing partnership was dissolved in 

November 1866, after which the business was continued by Samuel Boyd and James Rice, 

the latter holding a two-thirds share. 

 

Although the end of this partnership is thus clearly documented, its beginning is not. Nor has 

any record of the commencement of their brewery yet been found. Nor has it been 

discovered precisely where in the town this brewery was situated. 

 

It remains to be discovered whether Perkins’s new brewery was completed in October 1866 

as expected, but it was in operation by the middle of 1867, when Thomas Perkins was 

seeking to recover a debt due for the supply of his beer through the Walhalla Police Court. 

Later in 1867, a gathering was held in Baller’s Hotel to farewell John ‘Borlindar’ (or 

Borlinder), late manager for Perkins and Co., who was leaving Walhalla for Melbourne. 

Thomas Perkins and his brother Patrick had already established a brewery at Wood’s Point, 

another gold-mining settlement, about fifty miles north of Walhalla. It had come into 

operation around the beginning of 1864 and was given the name Alpine Brewery. 

 

The Perkins operation at Walhalla was overseen by Thomas, while Patrick remained at 

Wood’s Point. The Perkins brothers bought land at Toowoomba in Queensland towards the 

end of 1868, and in mid-1869 commenced building a brewery there on a scale larger than 

any erected previously in Queensland. 

 

Thomas was the managing partner in the new venture, which came into production in 

December 1869. Thomas had left Walhalla and gone to Toowoomba by November 1869. He 

died near Toowoomba in 1876 as a result of a horse-riding accident, soon after which 

Patrick shifted permanently to the northern colony. 

 

The fate of the Perkins brewery at Walhalla after it was opened in 1866 or 1867 is unclear. 

In fact, no record of it after 1867 has come to light. There is reason to believe that it 

continued in operation under the new ownership of Boyd and Co., who must therefore have 

closed their original brewery in the town. 

 

Boyd and Co. 

 

It does not seem feasible that Perkins’s new ‘large’ brewery would just close and disappear, 

so its continuation by Boyd and Co. seems to provide a better explanation. If Boyd and Co. 

did succeed to the premises of Perkins and Co., the change must have occurred late in 1867 

or in 1868. 



It was observed towards the end of the latter year that two breweries were in operation at 

Walhalla: one belonged to Boyd and Co., and the other to a Mr Austin. The anonymous 

source of this observation made regular visits to both breweries to obtain his ‘diurnal glass 

of beer’. He had read about the alleged adulteration of beer by brewers in the United 

Kingdom, and was concerned to know that the beer brewed at Walhalla was not similarly 

drugged. 

 

Through ‘keeping [his] eye upon the mysterious operations’ of the brewers at both local 

establishments over a long period, he felt ‘bound to express [his] honest conviction’ that in 

Walhalla the beer was ‘really made from malt and hops’. 

 

The same concerned citizen referred to the Walhalla brewers as ‘Messrs Ralston and Green’, 

and it is supposed that the former worked for Boyd and the latter for Austin. It makes sense 

that Arthur Ralston continued to brew for Boyd and Co after he ceased to be a formal partner 

in the firm. 

 

Arthur Rankin Ralston was the son of Gavin Ralston, a notable Australian brewer about 

whom I have written elsewhere. Arthur, born at the Albion Brewery in Sydney in 1842 when 

his father ran it, was twenty-six years of age when he retired from Samuel Boyd and Co. in 

1868. He had been married in 1866 and his wife gave birth to their son, Malachy, at the 

Alpine Brewery, Walhalla, in August 1869. 

 

The use of the name Alpine Brewery by Boyd and Co. is also consistent with their 

occupation of the brewery established by Perkins and Co., as it was the name applied to the 

Perkins brewery at Wood’s Point. It may also have been used originally for the Perkins 

brewery at Walhalla, although no record of this has come to light. 

 

Ralston had become insolvent earlier in 1869, as a result of an adverse verdict in the County 

Court at Sale. He had, whilst riding dangerously one Sunday afternoon near Walhalla, run 

over and maimed an infant child. The court awarded a substantial compensation to the 

child’s mother, which Ralston effectively evaded by recourse to the insolvency law.  

