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PRESIDENT’S  PAGE 

 

Dear VBLCS members, 

 

Below is a letter / email that I sent out to members that normally would attend or potentially 

attend our VBLCS bimonthly meetings at the Carlton Brewhouse. Your Committee found it 

disappointing BUT important that we cancel our meeting(s) until further notice. 

 

As you are aware, the coronavirus (COVID-19) continues to dominate the headlines. Our 

thoughts are with those who have been affected by this evolving health emergency. Our 

Government is closely monitoring the latest developments and are committed to providing 

you timely updates. Please remember we are here to help our members.  

 

We will continue to follow the official Australian Government advice to guide our actions. 

This is so we can ensure the safety, health and welfare of our members and others whom we 

interact. As a result, we have implemented precautions and actions to prioritise everyone’s 

wellbeing whilst managing VBLCS activities. This includes restricting face-to-face 

interactions in majority of instances and practicing safe distance processes. 

 

Whilst not intended, this may cause some disruption to the way you normally liaise with 

friends and members at our meetings and we apologise in advance for any inconvenience. 

Please be assured that we remain committed to conducting meetings and making labels 

available as usual and delivering the best outcomes for you.  

 

As circumstances continue to evolve, we will update our approach to ensure the health, 

safety and wellbeing of our members.   

 

Please do not hesitate to call or email me if you have concerns. During this difficult time, we 

will maintain momentum and remain focused on delivering outcomes for our members.  

 

As a result, our VBLCS meetings at the Carlton Brewhouse in Melbourne from 12th April 

2020 have been postponed. Further communication will be sent regarding our AGM on 14th 

June 2020. These developments will not affect the mailing of our VBLCS News. 

 

On the brighter side “safe distancing” and “home isolation” has given me time to do a catch 

up and tidy up my collection as a lot of craft breweries had closed but some looking at 

different initiatives like on-line purchases or drive through purchases to maintain some cash 

flow. It seems to be working. Surprisingly beer and alcohol purchases are deemed essential 

for people to travel to obtain. 

 

To our friends in the UK, Italy and other parts of Europe, we sent our thoughts and best 

wishes as you guys are doing it tough.  

 

I look forward to catching up at our lively meetings in the near future. Kind regards  

 

Rob Greenaway 

President VBLCS 



FROM  THE  EDITOR 

 

I visited many breweries during our winery crawl in South Australia, late February/early 

March. Our first stop was Flying Horse Bar & Brewery in Warrnambool. There were two 

beers available on tap only: Whale Ale and Dirty Angel. I’m told that the beer is now 

brewed and bottled in Prickly Moses Brewery. 

 

  
 

Our next stop was Robe Town Brewery in Robe, SA. The brewery has just moved to a big 

warehouse where the brewing and bottling lines will soon to be located. It is a husband and 

wife brewery where Marius is the brewer and his wife designs the labels. There were more 

than 20 beers available for tasting which I tried some and bought some. Some of the Robe 

Town Brewery labels are shown on the front and back covers. 

 

  
 

Next was the Loophole Brewery in Mount Benson. This brewery was a part of the Cape 

Jaffa Winery and it was not open to public. There were four beers available and I tasted 

them all. Dry IPA and Dark IPA were paper labels, Mid and Cape Ale were printed cans. 

 

  



Next stop was Shifty Lizard Brewery in Willunga, close to McLaren Vale. It is small 

brewery. There were 5 beers on tap: Sesh’n Ale, Kipa IPA, Bruce Lee-Zard IPA, Gila 

Monster IIPA and Stouty McStout Face and I tasted them all. The labels are shown on centre 

pages. 

 

  
 

The last stop on that day was the South Coast Brewing Co in McLaren Vale. There were 8 

beers available on tap: Cockle Diver Ale, Bitter Sou’Westerly, Porties Pale Ale, Southern 

Session Ale, Earl of Seaford Bitter, Maslin’s Red Ale, Sellick’s Oatmeal Stout and Port 

Willy Porter. I tried four of them and bought the others. 

 

  
 

The next day we visited the Swell Brewery in McLaren Vale.  There were 13 beers on tap: 

Victors Place Sour Gose, Victors Place Red Rye IPA, Passionfruit Sour, Small Swell, Pale 

Ale, Playa Nexpa, North Shore IPA, Amber Ale, Tropical Hazy DIPA, Session IPA, Golden 

Ale, Lager and Stout. I tasted the last four beers. There were no labels. As it was Saturday, 

there was also live music 

 

  
 

We spent three nights in Barossa Valley and visited two breweries. First one was the Rehn 

Bier Brewery. This was another husband and wife brewery. There were 11 beers on tap:  



Smokey IPA, Ginger Beer, Pilsner, Dark Ale Mid, XSB, Red Ale, Dark Lager, 1837 Ale, 

IPA, Southern Blonde and Extra Stout. I tasted the last four beers. Rehn Bier labels are 

shown on centre pages. 

 

  
 

The second brewery we visited was the Barossa Valley Brewery. There were 5 beers on tap: 

Luna Lager, Aussie Pale, CFS Session Ale, Hop Heaven IPA, Peanut Butter Stout. I tasted 

them all. 

 

  
 

In Clare Valley we also visited two breweries, first being the Pikes Beer Co. Their core 

beers are: Pilsener Lager, Pale Ale and Sparkling Ale which were available for tasting. No 

need to say that I tasted them all. The labels are shown on centre pages. 

 

  
 

The last brewery we visited was the Clare Valley Brewing which was not open to public. 

The lady at counter promised to send me some labels. Still waiting. 

 

We were booked to have a 10-day holiday in India during the second half of March 

however, we cancelled it due to the coronavirus pandemic. We thought it is better to be in 

Australia rather than anywhere else around the world. 



As Rob mentioned in his President’s Page, our bi-monthly meetings are cancelled until 

everything is back to normal. However, members will continue to get their VBLCS News 

without of course, the meeting notes. 

 

As we didn’t have a meeting in April, the Door Prize and the Raffle Prizes have been carried 

over the next meeting, whenever that may be. 

 

Thanks to Robert Greenaway and Wayne Richardson for their contribution to this issue of 

the Newsletter. 

 

Umit Ugur 

April 2020 

 

 

RAFFLES 

 

As at April 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 June 2020 raffle (to be confirmed) 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 June meeting. 



FURPHY  CRISP  LAGER 

 

GEELONG'S love affair with Furphy is about to get even stronger, with the city soon to 

become the first in the state to taste a new beer from the brand that has amassed a loyal 

following. 

 

Little Creatures' brewery will be home to the next chapter of the label's story with the launch 

of its second beer, Furphy Crisp Lager, on Monday. 

 

It will be exclusively available on tap in Geelong, before rolling out Victoria-wide in mid-

May. 

 

After all, Geelong is the true home of the brand, which was launched at Little Creatures in 

2014 has since taken off around Australia. 

 

Following the success of Furphy Refreshing Ale, the crisp lager introduces a beer style that 

Is low in bitterness and ultimately refreshing. 

 

Head brewer at Little Creatures Geelong Warren Pawsey says creating the new beer was 

about staying true to the brand's roots, while appealing to a wider audience of easy-drinking 

beer lovers. 

 

In developing a lager from Furphy we wanted to make sure that it had the great quality and 

brewing credentials the brand is known for, while still being super refreshing and highly 

drinkable,' he says. 

 

“We think, we've created a cracking lager. It's light, crisp and offers ultimate refreshment.” 

 

Warren says the goal is to produce one million litres of the lager at Little Creatures a year. 

 

Before Furphy became known as a brand of beer, it was best-known as the name of the 

Shepparton family who made water tanks used by soldiers in World War I. 

 

The soldiers used to swap stories by the Furphy water tanks, giving rise to the definition of a 

'furphy' as a tall tale. 

 

Today, the same family makes the stainless steel Furphy fermentation tanks and have played 

a pivotal role in creating the new-addition to the range. 

 

While the ale is a deep gold, hazy colour with fruit, hop and malt flavours, the lager is a 

lighter, transparent gold colour with less flavour. 

 

Warren says the lager is perfect for people who found the ale "too much". 

 

"The feedback we got was that Furphy Refreshing Ale is a great beer but we need it to be a 

little bit lighter because not all my friends like it," the head brewer, who has more than 

three decades of experience, says. 



"There were a number of options, we were considering lager, dark beer or mid-strength 

but the lager got the green light pretty quickly. 

 

"The brief was 4.5 alcohol volume, low colour and quite dry - which was pretty easy." 

 

Attendees at the Great Australian Beer Festival may have already tasted an earlier brew of 

the beer, which Warren says was a great hit and sold out on the day. 

 

The teams at Furphy and Little Creatures have been madly finessing the lager, even shipping 

kegs to Sydney for taste testing as well as running a host of emulations. 

 

Little Creatures was founded in Fremantle in 1999 and began operating in Geelong in 2013 

after acquiring the old woollen mill, which was built in 1923. 

 

Production of the liquid gold starts on a Sunday night at 10pm and continues until Friday 

night at 10pm, with brewers working around the clock to watch over the process. 

 

Machines bottle the beer at a rate of three per second, before they are machine packaged in a 

cardboard holder. ln just over five years Furphy has become a 30-million-litre brand 

nationally.  

 

Furphy's craft and premium brand director Malcolm Eadie says the refreshing ale has seen 

great success in Victoria since its launch in 2014. 

 

"Within five years, it became the sixth biggest beer by value in the state - and it's been a 

local success story," he says. 

 

"ln speaking to Victorian consumers about the beer last year, we learnt that there are plenty 

of drinkers who love our ale, but many beer drinkers told us they were looking for 

something really crisp and easy-drinking from Furphy. 

 

"They talked to us about making a lager that would be a perfect beer for occasions when 

they are getting together with their mates in the Pub or at a barbecue." 

 

Geelong's love for Furphy in part stems from a company decision not to release the ale to the 

Melbourne market for months after its launch, instead keeping the beer stocked in regional 

areas. Now, Furphy will do the same with its new lager. 

 

Warren says he has never seen love and pride for a brand like that he has with Furphy 

in Geelong. 

 

"For the first eight months there were a lot of requests from Melbourne because of how it 

was going here," he says of the ale'. 

 

"Pubs in Melbourne were asking for it but we said no, we held off that first summer and 

I think that really cemented Furphy as a Geelong beer. 

 

"The Geelong area has really embraced Furphy." 



 

Try Furphy Crisp Lager at pubs ocross the Geelong region including Little Creatures 

Brewery, Edge, Woh Bor, West End and The lnn. 

 

Source: Geelong Advertiser, GT Magazine, 14 March 2020 

 

 

ASAHI  WINS  CONDITIONAL  AUSTRALIA  NOD  FOR  $11 bln 

AB InBev’s  AUSTRALIAN  UNIT  BUY 

 

Japan’s Asahi Group Holdings Ltd won conditional approval from Australia’s competition 

regulator for its $11 billion purchase of Anheuser-Busch InBev’s domestic operations after 

agreeing to sell five beer and cider brands. 

 

Australia’s Competition and Consumer Commission (ACCC) said on Wednesday it has 

approved the deal after Asahi gave a court-enforceable undertaking to sell AB InBev’s Stella 

Artois and Beck’s beer brands and the Strongbow, Bonamy’s and Little Green cider brands. 

 

An Asahi spokesman confirmed that the company agreed to the divestments for its planned 

purchase of Carlton & United Breweries (CUB). 

 

It said that the company was awaiting approval of Australia’s Foreign Investment Review 

Board (FIRB), and the deal was still expected to close in the second quarter of 2020. 

 

“We will continue to cooperate closely with authorities towards an FIRB approval,” the 

spokesman said. 

 

The deal was originally set to close in the first quarter. 

 

The decision by the world’s largest brewer to sell CUB last summer was driven by its need 

to cut its debt burden after it bought SABMiller in 2016. 

 

“Without the sale of five beer and cider brands including Strongbow and Stella Artois, the 

combined Asahi-CUB company would have accounted for two thirds of cider sales in 

Australia, and owned the two largest cider brands, Somersby and Strongbow,” ACCC Chair 

Rod Sims said in a statement. 

 

Also, as part of the undertaking, Asahi will have to ensure the brands it sells get the same 

access to bars, pubs and clubs and off-premise space under tap-tying agreements as Asahi’s 

brands for the next three years, the ACCC said. 

 

The ACCC also said it will need to approve the future buyer of the beer and cider brands.  

 

Source: Reuters, 1 April 2020 



IBA  DISAPPOINTED  BY  APPROVAL  OF  CUB  TAKEOVER 

 

The Independent Brewers Association (IBA) has expressed its disappointment with the 

Australian Competition and Consumer Commission (ACCC) over its decision to allow 

Asahi’s acquisition of Carlton & United Breweries (CUB) to go ahead, The Shout reported 

on April 3. 

 

The IBA has consistently opposed the deal, saying that Asahi helped to provide competitive 

pressure on CUB and Lion and said the competition watchdog has “thrown draught beer 

drinkers to the wolves” in allowing the deal to happen. 

 

“The move by Asahi to acquire CUB is an admission that this space is already too 

concentrated and that the only way to break into the draught beer market is to acquire 

businesses with existing tap contracts,” said Peter Philip, IBA Chair. 

 

“The large brewers know this and use their scale and resources to implement a number of 

restrictive business practices which have severely constrained the growth of small 

independent brewers when it comes to on-premise supply of draught beer. 

 

“The loser here will be consumers as these multinational Goliaths use their massive balance 

sheet and nearly unlimited resources to further dominate beer taps in pubs across the 

country, effectively shutting out small independent breweries.” 

 

In order for the deal to happen Asahi must divest Stella Artois and Beck’s along with three 

cider brands, Strongow, Bonamy’s and Little Green, but the IBA dismissed this as a “token 

undertaking”. 

 

The association says that the two beer brands in particular make up such a small percentage 

of taps in pubs as to be meaningless in balancing out the anti-competitive nature of the 

acquisition. 

 

Philip added: “It’s really disappointing to see that the ACCC thinks that the profit of big 

multinational businesses outweigh the impact that this merger will have on small family-

owned Aussie brewers.” 

 

The IBA is now undertaking a consumer campaign which is aimed breaking open tap 

contracts and allowing more room for small independent breweries. 

 

“This practice has gone on too long and the unwillingness of the ACCC to step in to protect 

consumer choice means that we need to take this to the highest levels of Government,” 

Philip said. 

 

“All we’re asking for is a level playing field, surely having an open and competitive beer 

market is good for consumers. Isn’t the role of the ACCC to ensure Australian’s have the 

widest choice of beers available at the best price?” 

 



The ACCC said it would not oppose Asahi’s $16bn acquisition of CUB after Asahi agreed to 

divest the two beer and three cider brands. 