 

Samuel Boyd died unexpectedly in March 1873. He died intestate, and letters of 

administration of his estate were granted subsequently to James Rice, farmer, a creditor of 

Boyd and his partner in the brewing firm. It is not known what disruptive effect Boyd’s 

untimely death had on brewing operations, but they did continue, and Arthur Ralston 

remained as the brewer. 

 

The Alpine Brewery 

 

The Alpine Brewery was a weatherboard building, 50 feet long by 21 feet wide. The main 

part of it was on two levels (cellar below; storeroom and gyle room above) with a loft 

(containing a wort cooler). Two additional levels formed a tower containing the mash tun, 

hot liquor boiler, malt tank and cold-water tank (upper) and wort boiler (lower). 

 

Late in 1874 when the brewery was offered for sale by auction, it was said to be ‘now doing 

a good business’. It was purchased at that time by James Rice. In 1876, James Rice re-sold  



the Alpine Brewery to James George Pettit, owner and founder of the Victoria Brewery at 

Sale. 

 

Two years later, Pettit offered to sell the Alpine Brewery and two others of which he was 

proprietor (one at Bairnsdale, which he had acquired in 1876, and the one at Sale). He 

intended relinquishing brewing altogether, but decided instead to stay in business at Sale, 

where he remained for nearly twenty more years, retiring in 1897. 

 

The outcome of Pettit’s sale, or attempted sale of his brewery at Walhalla in 1878 is unclear. 

It appears to have been still in operation late in 1879, when a teenage lad employed there 

was bitten on the hand by a snake. 

 

It was offered for sale again in 1880, but may have ceased to function by then. Arthur 

Ralston, the brewer, had gone to Sale by the end of 1879, and went into partnership in a 

brewery there in 1881. Pettit’s son, also James George, who had been married at Walhalla in 

1879 and had been involved with his father’s brewery, also returned to Sale. 

 

Soon after its closure, the Alpine Brewery was converted for use as a hotel. The Alpine 

Hotel, as the place was aptly designated, was purchased in 1884 by Vittorio Campagnolo. 

He was still its licensee in 1891 when, in quick succession, the hotel was damaged by a 

flood then burned to the ground. 

 

Austin’s brewery 

 

The second brewery at Walhalla mentioned in the December 1868 report already cited, 

Austin’s, was stated elsewhere in the same month as being the starting point of a track being 

surveyed by Government road men from Walhalla to Donnelly’s Creek. This track joined 

the main street of Walhalla at the junction of the eastern and western branches of Stringer’s 

Creek. How long before that time the brewery had been established is yet to be discovered. 

Austin’s brewery was connected with the Star Hotel, opened by James Austin (or Austen) in 

1873. It became the property of Lewis Loan when he purchased the hotel, probably shortly 

after Austin’s death in May 1876. It was referred to as Loan’s Star Hotel in February 1877, 

when it was threatened with destruction by an extensive bush fire, which also threatened to 

obliterate the town. 

 

The fire sent sparks flying over the houses ‘in all directions, from one end of the creek to the 

other, even down to Pettit’s Brewery’ (at the southern end of town), but a fortunate change 

of wind direction soon abated the danger. 

 

Loan was elected as mayor of Walhalla in 1878, after having served for three years as a 

councillor. A visitor to Walhalla a few years later noted that it was possible to get a beer 

from ‘the old established firm of Fitzgerald and Newman, Castlemaine’ in many of the 

town’s pubs, but the local brewery, Loan’s, was not well supported by the publicans. 

 

It was further noted that Loan had his brewery in ‘first class order’, although the principal 

part of his business was done in the ‘cordial line’. Indeed, he won several awards for his 

syrups, soda water and cordials at the Melbourne International Exhibition early in 1881. 



Loan was the winner of an award, a bronze medal, for his ale at the Calcutta Exhibition in 

February 1884. It is supposed that he was still brewing at the Star Hotel at that time. 

 

Lewis Loan built a new brewery at Walhalla in 1885, and to celebrate its opening he held a 

charity ball in aid of the local hospital. More than 300 people attended, and Loan supplied 

all the liquid refreshments free of charge. 

 

A visitor to Walhalla several months later noted the existence of a ‘tall and most imposing as 

well as picturesque building situated between the stream and the hillside’. It had a shingled 

roof and was ‘quite a distinct feature in the valley’. The building, the purpose of which was 

evident from the pile of casks outside, was Loan’s Walhalla Star Brewery and Mountain 

Spring Waters factory. 

 

The writer, who had an antipathy to colonial beer, consumed a glass of Loan’s beer and 

admitted afterwards to feeling no ill effects. It was, be believed, ‘honestly brewed’. Another 

visitor a couple of years later was shown over the brewery and cordial manufactory by its 

proprietor, and was ‘fairly astonished’ by its extensiveness, its elaborate scale, and Loan’s 

ingenuity in erecting time saving machinery. 

 

Later in 1888 Loan received a ‘special mention’ for his running ale at the Centennial 

International Exhibition in Melbourne. 

 

An attempt was made early in 1891 by Loan to float his brewing business into a limited 

liability company under the lengthy title of The Mountain Spring Brewing, Aerated Water 

and Cordial Manufacturing Company Limited. It was proposed that Loan would act as 

brewer for the company at a moderate salary. No company eventuated, and the business 

remained in Loan’s hands. A report of a visit to Walhalla early in 1892 reveals that the 

brewery continued in operation at least until that time. 

 

Lewis Loan died at his residence at Walhalla in May 1898. His brewery, plant and land, and 

adjoining residence, were sold by auction in 1899. It is understood that the brewing business 

came to an end at the time of Loan’s death. The brewery and plant changed hands again in 

1907, for a small sum, from which it is assumed that it was no longer a going concern. 

 

In December 1951, decades after brewing had ceased at Walhalla, the declining town 

suffered a major blow when the Star Hotel, its only surviving pub and the site of Lewis 

Loan’s first brewery, was destroyed by fire. As if that was not tragedy enough, six months 

later teeming rain caused a landslide that buried many of the town’s remaining buildings 

under a mass of mud and rubble. 

 

As suggested by the use of the word ‘towards’ in the title of this article, it is not intended to 

be the final word on the matter of the breweries of Walhalla. There are still some important 

questions that remain unanswered, and any reader with new knowledge is invited to 

contribute to a conversation. 

 

Source: Article by Brett Stubbs, BrewsNews, 31 January 2020 

 



VICTORIA  LAUNCHES  PROGRAMME  TO  SUPPORT 

CRAFT  BEER  PRODUCERS 

 

The Government of Victoria in Australia has launched a programme to support small-scale 

and craft beer producers in the state to expand their business, The Drinks Insight Network 

reported on October 23. 

 

Through the initiative, the government aims to encourage craft producers in the state to 

increase the production capacity to create employment opportunities. 

 

The Victoria Minister for Agriculture, Jaclyn Symes, launched the A$10 mln (US$6.8 mln) 

Small-Scale and Craft Program during her visit to King River Brewing in Whitfield. 

 

The launch of the programme follows the Artisanal Sector Program, whereby government 

provided grants to Victoria’s highly valued and diverse artisanal produce sector. 

 

Under the programme, King River Brewing received A$5,000 (US$3,420) to enclose the 

brewery and install a climate control system to enable year-round manufacturing of its beers. 

 

The brewery is engaged in the production of small-batch and preservative-free boutique 

beer. 

 

It produces a wide range of beers including Kolsch, Pale Ale, Belgian Tripel and 

Doppelbock, as well as seasonal beers such as the Fig Porter. 

 

Symes said: “Victoria’s small-scale and craft producers have enormous potential to take the 

state’s phenomenal produce to the world. We’re backing their expansions, job creation and 

new products. 

 

“If you’re one of Victoria’s unique, small-scale food, craft beer or spirit producers, I 

encourage you to apply for a grant and if you’re a Victorian who loves good food and drink, 

get out and support our stellar local producers.” 

 

The programme comprises two streams. The first will focus on small-scale and craft 

business development by offering grants of up to A$25,000 ($17,106) to eligible small-scale 

and craft producers to scale up their businesses and expand their operations, as well as 

diversify their products. 

 

Under stream two, grants of A$25,000 ($17,106)-A$200,000 ($136,828) will be offered to 

support significant project. 

 

Source: e-malt.com, 24 October 2019 

 

DID  YOU  KNOW  THAT? 

 

In history, brewing beer emerges around the same time that communities of nomadic tribes 

take up farming, cultivating grains for subsistence. 