 

ACCC Chair Rod Sims said: “The ACCC was concerned that without the divestments, the 

proposed acquisition would substantially lessen competition in the cider market and remove 

a vigorous and effective competitor in the beer market. 

 

“Without the sale of five beer and cider brands including Strongbow and Stella Artois, the 

combined Asahi-CUB company would have accounted for two thirds of cider sales in 

Australia, and owned the two largest cider brands, Somersby and Strongbow. 

 

“We determined that Asahi selling the beer and cider brands would be sufficient to address 

our competition concerns and provide an opportunity for another business to play an 

important role in a relatively concentrated industry.” 

 

Source: eMalt, 03 April 2020 

 

 

BUCKETTY’S  ANNOUNCES  BROOKVALE  BREWERY 

 

Brewery-in-planning Bucketty’s Brewery has announced that it will open in Brookvale, 100 

kilometres away from its original site. 

 

Co-founders Nick and Alexi McDonald will open their brewery and taproom in Brookvale 

on the Northern Beaches of Sydney, joining the ranks of 7th Day Brewing, 4 Pines and 

Nomad, as well as additional two planned breweries in the area. 

 

Bucketty’s was forced to rethink its plans after regional NSW authority Cessnock Council 

put a spanner in the works last year by rejecting plans to develop a microbrewery in the town 

it is named after. 

 

The decision was due to regulations prohibiting industrial applications like breweries setting 

up in designated rural areas, which forced the McDonalds to go back to the drawing board. 

 

“Basically, we were thinking what can we do? We can’t brew in Bucketty. But we actually 

live on the Northern Beaches, so what about if we brew in Brookvale and have a taproom in 

Bucketty?” said Nick McDonald. 

 

“We’ve gotten to know the guys at the breweries round there and thought maybe we could 

be part of the scene in Brookvale.” 

 

They will be across the road from new brewery Dad & Dave’s Brewery, as well as in 

walking distance of a number of others. 

 

“Dad & Dave’s customers will be looking straight at our brewery, so I called Dave up and 

asked if it was cool if we set up there. He said yes of course! So, we’ve put the DA in and 

we’re still waiting for feedback. But the initial expectation is that it should be fine as there  



are a number in the area and we’ve gone above and aboard, and I’m managing the project 

myself, so I feel pretty good about it.” 

 

Armed with the idea to move Bucketty’s to Brookvale, McDonald and the team got the ball 

rolling. 

 

“We looked at buildings, crunched the numbers and thought, this could really work,” he 

said. We thought about buying one but we found one for rent. It’s cool, it’s right in the heart 

of the Brookvale brewing scene.” 

 

But with so many breweries in one place, it’s inevitable to consider competition concerns. 

 

“There will be six breweries in the Brookvale area when we set up,” said Nick. I actually 

think that’s a really good thing. People can come to do a bit of a tour, like Marrickville but 

you don’t need a cab to get between breweries.” 

 

The 650 sqm site will house Bucketty’s 10hL, three-vessel brewhouse. It will also be home 

to a taproom with a capacity for 120 people, and has a second warehouse at the back to 

accommodate future growth. 

 

While the team is forging ahead with the Brookvale brewery, they have not given up on the 

brewery’s namesake of Bucketty. 

 

“We want to get Brookvale off the ground first and then open just a small bar in Bucketty, 

which we are allowed to do, just not the production side of it” explained McDonald. 

 

While the option was there to forget about Bucketty altogether, he said that they still had an 

affinity with the rural town, despite the challenges the brewery had faced there. 

 

“It’s a really good spot, it’s a magical bit of land in the middle of a growth of eucalyptus, 

and we like having some time up there. We’re going through some branding exercises to 

connect the two and what they’re about.” 

 

“It will be about the venue rather than producing huge quantities of beer, and we won’t do a 

big building up there. Also having that second retail outlet it’s a lot easier to sell direct to 

customers rather than getting in bottle shop or retail outlets.” 

 

McDonald said he was excited for the next phase of Bucketty’s journey, but he definitely 

learned the hard way about the challenges of launching a brewery. 

 

“It’s been an expensive education,” he said. If I could have done it differently, I wouldn’t 

have taken the advice of the town planner as gospel. My experience was that they also work 

with the council so they want to stay on the right side of the council.” 

 

“So, I would definitely project manage it, like this time. It’s going to be sweet.” 

 

Source: BrewsNews, 18 March 2020  



TWO  BROOKVALE  TAPROOMS  TO  OPEN 

 

Two breweries, Dad & Dave’s and Quakers Hat Brewing, are opening taprooms in Northern 

NSW this year. 

 

The two will join Bucketty’s Brewery which announced this month that it would also be 

adding to the growing lineup in the Northern Beaches suburb of Brookvale. 

 

This will bring the number of breweries in the area to six, including 7th Day Brewery, 

Nomads and 4 Pines. 

 

Dad & Dave’s sets up in Brookvale 

 

Dad & Dave’s Brewing co-founder David Dumay said the brewery has grown considerably 

since its launch in 2015. 

 

“We did a big upgrade to the brewery last year, we switched over from being gypsy brewers 

through Tribe, and brought production in-house, got our own canning line and did some big 

investment into the brewery,” Dumay said. 

 

“We’ve been looking for a larger space, which we’ve just found in Brookvale, so we’re just 

going through council and DA and stuff now.” 

 

The proposed brewery and taproom could fit 100 people, he said, but while the team are 

waiting for their applications and licences to go through, they have not been resting on their 

laurels. 

 

“In the meantime we’ve closed our original taproom and opened up a little restaurant in 

Manly, Dad & Dave’s Burgers & Beers. Late last year we released our first line of gin under 

a different brand name too, Wildspirit Distilling.” 

 

The team wanted a bigger site so they could have both their distillery and brewery in one 

place. 

 

“We decided to purchase our own canning line and put in a few more tanks and now we’re 

completely out of space,” explained Dumay. 

 

“We’re going to have a bit of extra room for some upgrades down the track. We will have 

more space for tanks to add on, and hopefully double capacity from our 10hL capacity 

brewhouse at the moment.” 

 

As with many brewery developments, it hasn’t all been plain sailing. 

 

“Nothing has gone to plan! As soon as we make a plan, something changes. It’s a forever-

evolving business, that’s the benefit of it in the situation at the moment we’re able to quickly 

adapt to changes in the market and everything.”  



With the effects of the COVID-19 pandemic being felt in the hospitality industry, Dumay 

said it has been a challenging time. 

 

“It’s particularly scary at the moment around Brookvale. We’re close to the Oval and for a 

lot of the taprooms, the drawcard through winter is those games, bringing in the people 

going to those games. Now they’ve shut down, you won’t have those people coming through 

any more which is a bummer.”   

 

Despite this, Dad & Dave’s is still on-track with their plans. 

 

“The plan is still to get open as quickly as possible, we’ve had word from council that they 

want to try to push through stuff for small business quicker than previous years, and we’re 

hoping to be approved and start fit out as early as the start of next month. 

 

“The big worry for us is we’re still busy with the beer stuff and the spirits that we’re selling, 

and now starting up the hard-sparkling waters, how do we shut down production to move 

everything across?” 

 

 
 

In this respect, the pandemic could be a blessing in disguise for the business, as they will 

still be able to supply a lower level of beer while they move the kit to its new home. 

 

However, despite the difficult times ahead, Dumay said he and the team at Dad & Dave’s 

were optimistic. 

 

He said that the Brookvale area was growing, and having more breweries in the area could 

be a great thing. 

 

“I’m more than happy about the competition, there are plenty of breweries in Marrickville 

for instance, everyone has a space and they’re all busy. It will only be good for us and bring 

more people into the area,” said Dumay. 



“It’s always been a hard thing to convince people to come up our way, so the more of us the 

better, it gives people an incentive to make the day trip over spend some time up North. 

 

“I’d love to see more distilleries and small producers in there as it will revitalise the old 

industrial area that is Brookvale.” 

 

All going well, Dad & Dave’s Brookvale taproom should be open for the end of 2020. 

 

Quakers Hat Brewing 

 

Quakers Hat Brewing is another new addition to Brookvale. 

 

Quakers Hat was founded by the Robinson family, including Dave (sales), Cam (brewing) 

Nick (website and taproom) and Sue (social media). The family started out homebrewing at 

their home in Quakers Hat Bay before moving to their next site, a small batch, boutique 

brewery in Manly Vale at the back of a wood furnishings store. 

 

The new taproom in Brookvale is the next step in their evolution. 

 

Cam Robinson said the brewery was a passion project, sparked by his desire to leave the 

removals industry. 

 

“I ran a removals business before this for about five years, I didn’t really enjoy it to be 

honest, but I made money. As I was coming to the end of that, Davo actually mentioned 

about starting a brewery, saying it was something he’d be interested in. I started doing a lot 

of homebrewing then.” 

 

The family started homebrewing together, but Cam got serious and went to learn the ropes 

of beer making through an official course. 

 

“That’s where I’ve got a lot of my brewing background, just small batches at home. Then I 

went on to do a commercial brewing course at TAFE last year,” he said. 

 

“I learnt a lot there and it was all in the lead up to doing this brewery here. 

 

“It was a really good course, and there was a load of people from the industry there. I did 

work experience at different breweries, including at 7th Day Brewery. 

 

“They have the same equipment as us. I’d already brewed on the equipment when I did our 

first brew on ours, so it was a good transition. We haven’t had any major disasters anyway!” 

 

After completing his course, it was time to get their dream fully underway. 

 

“It was two years ago when I was looking to get out of the removals business. It was a long 

process from talking about it to getting it up and going,” Cam said. 

 

“We put DA in two months ago,” said Dave. 



“There’s been no objections from anyone so far. Traffic have some concerns about parking 

but we’re waiting for them to give us all the council’s concerns so we can address them, 

rather than one at a time.” 

 

Pending DA approval, the team will look to move their 10hL brewkit, sourced by Brewtique 

from Chinese manufacturers, into the new site in Brookvale. 

 

“At the moment we’ve got 1,000-litre fermenters and will look at getting a few 2,000-litre 

tanks so we can double brew into them,” Cam explained. 

 

Having been producing beers already, Quakers Hat is currently stocked in a number of 

venues, and the team has spent sometime developing its core range. 

 

“We’ve got four beers that are our core range at the moment, a Kölsch, a Saison, a red rye 

IPA and a pale ale,” Cam said. 

 

“They’re all available in kegs and cans. We’ve just done a collaboration brew with Little 

Alchemist Brewer, a Lemon Lime and bitter ale, launched two weeks ago at Harts pub.” 

 

Quakers Hat beers are stocked in more than 20 venues including Middle Harbour Yacht 

Club, the Chippo Hotel in Chippendale, and the North Sydney Hotel, and the team are 

already juggling the supplier/competition relationship, but the Robinsons said they have a 

good relationship with their stockists. 

 

“We’ve talked to most of them telling them we’re opening this taphouse and they’re happy 

for us. 

 

“I have spoken to some venues that are concerned about breweries opening taphouses in 

their local areas, and how they’re basically taking business away from their venue but still 

expecting to sell them beer but we’ve not come across that issue.” 

 

With so many breweries opening venues, standing out will be key for Quakers Hat. 

 

“The beer will be the primary focus, that’s what we’re doing. We’re going to look at doing a 

few different kinds of food, predominantly pizza, and maybe some tapas as well. 

 

“We’ll make sure the food is simple but nice, but the beer is our main interest. We’re still 

talking about what avenues we’ll go down and what the feel of it will be like.” 

 

With five breweries in a one-kilometre radius, there is also plenty of opportunity to 

collaborate. 

 

“Doing some brewery tours is definitely something we’ll look at. We know all of those 

people at the breweries so we’ll definitely talk to them about teaming up,” Cam said. 

 

Source: BrewsNews, 26 March 2020 



FLAMIN  GALAH  BREWING  CO  TO  LAUNCH  NSW  BREWPUB 

 

Flamin Galah Brewing Co has announced plans of a brewpub in the New South Wales town 

of Huskisson, estimated to open later in 2020. 

 

Co-owners Sam and Claire Hewson said their passion for brewing started in 2017 when they 

began homebrewing out of their kitchen. 

 

They were on holiday in Bali in April 2019 when they first shared the idea of turning a 

hobby into a career. 

 

“I’m pretty sure we were pissed at the time but that’s when all good ideas come to fruition,” 

Sam said. 

 

The team is currently brewing using a homebrewing kit and are operating as wholesale and 

producer only while they set up the brewpub. 

 

Currently the project is self-funded, but Sam explained they would look to approach 

investors to help fund the project in the future. 

 

“We wanted to get the brewery up and running and producing, but self-funded before we 

pitch to investors,” he said. 

 

Sam explained that they have struggled to get the brewery up and running due to several 

complications with the local council and development application process. 

 

 
 

“There are so many forms and applications to fill out and we have no idea what half of it 

means,” he said. 



“Finding someone to explain something to you in simple terms who knows what they are 

talking about is hard enough. 

 

“Some people have provided us with information that has set us back and made us spend 

way more money, and being self-funded – every cent hurts.” 

 

The team said the issues they have met with Flamin Galah inspired them to reach out to 

others to encourage them not to give up. 

 

“We started up a YouTube channel to encourage others to follow their own brewery 

dreams,” Claire said. 

 

“Craft beer is a really cool industry to be a part of, it is hard, but it will pay off in the end 

and we get to do something we love,” Sam said. 

 

The home-based brewhouse currently features a three vessel system with a 270-litre kettle. 

The team is updating the setup with larger fermenters ordered from China, which are 

expecting to land in March, due to delays linked to the Coronavirus. 

 

There are four core beers confirmed in the brewpub opening line up, including an XPA, 

Iwataki IPA, Cosmos IPA and Pilot New England IPA. 

 

“We have a total of ten recipes developed that I’m happy with, we just need to go over the 

can labels,” Sam said. 

 

Claire is currently developing a recipe targeted towards women, in an attempt to increase the 

overall demographic of women in beer. 

 

“I have so many friends who are women and do not drink beer because of the taste,” Claire 

said. 

 

“The beer is based on an Amaretto sour cocktail, very lemony and nice cherry notes make it 

a bit sweeter, hopped lightly with Galaxy hops, lemon skins and amaretto liquor,” she said. 

 

The Flamin Galah team is hoping to have the brewery up and running by late 2020.  

 

Source: BrewsNews, 14 February 2020 

 

 

DOOR  PRIZE 

 

The Door Prize for the June 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. 



GOING  AGAINST  THE  GRAIN 

 

When it comes to brewing gluten-free beer, it’s the little things that matter. “The size of a 

millet grain compared with a wheat grain is tiny. It behaves differently in brewing process,” 

explains Andrew Gow, head brewer at Two Bays Brewing Co. “It compacts more so you 

have to find a way to avoid that. You also have to rinse the tanks a lot more carefully.” 