PANHEAD  NAMED  GABS  H100  KIWI  CRAFT  BEER  OF  2019 

 

Craft beer lovers of New Zealand have declared their favourite beers of the year in the 

annual GABS Hottest 100 Kiwi Craft Beers poll! 

 

Upper Hutt brewery Panhead Custom Ales’ ‘Supercharger’ has reclaimed the title of New 

Zealand’s most popular craft beer in 2019 (after wins in 2016 and 2017). The 5.7% Pale Ale 

topped a list of more than 800 beers produced by over 70 craft breweries around the country. 

 

Created by the team behind Auckland’s GABS Craft Beer & Cider Festival, the fourth 

edition of the Kiwi poll saw thousands of craft beer lovers around the country vote for their 

five favourite craft beers of the year and then celebrate as the results were counted down on 

Saturday 1 February. These results shine a spotlight on the trends, brands and breweries 

shaping the booming craft beer industry. 

 

Previous winner Garage Project’s ‘Pernicious Weed’ (a double India Pale Ale), moved to 

second place in the poll, with the hugely popular Wellington brewer also claiming third on 

the podium with ‘Aro Street’, a New England (or Hazy) IPA brewed in collaboration with 

leading Boston brewery Trillium. 

 

That beer was one of two new Garage Project collaborations with leading US brewers to 

make the top ten, the second being ‘No Dreams Till Brooklyn’ made in partnership with 

New York’s Other Half Brewing and coming in at #6. Both beers were part of a unique 

series celebrating the New Zealand hop harvest. In all, Garage Project proved to be the most 

dominant brewery on the list, with 22 beers making the top 100. 

 

Demonstrating the fast pace of the nimble craft beer industry, these were just two of 46 beers 

that made their debut in the Hottest 100 list, with 38 of those beers only released for the first 

time in 2019. With demand for new craft beers at an all-time high, popular releases can 

attract a significant audience in a very short space of time. 

 

Also prolific were Auckland’s Behemoth Brewing Co with 13 beers in the list, polling 

highest at #7 with ‘Lid Ripper’; and Deep Creek, coming in at #4 with ‘Misty Miyagi’ and 

claiming six places in the list altogether. 

 

While hop-driven beer styles were again the most popular, making up 70% of the list (most 

of which being the New England IPA style), the poll shows the increasing popularity of sour 

beer styles such as Kettle Sours, Berliner Weisse and Gose beers. Wellington’s Maiden 

Brewery, which focuses on brewing and blending beers made using ‘wild’ or spontaneous 

fermentation techniques, led the charge for sour styles with five of its brews debuting in the 

list. 

 

In the battle for craft beer dominance between Wellington and Auckland, Wellington took 

the spoils this year with a massive 51 beers from 9 different breweries (up from 41 beers in 

2018) compared to 31 beers from 7 Auckland breweries. The Bay Of Plenty region was well 

represented by Funk Estate (4 beers) and Mount Brewing (3 beers), with Northland the next 

best region showcasing five entries from McLeod’s Brewery. 



Craig Williams, Event Director of GABS Festival and organiser of the poll, said “To me, it’s 

a sign that the New Zealand craft beer industry is in a fantastic position. In the ‘old school’ 

beer world, mainstream brewers might only release the same four of five standard beers all 

year. Now you have this amazing ecosystem of hugely talented and prolific brewers pushing 

the boundaries of style and creativity in beer, and importantly, finding a market to support 

that. There really has been no better time for beer lovers to expand their horizons and really 

explore what’s out there”. 

 

GABS Auckland is regarded as one of the premier beer festivals in New Zealand and takes 

places at the ASB Showgrounds on Saturday 4 July. Tickets go on sale Wednesday 13 May. 

Visit www.gabsfestival.com for more info. 

 

The GABS Hottest 100 Kiwi Craft Beers is proudly supported by Liquorland and The Crafty 

Pint. 

1. Panhead SUPERCHARGER (American Pale Ale) WGN  ↑ 2 

2. Garage Project PERNICIOUS WEED (Imperial IPA) WGN *  ↓ 1 

3. Garage Project / Trillium ARO STREET (New England IPA) WGN * NEW  ☆ 

4. Deep Creek MISTY MIYAGI (New England IPA) AUK *  ↑ 20 

5. McLeod’s 802 #19 FRESH UNFILTERED IPA (New England IPA) NTL * NEW  ☆ 

6. Garage Project/Other Half NO DREAMS TILL BROOKLYN (NEIPA) WGN *NEW   

7. Behemoth LID RIPPER (New England IPA) AUK *  ↓ 3 

8. Garage Project HĀPI DAZE (New Zealand Pale Ale) WGN *  ↑ 1 

9. Panhead RAT ROD HAZY IPA (New England IPA) WGN  ↑ 19 

10. Tuatara HAZY PALE ALE (Hazy Pale Ale) WGN  NEW  ☆ 

11. Parrotdog BITTERBITCH (New Zealand IPA) WGN *  ↑ 8 

12. Deep Creek BREWTIFUL HAZE (New England IPA) AUK *  ↓ 4 

13. Garage Project PARTY & BULLSHIT (New England IPA) WGN *  ↓ 7 

14. Funk Estate JUNGLE BOOGIE (Kettle Sour) BOP * GABS  ↑ 4 

15. Behemoth DREAMS OF GREEN (Double New England IPA) AUK * NEW  ☆ 

16. Garage Project DFA (Specialty Beer) WGN * GABS  ↓ 14 

17. Behemoth BRAIN SMILES (New England IPA) AUK *  ↑ 51 

18. Deep Creek ALOHA GUAVA PASSIONFRUIT SOUR (Berliner Weisse) AUK *↑56 

19. Fortune Favours THE WELLINGTONIAN (New Zealand IPA) WGN  ↑ 30 

20. 8 Wired iSTOUT AFFOGATO (Imperial Stout) AUK *  ↑ 9 

21. 8 Wired CUCUMBER HIPPY (Berliner Weisse) AUK *  ↓ 5 

22. Parrotdog KEITH (New England IPA) WGN *  ↓ 7 

23. Garage Project WHITE MISCHIEF (Gose) WGN *  ↓ 6 

24. Garage Project TURBO FUZZ (Hazy Pale Ale) WGN * NEW  ☆ 

25. Garage Project SUPER FRESH VOL. 2 (Double New England IPA) WGN * NEW ☆ 

26. Fortune Favours THE NATURALIST (New Zealand Pale Ale) WGN  ↑ 16 

27. Panhead QUICKCHANGE XPA (Pale Ale) WGN  ↑ 5 

28. JuiceHead Beer DETONATOR (American Pale Ale) WGN *  ☆ 

29. Deep Creek SENSEI (New England IPA) AUK * NEW  ☆ 

30. Emerson’s HAZED & CONFUSED (Pale Ale) OTA  ↑ 35 

31. Garage Project SUPER FRESH (Double New England IPA) WGN * NEW  ☆ 



32. Mount Brewing CRAZY HAZY DAZE (New England IPA) BOP * NEW  ☆ 

33. Emerson’s ORANGE ROUGHY (Hazy Pale Ale) OTA  NEW  ☆ 

34. Garage Project GARAGISTA (American IPA) WGN *  ↓ 21 

35. Behemoth ME TIME MOSAIC (New England IPA) AUK * NEW  ☆ 

36. 8 Wired A FISTFUL OF CHERRIES (Wild Fermentation Sour) AUK *  ↔ 

37. 8 Wired WILD FEIJOA (Wild Fermentation Sour) AUK * NEW  ↑ 14 

38. Emerson’s BIRD DOG (American IPA) OTA  ↑ 48 

39. Behemoth 6 FOOT 5 (American IPA) AUK *  ↑ 6 

40. Behemoth CHUR (New Zealand Pale Ale) AUK *  ↑ 56 

41. Fortune Favours THE ADVENTURER (New Zealand Pilsner) WGN  ☆ 

42. Maiden Brewing MULTIVERSE PASSIONFRUIT (Kettle Sour) WGN * NEW  ☆ 

43. Duncan’s RASPBERRY RIPPLE ICE CREAM SOUR (Kettle Sour) WGN * NEW ☆ 

44. Parrotdog FALCON (American Pale Ale) WGN *  ↓ 11 

45. Brave TIGERMILK IPA (American IPA) HKB *  ↑ 32 

46. McLeod’s PARADISE PALE ALE (Pale Ale) NTL *  ↑ 4 

47. Garage Project SLAY RIDE (Imperial Stout) WGN * NEW  ☆ 

48. Garage Project FRESH DEC (New England IPA) WGN * NEW  ☆ 

49. Garage Project FUZZ BOX (New England IPA) WGN *  ↓ 24 

50. 8 Wired HOPWIRED (New Zealand IPA) AUK *  ↓ 11 

51. Behemoth NORTH BORDER BRUNCH (Imperial Stout) AUK * NEW  ☆ 