 

Gow knows a thing or two about brewing, with a CV that includes respected craft breweries 

Mornington Peninsula and Mountain Goat. His latest gig at Two Bays Brewing Co takes him 

into new territory, as he explores the art of gluten-free brewing, using grains such as rice, 

millet and buckwheat instead of barley. 

 

His brews are finding an eager audience. Just months after opening, Two Bays is drawing a 

steady stream of visitors to its taproom in Dromana, the Mornington Peninsula town that had 

become a hub of for craft brews and spirit, with Jetty Road Brewery, Jimmy Rum and Bass 

and Flinders distilleries all nearby, 

 

The ever-changing range of beers on tap - no fewer than nine – includes crowd-pleasers, 

such as pilsener and pale ale, and distinctive drops such as a rich English brown ale with 

cocoa and caramel notes, and a gose made with coriander, salt and lime that will be a hit 

with anyone who has ever knocked back a Corona and lime. 

 

Each beer is made with a mix of rice, buckwheat and millet malts. Gow draws on no fewer 

than 11 different varieties of millet malt and six varieties of rice malt for his recipes. He is 

clearly enjoying the challenge. “This is a very young area (in brewing), so there is not as 

much information available about the ingredients and how they react,” he says. “You can’t 

just take a recipe for barley beer and swap out the grains; you have to experiment and see 

what works, in terms of temperatures, in terms of yeasts.” 

 

Two Bays is the brainchild of Richard Jeffares, a craft beer lover who was diagnosed as 

coeliac two years ago. Determined to find a way to keep enjoying his favourite beverage, 

Jeffares took himself to the United States to taste the country’s best gluten-free brews. 

Travelling from Portland all the way through to Montreal, he was inspired by the quality of 

beer on offer. Two Bays’ gluten-free tap room – visitors can also tuck into gluten-free pizzas 

– has been an immediate hit with people who thought they would never be able to drink beer 

again. “I’ve had people almost in tears when I sat the tasting paddle in front of them,” 

Jeffares says. 

 

As yet, only one of Two Bays’ brews, its pale ale, is being canned. It has already been 

picked up by a number of outlets, from acclaimed restaurants such as Brae to other Victorian 

breweries keen to offer their guests a gluten-free option. “That recognition is incredibly 

special,” says Jeffares. “They have great palates; if they think it’s good then we are doing 

fine.” 

 

Source: The Age Traveller, 1 February 2020 



LABELS  ISSUED  WITH  THIS  NEWSLETTER 

 

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

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

 

Red Duck       Abalone and Nori Lager 

                                      Hibiscus Saison 

                                      Sabre Tooth Double IPA 

                                      Bull Arto Lager 

                                      Summer White Ale    

  

3 Ravens                      Double Black [limited] 

 

Mountain Goat          P.O.G IPA – carton 

                                     B.O.B Hazy Pale Ale         

 

Valhalla                       Golden Ale 

                                     Ziggy Red Ale 

 

Albatross                    Wolf Pack Pale Ale          

    

Wolf of the Willows  XPA [limited] 

                                      JSP     

 

Coopers                      Best Extra Stout UK export               

                                           

Cavalier                      Pilsner 

                                    Patagonian Pilsner      

 

CUB                             Stella Artois Legere 

                                    Strongbow Cider - 2 varieties. 

 

XXXX                            Gold - cricketer[375ml]                           

 

Also included is a range of obsolete Australian and foreign brewery labels. 

 

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

Mountain Goat, XXXX and Coopers for contributing labels to this issue. 

 

A special thank you to Cor Groothius, Ross Mackie, Alan Richards and our Ukrainian friend 

Vorobiov Vyacheslav for obtaining labels for this magazine. 

 

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

cutting the labels from rolls for mailing.  

 



  
 

  
 

  
 

  
 

          



  
 

  
 

  
 

  
 

  



BEER  AND  BREWERY  NEWS 

 

- Guava Juicy & Pacific Red Ale, 3 Ravens. The Juicy train rolls around again at 3 

Ravens, with a return to fruit additions this time. Guava is the weapon of choice here. It 

looks like a fruit juice in your glass and the fruit purée comes out on top 

in its arm wrestle with the New World hops. Indeed, such is the guava's 

potency, there's a tartness reminiscent of a fruit sour in place of the soft 

bitterness you'll have found in most of its Juicy predecessors. 

 

Leaving the Thornbury brewery around the same time is the Pacific Red 

Ale brewed with Footscray's Bar Josephine. The idea was to take 3 

Ravens' late Bronze Ale – an English-inspired special bitter – and bring it 

across the equator via the use of tropical hops. Chestnut in colour, it 

remains closer to the Old World than the New, with rich, creamy toffee flavours reminiscent 

of heavier English reds and ESBs and the fruitiness from the ale yeast delivering something 

malt-driven, broadly bitter, and unlike much else being released by craft brewers today. 

 

- Last Train to Boston & Pineapple Seltzer, Temple Brewing. Temple Brewing’s twin 

tinnie release sees the Brunswick brewery arrive a little late to one party but nice and early 

to the seltzer soirée. Last Train to Boston is a NEIPA - the brewery’s first to get a wide 

release – and one that’s triple dry-hopped, thus enabling the 

brewery to give the beer an extra dash of modernity by calling it a 

TDH NEIPA. That heavy hopping regime also gives the beer a 

big hit of orange, along with mango and nectarine, in a soft, thick 

and entirely opaque beer. 

 

Then there’s what’s in many ways the polar opposite: Pineapple 

Seltzer; it’s new, it’s completely clear and it sparkles. Made with 

a mix of dextrose and rice malt with the addition of pineapple 

juice, it’s a simple drink aimed at simple refreshment – and one 

that might take you back to a simpler time. It’s light, highly carbonated, refreshing and fairly 

dry, with the pineapple flavour bringing to mind the soft pineapple lollies you’d get in a mix 

bag at the end of a kid's birthday party. 

 

- Poseidon IIPA, Bad Shepherd. A bold yet balanced double IPA bearing a 

hoppy, bearded god figure on the cans. But now it turns out there's someone 

almightier than The Almighty as Poseidon, a triple IPA, makes his way from 

the brewery – all 10 percent ABV of him – after proving popular as a single 

keg trial at a past event. 

 

There's a danger with such high-octane beers, particularly where the brewers 

look to keep the malt character lean, that the fruitier, more aromatic side of the 

hops can be lost amid the strident booze, but Poseidon carries his hoppiness 

well. It's as if someone's brought a pineapple-heavy tropical fruit punch along 

to the party and is hoping they've judged the amount of vodka in there just 

right so people still get a hit but not a boozy one to the olfactory system.  



- Road Trip IPA, Holgate Brewhouse. It was at the start of the last decade 

Holgate first released their Road Trip IPA, inspired by a road trip through the 

States, and it soon became a core beer, making them one of the first local 

breweries to back an IPA as a year-round release. The beer has evolved over time 

and now gets arguably its biggest change in a while, joining some of the other 

Holgate releases in cans. 

 

- Leon’s IPA, Moon Dog. They may have had to shut their venues for a 

while but the new releases are set to keep on coming from Moon Dog, with 

Leon's IPA the latest in their Doggo IPA series paying tribute to their staff's 

canine buddies. In the case of Leon (which you may have had the chance to 

try on tap at their venues pre-shutdown before batch two was packaged), 

they've stepped into NEIPAland and held little back. 

 

At a time when many hazy IPAs are reining in the depth of haze, this is turbid 

AF; it's almost as if hop matter is still settling into place. Dank and weedy on 

the nose more than light and fruity, there's a touch of sweetness but it's more 

a case of squeezing every bit of character they can from the Amarillo, 

Mosaic, Citra and Motueka hops so each mouthful is a little like chowing 

down on some tart, fleshy fruit. 

 

- Salt of the Earth Pickled Pilsner, Newstead & Loop Growers. We all need to eat more 

vegies. We know that. So putting veggies in our beer makes as much sense as anything else. 

But this isn’t the primary reason Newstead joined up with Loop Growers; the brewery has 

jumped on board with the small farm’s sustainable ethos of closed loop 

farming. They send spent grain and food scraps to the farm to be used as 

compost and they purchase produce for use in their venues - and, sometimes, 

their beers. 

 

Salt of the Earth Pickled Pilsner is the fourth beer Newstead have made in 

partnership with Loop Growers; previously, they’ve brought in beetroot, 

lemongrass and fennel from the farmers to include in beers. For this beer, 

Newstead obtained cucumbers from Loop and pickled them in-house using 

endogenous lactobacillus. They also made the beer using desalinated water 

from SEQ Water - another sustainable move - and re-salinated it to give a 

briny touch to the brew. 

 

- The Mayne Thing Golden Juice, Newstead Brewing. Newstead's core 

range beers are named after stories from Brisbane’s history, including Mayne 

Thing. But Mayne Thing is developing quite a history itself - to better 

service their customers, Newstead revisited it first to change it from a golden 

ale to a golden lager, and now to change it from a golden lager to a hazy pale 

ale. They’re not calling it a hazy pale ale, though; apparently the new style 

names of hazy or juicy pale ale aren't new enough for Newstead, who took 

this historical beer and straight up declared it to be a new style called 

“Golden Juice”, which is admittedly an apt description. It's a world away 

from the lager it was before, pouring a cloudy gold, almost like egg yolk. 

This juiced-up pale is a blast of tropical fruit and orange on the nose, but 



tamer on the palate. It’s fluffy and light in the mouth, with subtle malt carrying the hop 

characters along until you reach the gentle bite of bitterness in the back end. 

 

- Juniper Juice, Newstead & Brisbane Distillery. When it comes to gin and juice, who did 

it better: Snoop Dogg, Lou Bega, or Newstead Brewing? I’m tempted to vote for Lou Bega, 

since he linked it to a beer bust… but he loses out since he failed to follow 

through and make a beer that captured gin and juice. Newstead, however, 

put their money where their mouth is and collaborated with Brisbane 

Distillery Company to make Juniper Juice, a gin-infused version of their 

tropical sour ale. 

 

The can label gets to work relaxing you straight away, as it captures a 

Venice Beach aesthetic - soft peach and mint hues with palm tree 

silhouettes - then brings the pastel palette into the beer with a powder 

yellow. But just when you're feeling laid-back from the visuals, the 

aromatics blow you away - the full nose of a gin cocktail hits with 

cardamom, cinnamon and peppery spice. These are the same botanicals that 

appear with the first sip of slightly tart juice, but chew on it and the lemon ironbark comes 

in, filling out the sourness of Newstead’s tropical sour base with a wave of citrus. 

 

- Crush Ale, Mismatch Brewing. Adelaide Hills comes alive during their Crush Festival. 

Held over a weekend in late January, it showcases the Adelaide Hills region 

and draws in hordes of people to their favourite wineries. In 2020, Mismatch 

decided to get involved, teaming up with a few Adelaide Hills wineries – 

Vinteloper, Murdoch Hill and Howard Vineyards. To satisfy the beer 

drinkers at the festival, Mismatch brewed an easy-drinking golden summer 

ale to drink in the sun and soak up the summer vibes. Weighing in at 4.4 

percent ABV, it was designed so festival-goers could drink in the sun all 

afternoon long. 

 

Everything about Crush Ale is approachable, pouring super clear and a light 

golden colour. The aroma is easy on the nose with gentle fruity aromas 

alongside a good chunk of biscuit malts. Bitterness is reserved, with the hops 

taking on subtle stone fruit flavours. However, the malt is the driving force, punching 

through the medium to medium light body. 

 

- Imperial Hop Bandit NEIPA, Smiling Samoyed. In late 

2018, Smiling Samoyed released their first NEIPA, calling it 

Hop Bandit. Two years on, when the team sat down at the 

brainstorming table to devise ideas for a new limited release, 

they landed on the idea of bulking up the Hop Bandit and 

sending it into imperial territory. A clutch of hops were thrown 

in, including Amarillo, Citra, Vic Secret, Ella and Enigma, 

balanced by pale ale malt, rolled oats and wheat. 

 

The hop combo lashes out instantly as soon as the top is cracked. 

The aromas take on several tropical fruit nuances, with fresh, juicy papaya and mango doing 

most of the the work. It takes on a hazy light orange colour and but isn't murky. The juice 



train continues upon the first sip with again the papaya and mango hitting hard, followed by 

a touch of apricot and some biscuit malt right at the end. There's a touch of bitterness that 

works in well with the sweetness and a mouthfeel that's slightly creamy and full, resulting in 

a bandit that's balanced and rounded. 

 

- Ohana Tropical Gose, Wayward Brewing. “Ohana means family. 

Family means nobody gets left behind or forgotten.” 

 

Perhaps the team at Wayward were thinking about this quote from Lilo & 

Stitch when they named this beer, knowing that it’s more important than 

ever that people look out for each other in the current climate. Or maybe 

they just wanted a good, Hawaiian word to capture the tropical island vibes 

of this beer. Either way, it's a fitting name. 

 

Ohana is by no means the first gose that the Wayward brewing team have 

made, but it’s the first one they've canned. In this writer’s never-humble-

enough opinion, a gose with fruit additions is up there with the most refreshing beers around, 

and Ohana definitely fits the category. The fruit bursts from the glass like the sun bursting 

from the water off Oahu, with mango, pineapple and orange riding the wave of tartness. A 

tinge of salt on the lips at the end is enough to whet your appetite for whatever comes next: 

hopefully a luau; possibly a viewing of Lilo & Stitch. 

 

- Grisette, Low Hanging Fruit, Fear & Loathing in Las Vegas, 

Daydreaming in Autumn, Deeds Brewing. The beers keep 

coming in clutches from Deeds, with no less than four cans 

departing their Glen Iris brewery in early autumn. Starting with the 

smallest of them, Deeds Grisette is something of a departure for 

the brewery better known for high ABVs and hazy hoppiness. And 

it's a departure done well, packing plenty of character and 

complexity into its sub 4 percent ABV. There's something 

reminiscent of champagne in the aroma (and its pale appearance), 

alongside some pear (even though the fruit additions are lemons 

and oranges) and Ardennes yeast like spices. The perfume like 

spiciness on the palate tends towards the dry – a dryness that 

builds as it warms, suggesting it's a beer enjoyed at its best colder. 

Given it won't last in your glass long, that shouldn't be an issue. 

 

Even if you hadn't read the label for Low Hanging Fruit, you'd 

know it was fruit-laden. It looks like a Tequila Sunrise after it's 

been stirred, but denser. Mango in all its fleshy, slightly funky 

glory dominates, with the pineapple and a hop oil-heavy sweetness following in its wake. 

Sweet and a little prickly on the palate, there's a broad, drying bitterness bringing up the rear 

and doing its best to offer a semblance of balance. 