52. Behemoth SNOW MEXICAN (Imperial Stout) AUK *  ↓ 47 

53. Emerson’s NZ PILSNER (New Zealand Pilsner) OTA 

54. Epic Beer / Hallertau BABY HAZE IPA (New England IPA) AUK * NEW GABS  ☆ 

55. Fortune Favours LEEDS ST ESTATE – ROSÉ BIER (Experimental Beer) WGN  ☆ 

56. Behemoth HAZY HOLIDAYS (New England IPA) AUK * NEW  ☆ 

57. Deep Creek HAIKU (Double New England IPA) AUK * NEW  ☆ 

58. Fortune Favours THE OREGONIAN (American Amber/Red) WGN  ☆ 

59. Garage Project BOSS LEVEL (Imperial IPA) WGN *  ↓ 47 

60. Funk Estate SOUL TRAIN PEACH TEA IPA (American IPA) BOP * 

61. Garage Project BEER (Pale Lager) WGN *  ↑ 2 

62. Maiden Brewing MULTIVERSE PLUM (Kettle Sour) WGN * NEW  ☆ 

63. Tuatara IPA (American IPA) WGN  ☆ 

64. Behemoth IM-PEACH-MENT (Kettle Sour) AUK *  ↓ 6 

65. Boneface HOPTRON (American Pale Ale) WGN *  ↑ 18 

66. Tuatara APA (American Pale Ale) WGN  ☆ 

67. Behemoth CHEECH & CHONG BLAZY IPA (New England IPA) AUK *  ↑ 26 

68. McLeod’s TROPICAL CYCLONE DIPA (Imperial IPA) NTL *  ↑ 24 

69. Maiden Brewing MULTIVERSE PEACH (Kettle Sour) WGN * NEW  ☆ 

70. Garage Project DAY OF THE DEAD (Specialty Beer) WGN *  ↓ 15 

71. Garage Project FRESH FEB (New England IPA) WGN * NEW  ☆ 

72. McLeod’s 802 #20 FRESH UNFILTERED IPA (New England IPA) NTL * NEW  ☆ 

73. Epic Beer HOP ZOMBIE (Imperial IPA) AUK *  ↓ 63 

74. Funk Estate COSMIC HUSTLE (Kettle Sour) BOP *  ☆ 

75. Mount Brewing BLACKBEARD COFFEE STOUT (American Stout) BOP *  ☆ 



76. Tuatara ROUGHNECK (New England IPA) WGN  NEW  ☆ 

77. Alibi KISSN’ COUSINS’ (New England IPA) AUK * NEW  ☆ 

78. Mount Brewing MERMAIDS MIRTH (American Pale Ale) BOP * 

79. McLeod’s 802 #15 FRESH UNFILTERED IPA (New England IPA) NTL * NEW  ☆ 

80. Garage Project CEREAL MILK STOUT (Sweet Stout) WGN *  ↓ 46 

81. Panhead PORT RD PILSNER (New Zealand Pilsner) WGN 

82. Sawmill JUICEBOX EAST COAST IPA (New England IPA) AUK *  ↑ 3 

83. Tuatara AOTEAROA PALE ALE (New Zealand Pale Ale) WGN  ☆ 

84. Garage Project FRESH NOV (New England IPA) WGN * NEW  ☆ 

85. Lakeman CRAZY HAZY IPA (New England IPA) WKO * NEW GABS  ☆ 

86. Maiden Brewing MULTIVERSE KIWIFRUIT & LIME WGN * NEW  ☆ 

87. Sawmill HAZY PALE ALE (New Zealand Pale Ale) AUK * NEW  ☆ 

88. Funk Estate B-BOY MANGO TEA SOUR ALE (Kettle Sour) BOP * NEW GABS  ☆ 

89. Garage Project FRESH JUN (New England IPA) WGN * NEW  ☆ 

90. Parrotdog DEADCANARY (New Zealand Pale Ale) WGN * 

91. Garage Project LA CALAVERA CATRINA (Specialty Beer) WGN * 

92. Boneface UNIT (New Zealand IPA) WGN *  ↓ 10 

93. Maiden Brewing MULTIVERSE BLANC (Hoppy Sour) WGN * NEW  ☆ 

94. Behemoth DUMP THE TRUMP (American IPA) AUK *  ↓ 87 

95. Epic Beer ARMAGEDDON (American IPA) AUK *  ↓ 69 

96. Behemoth SO JUICY RIGHT MEOW (Double New England IPA) AUK * NEW  ☆ 

97. Parrotdog COLIN (American IPA) WGN *  ↓ 67 

98. Urbanaut COPACABANA BRUT IPA (Brut IPA) AUK *  ↓ 41 

99. Boneface MEGA UNIT (Double New England IPA) WGN * NEW  ☆ 

100. Deep Creek WISDOM IPA (American IPA) AUK * NEW  ☆ 

Key 

↔ Maintained position from 2018 

↑X Up X places from 2018 

↓X Down X places from 2018 

☆ First Hottest 100 appearance 

* Brewed by an independently owned brewery 

NEW Brewed for the first time in 2019 

GABS A ‘Festival Beer’ brewed especially for GABS Craft Beer & Cider Festival 

 

Source: BrewsNews, 1 February 2020 

 

 

MEMBERSHIP  LIST 2020-2021 

 

Please change the e-mail address of Vyacheslav Vorobiev (#805) in the Membership List 

2020-2021, as: 8collapsic8@gmail.com 

 



KILLER  SPROCKET  INVEST  IN  PRODUCTION  BREWERY 

 

Melbourne’s Killer Sprocket has put down roots in the suburb of Bayswater after seven 

years of nomad brewing. 

 

Founders Sean and Andrea Ryan will open the doors on their production brewery and tasting 

room to the public on 22nd February, having already had a soft launch of the venue. 

 

The news from Killer Sprocket follows a trend which has seen nomad and contract brewers 

move into their own premises, with the likes of Hopsters in Sydney and CoConspirators in 

Melbourne moving into brick and mortar sites of their own after sometimes years of brewing 

elsewhere. 

 

“We looked at Bayswater and the eastern suburbs and started going through the process, it 

wasn’t as easy as we thought with planning approvals and things and there were a few tricky 

things we had to navigate through,” explained Sean. 

 

“We wanted to build something small and local [to start] so we could learn, as every step has 

been a massive learning curve. A lot of stuff we had to learn as a gypsy or even brewing out 

of our own tanks, contracting, so for this it’s continuing to learn and get better.” 

 

The Ryans (Sean is a business consultant and Andrea a GP as their day jobs) fully self-

funded the site to enable them move on from contract and ‘sharehouse’ brewing. 

 

Historically, they have contract brewed at Southern Bay, had their own fermentation tank at 

Cavalier Brewing, and moved into nomad brewing at Victorian locations including Wolf of 

the Willows/Bad Shepherd, Social Bandit, Public Brewery, Kaiju and Bodriggy. 

 

Sean said they felt that now was the right time to move on from their nomadic lifestyle, and 

he is keen to get production in full swing brewing on his new 10hL brewhouse from 

Brewtique. 

 

“It comes down to control. We were spoilt, we had our own tank [at Cavalier], made our 

own schedule and if an ingredient wasn’t available, we could just wait for it. 

 

“When you’re contract or gypsy, you’re on someone else’s schedule, you can’t tie it up, you 

don’t have that day-to-day control. 

 

“We also do a lot of malt-driven beers, whereas a lot of brewers are high hop. We come in 

with a high malt build, or like in our IIPA, we use high levels of rye, so we might get a stuck 

mash and have to work through that, which doesn’t make you very popular with the brewer.” 

It also came down to developing their relationship with consumers. 

 

“One thing we’ve been missing over the past seven years is direct contact,” explained 

Andrea. 



“We do test batches, we give it to our friends to try, but we want to open that up to everyone. 

That’s what we’re working on, having that immediate feedback, and that dialogue with 

customers.” 

 

Sean also said he wanted Killer Sprocket’s beers to feel more like their ‘own’. 