 

When it comes to Bloodhound collab Fear & Loathing In Las Vegas, there's a good chance 

you'll thrown at first. Native spices? Lemon verbena? The contents of a herb garden? It's 

highly floral and boldly citrusy, but as soon as you pick up the creamy coconut and lime 



curd on the palate the riddle is solved: it's hot new hop Sabro adding its distinctive (dare I 

say, love it or hate it) character to proceedings within another of Deeds' hazy IPAs. 

 

Which leaves Daydreaming In Autumn, a DDH Hazy Pale that pours with lovely consistent 

haze that stops well short of cloudy or turbid. Grapefruit and the juice of young oranges lead 

the way, while there's something a little grassy on the nose and a zesty, slightly palate-

quenching bitterness wrapping things up in what's an enjoyable quartet of fruity numbers. 

 

- WA Harvest Ale & Bevy with Friends Saison, Bevy Brewing. Two beers debuted at 

Bevy’s autumn 2020 mini-Beerfest.  

 

WA Harvest Ale is an intriguing, full-bodied ale that 

begins floral before shifting to lemon lime candy, the 

balance of which depends on the drinker; head brewer 

Andy Scade is more attuned with the lemony 

characters while our tasters found more candied lime. 

Either way, WA Harvest Ale is delightful. 

 

Also, on offer is the Bevy with Friends collab with 

five WA breweries that melds New World and Old 

through the experimental NZH 107 and Tropical 

Amarillo hops atop a classic saison base. This was spiked with juniper berries and dried 

orange peel, and later fresh orange and grapefruit peels. Understandably aromatic, Bevy with 

Friends runs through phenolics, fruity citrus and spice before a lengthy dry finish. 

 

- Sternweisse 2020 & House Red 2020, Boatrocker. In the case of Sternweisse, it's a beer 

that could barely be more popular at Crafty Towers, where it's a much-anticipated release 

each year. It's a "double barrel-aged Berliner Weisse" with those barrels previously hosting 

Starward Whisky and chardonnay. 

 

Once again in 2020 it's a delicate yet complex delight. The whisky 

elements are more subdued that past releases (if memory serves 

correctly) and it may be a little more bracing in terms of acidity, while 

the oak, vinous elements, light malt sweetness and young Brett aroma 

combine to create something cleansing, sprightly and simply marvellous. 

 

House Red is a Belgian-inspired sour red created using the solera 

method of blending liquids of different ages – in this case, 12, 24 and 

48-month-old beers that each bring with them varying levels of lactic 

and acetic acid plus no little Brettanomyces (and no doubt much else 

besides). They deliver a potent, quenching hit to the palate, one that's 

wrapped in a deep, hearty, rich malt character. If I still ate animals, I could see this going 

down a treat with something intense and gamey; as it is, it goes down a treat as a sipper with 

depth aplenty. 

 

- Rose Saison, Exotica 2 & Triple Hop Bomb, Thunder Road. Thunder Road's 

Brewhouse Series gives the Brunswick-based operation’s brewers the chance to explore 

colourful beer styles in equally colourful 440ml cans. Typically, the brewery likes to send 



them into the world in a flurry, as is the case here as numbers seven to nine are released 

together. 

First among them is Rosé Saison, which pours an 

impressive pink due to the addition of native 

hibiscus alongside the wine grapes of the title. 

Despite the hue, it’s presents as a rather traditional 

saison, in which the yeast steers the beer in a spice 

and clove direction but where there’s also some 

pear and floral notes. 

 

Next up is Exotica 2, a New England IPA that 

features the American hop Sultana. The hop’s 

known for its particularly impressive cone size, 

named after an Alaskan mountain range, and was 

only given its official title last year. In Exotica, a 

beer that pours a hazy pale yellow, it contributes lots of pine and some citrus that leans 

towards kumquat and pineapple. 

 

Finally, there’s Triple Hop Bomb, a West Coast IPA that also makes use of a new hop, in 

this case one without a formal title as yet. HBC522 from Yakima Chief Hops is a variety 

that a few breweries have started play with, so a proper name is likely not too far off. The 

beer within which it features is bright and clear in appearance and fairly dank in nature with 

a mix of pine and grapefruit to the fore. 

 

- Art vs Science vs Beer, Burnley Brewing. The last leg of the seven 

BeerFests of 2019/20 took place in St Kilda on the last day of February 

which means the collab brewed between the festival, headliners Art vs 

Science, Burnley Brewing and the crew at Cryer Malt is now getting a wider 

release. Art vs Science vs Beer is a hazy session pale designed for a summer 

spent touring and comes in with a dance-ready and crowd-manageable ABV 

of just 4.2 percent. 

 

Pouring a pale straw, the beer features a blend of stone fruit, melon and pine 

along with the slightest hint of sherbet lemon. That flavour combination 

comes balanced against an oat-enhanced soft mouthfeel and a fairly dry and 

decidedly not-bitter finish. 

 

- Dayspring IPA, Bodriggy & Fancy Hank’s. For the 2020 Melbourne 

Food & Wine Festival, Bodriggy and Fancy Hank’s got together to create a 

menu based on the Latin American and Tex Mex-inspired menus both 

Melbourne haunts offer. As well as co-hosting an event, The Good, The 

Barbacoa, The Ugly, (on March 21 if you're reading this in time) they got 

together to brew a beer too. 

 

Dayspring IPA is a hazy IPA brewed with the Norwegian kveik yeast that 

local breweries have been experimenting with regularly over the past year 

or so. It was used in combination with Azacca and Cashmere hop to create a 

mix of peppery, spice-like flavours that complement the tropical hop 



aromas. On that front, it was guava and mandarin that came to the fore along with so-ripe-

you-better-not-leave-it-another-day mango in a beer that’s otherwise a classic, hazy IPA 

with a thick body, juice-like appearance and registers very low on the bitterness scale. 

 

- Battle Cat IIPA, Mash Brewing. Mash have released Battle Cat in 

cans for the first time. This big cat was brewed with bold and brash 

tropical flavours in mind, leading the brewers to get their hands on 

some experimental hops from NZ (going by the name NZH-107 for 

now) which brewer Lachlan Kirkwood reckons bring “tropical and 

lime vibes”. Joining them were Amarillo and Centennial – featuring 

heavily in the whirlpool – plus multiple dry-hop additions of Azacca 

Cryo hops, NZH-107 and more Amarillo. in short, this is one heavily 

hopped IIPA. 

 

So how does it taste? Well, as you'd expect, there's plenty of tropical 

fruit coming through with passionfruit and candied orange at the 

front followed by dank citrus. The malt profile is sweet and balances well with the beer's 

punchy bitterness. The sabretooth artwork on the can was created by a local WA artist, the 

name might bring back memories of the epic battles between He-Man and Skeletor as the 

former rode in on his trusty steed Battle Cat, and the 8 percent ABV may well catch you out 

if you're not careful. 

 

- Kool-Aid Sour, Mash Brewing. Mash have you covered for the final 

weeks of warmer weather with their Kool-Aid Sour. The brewers had the 

unenviable task of peeling and blending multiple kilos of fruit to be added 

to the boil with more purée added during secondary ferment to bring out 

more fresh fruit flavours. 

 

Pineapple flavours come through initially with orange following, while the 

light wheat base softens the beer and allows the fruit to zing. The plan is to 

up the amount of orange and pineapple in the next batch for an even fruiter 

hit but even as is it's a beer to keep you cool and refreshed at the same 

time. Indeed, their efforts have led to what's a very approachable sour, one 

that could easily persuade someone who's not normally into such beers to take the plunge. 