 

“When we started we entered beer awards and did ok, and it as a great experience, but I just 

didn’t feel comfortable in awards, I couldn’t hand-on-heart say it’s my brew from all the 

way through, I’ve had to ask people to check it, like when we were at Social Bandit and it 

was a 2.5 hour drive away so you couldn’t just go in.” 

 

To brewpub or not to brewpub 

 

The Ryans were originally looking into the brewpub model. However, the planning process 

did not turn out as they expected, and they ended up with a production brewery and tasting 

room, rather than a fully-fledged brewpub. 

 

“We initially wanted to do a brewpub, but the way the council looked at it was you’re either 

a full brewery or a tavern. We had to explain it was like a winery, but they couldn’t see what 

we were trying to do,” Sean said. 

 

“The only other one in the council area was the Public Brewery, which is quite an interesting 

format because they’ve got brewpub, brewery and a bottle shop all in one location and 

they’ve got two different licences, so there was nothing the council had as a point of 

reference.” 

 

There were also issues with having the required number of parking spots, despite arguing 

that they had picked the location specifically because of its public transport links, and were 

conscious that they did not want to in any way encourage drinking and driving. 

 

“Luckily the guy who was going our planning permits was a homebrewer and he was really 

excited about it and helped us,” Sean explained. 

 

But having a production brewery was the most important thing to the team, to capitalise on 

their growth and years of hard work in the market. 

 

Giving back to the brewing industry 

 

Killer Sprocket was launched in 2013 with a malt-driven amber ale, something which was a 

bit of a left fielder even now as a launch beer. 

 

“As I was looking at getting into brewing and starting a brewery, we struck on the contract 

model as a way to get started fast. So I was actually listening to Radio Brews News years 

ago we heard Hendo talking about Southern Bay,” explained Sean. 

 

“We went there and contract-brewed our first batch, and it wasn’t long after that that Hendo 

left Southern Bay.” 



This prompted the team to move onwards to Cavalier, where they had their own 

fermentation tanks in what they call “sharehouse” brewing. They were joined by Kaiju, Exit 

and Brewcult in their early days. 

 

“We were all brewing out of Cavalier, it was such a lot of fun and we learnt such a lot. 

“But all good things come to an end, Cavalier were pushing against capacity issues, they 

built their brewery, but only half the tanks were theirs.” 

 

Now they will be valuing and making the most of their independence. 

 

“We wanted to be self-funded, we’ve had offers of people wanting to invest, but we’ve seen 

that model go well and we’ve seen it go very badly, and we didn’t want that,” said Sean. 

 

“The fun of it is that we have all this control over what we do and we don’t want to give that 

up right now. We get to make our decisions on our own time which is great,” Andrea agreed. 

 

With the opening of the new Bayswater site, Killer Sprocket won’t have to work as closely 

with other brewers, but the Ryans fully intend to maintain good relationships with their 

community and other breweries and venues. 

 

“Our focus now will be more on growing our local relationships and having the cellar door 

will be a real positive as well. There’s a lot happening in our area and it will be more of a 

hub and a place where people can check our three or four venues,” Andrea said. 

 

“We’re very much a tasting brewery. It looks and feels quite industrial, so I’m happy to be 

sending people along their way for a feed at other local places. 

 

“There’s an interest in what’s independent, and we can meet the demand from new and fresh 

beers now we have our own space. 

 

“We were struggling to keep up, and now we can maintain our core range and do the 

collaborations and limited editions that we want to do too.” 

 

While the brewery has yet to open to the public, the team is already looking ahead. 

 

“Certainly, long term we’d like to do a larger brewery with the brewpub attached, and we 

could use this site for barrel projects or other peoples’ contracting. 

 

“We want to give people the same opportunities we had. The industry has been good to us 

and we’ve learnt a lot, brewing at other locations, so it would be amazing to do that for 

another business or brand.” 

 

Killer Sprocket is located at 7/375 Bayswater Road, Bayswater North Vic 3153 and will 

officially open to the public on 22nd February. 

 

Source: BrewsNews, 6 February 2020 

 



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).  

 

Meeting dates for 2020 are:  

February 9 

April 12 

June 14 (AGM) 

August 9  

October 11  

December 13  

 

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.  



 
 

  

 

  

 

  

 

  

 

  

 
DAINTON BREWERY LABELS 

 