 

- Y2K IPA, Nail Brewing. Since debuting in 2000 with Nail Ale, John 

Stallwood’s brewery has experienced a twenty-year journey like no other. 

To celebrate this rare achievement, Nail have unveiled Y2K IPA, a beer he 

says showcases “double the dry hopping of Super VPA”. Safe to say, that's 

a ridiculous amount.  

 

While Y2K may seem light years away from the “slightly more flavourful” 

ale he was trying to convince punters was worthy at the turn of the 

Millennium, it actually uses a near identical malt base to the OG beer in a 

recipe design which is equal parts old and new. 

 

Source: craftypint.com 



REVEL  SET  TO  LAUNCH  SECOND  BRISBANE  BREWPUB 

 

Brisbane’s Revel Brewing Co is expanding with a second brewpub in the Bulimba area. 

 

Revel has signed the BMI Group up to help redevelop a heritage-listed venue in 

Morningside, within the historic Commonwealth Acetate of Lime Factory. 

 

Opened just over two years ago, Revel is located at Oxford Street in Bulimba. To keep up 

with demand for its beers, it is opening an additional site which is set to double its current 

200,000-litre capacity. 

 

Revel founder Jay Neven said plans for a second site have been in the works since day one. 

 

“It dates back to when we wrote our original business case for Revel, which was Malt 

Brewing Co back then [before rebranding in 2018],” he told Brews News. 

 

After re-establishing the brewing tradition in the Bulimba area (near where the original 

Eagle Brewing was founded in the 1880s at Bulimba Reach) Revel put its sights on 

expansion. 

 

“The second part of our business case was, if we do all the right things and the business is 

running reasonably well, it would be nice to expand it, and take that great independent beer 

and make it a bit more scalable so we could take it to different states or saturate Queensland. 

 

“We’re running at capacity [at Oxford Street] at the moment, at nearly 200,000 litres, and 

the demand is increasing for the beer.” 

 

The 1917 heritage building in which Revel will locate a production brewery and 

bar/restaurant was originally a brewery for 8% abv beer, which was then processed to create 

acetate of lime – used in munitions manufacturing for Australia’s First World War efforts. 

 

“I love a bit of history and old buildings and I didn’t want to do a brewery in a concrete 

jungle, even though it would have been cheaper and a bit easier,” explained Neven. 

 

“I had a call while I was on holiday in 2018, and it turned out [it was about] a former 

brewery, designed by Auguste de Bavay, an architect, chemist and brewer, who worked for 

Carlton, United, and Swan breweries, and he was commissioned to build that brewery. 

 

“I was like holy moly this thing has some really wonderful history and it aligns with our 

business case, but we weren’t ready for it, we were just in over a year of trading. 

 

“But the opportunity was there and now we find ourselves a year later, after hitting 

production capacity at Oxford Street, signing up to it with BMI as our landlord.” 

 

Source: BrewsNews, 31 January 2020 



ADAPT  OR  DIE: 

EVOLUTION  WILL  HELP  BREWERIES  SURVIVE 

 

It is not the strongest who survives but the one that is best able to adapt itself to the 

environment in which it finds itself, according to evolutionists, and this has never been more 

true in the face of the unprecedented crisis of COVID-19. 

 

Here, two very different experts weigh in on the effects of the COVID-19 pandemic on the 

brewing and hospitality industry, discussing what we might expect and what businesses 

should be thinking about to help their survival and viability in the medium term. 

 

“What’s going on and why this is so challenging for everyone is that we’re talking about 

very fast-moving change and restrictions on peoples’ activity,” explained Dr. André 

Sammartino, Associate Professor in the Department of Management & Marketing at the 

University of Melbourne. There is not one player in this market that has a sense of what next 

week might look like, or next month, or how long it is going to last.” 

 

To help, the government has implemented a range of measures from wage subsidies via 

JobKeeper to business support grants and this week, a rent relief package. But that doesn’t 

mean that businesses can rest on their laurels or rely fully on government assistance to keep 

them afloat at this difficult time. 

 

It is an especially painful situation for businesses who were previously solid and profit-

making, who now, through no fault of their own, may be on the breadline. 

 

“If four weeks ago you’d asked me what the most viable business model, I and anyone in 

this space would have said having your own taproom. Selling direct to your customers in the 

taproom is by far the most financially sensible thing to do. Now it’s those that are having to 

re-imagine what they do the most,” Dr Sammartino said. The high uncertainty means that 

people have to move really fast, prioritise who they work with and who they have the most 

honest and frank conversations with.” 

 

Craig Dangar is principal consultant at Brisbane-based CD Restructure and Tax Advisory, 

which provides advice on tax and restructuring business assets. He recently wrote a blog on 

how to put your business in ‘hibernation’ with useful tips on communicating with banks, 

landlords and other stakeholders. Dangar said even if things seemed bleak for a business, 

they should not give up hope yet. 

 

“One thing I’d say to businesses is don’t bring in the liquidators. There’s a lot of information 

around at the moment. Communication is everything.” 

 

“If you’ve got an accountant they should know what they’re doing, but nothing will change 

in the next fortnight. Once you go to insolvency there is no coming back from it.” 

 

“The rules have changed, the ability to recover money has dramatically changed overnight. 

We have time.” 



Hardest hit 

 

Dangar explained that while small businesses would certainly be hurt and there may be some 

casualties, in the hospitality space it may be surprising to hear that big box pubs are also at 

high risk of closure. 

 

“Some of these big pokie providers, I don’t know how they will survive, especially with the 

amount of debt they have and with the drop in property values, there’s no way they’re in a 

strong financial position to weather this,” Dangar said. 

 

“If you look at some of the older pubs, they’re spending heaps on maintenance already. The 

value of the pub has diminished and the turnover drop is so dramatic that commercially 

many of these are not in a position to reopen.” 

 

He said inevitably regional towns would be hit hard as well. 

 

“Some are already teetering. If you look at a regional town in NSW, at this rate only half 

might re-open. They just don’t have the financial capacity to hold on.” 

 

However, in the brewing industry it might be a little bit different, according to Dr 

Sammartino. 

 

“From the outside looking in, the craft or indie brewing sector is an intriguing sector, it’s 

been a growth sector for a decade and a half. We’ve had very few business failures really, 

much lower than what you might expect, particularly in a market that intersects with such a 

mature one. 

 

“Part of the reason we don’t see them is because a lot of failures happen before they start, 

there are people that don’t get off the drawing board.” 

 

As such, while new breweries pop up all the time, there is a well-established customer base 

and supply chain, and much less movement in the industry in terms of closures. 

 

“This also means that there is a lot of goodwill in the sector, and in the supply chain in 

particular,” he said. 

 

Indeed many suppliers, including Bintani, HPA, Cryer Malt and others are still operating at 

capacity and looking to support the industry, whilst major retailers including the Endeavour 

Drinks Group and Coles are rallying behind breweries too. 

 

Closing businesses 

 

Closures during and immediately after this period will be inevitable, according to the 

experts. The IBA has predicted it could cause as many as 50 per cent of the independent 

breweries in Australia to close. 



One of the biggest bills a brewery or any business faces, next to wages and ingredients, is 

rent. Despite commercial rent relief being brought in this week, the code allows a lot of 

room to manoeuvre to enable landlords and tenants to come up with “tailored” agreements. 

 

Dangar said that every commercial landlord would be different, and some will be more 

lenient than others. However even these measures and agreements might not prevent 

businesses closing. 

 

“Some people will think, I may as well close my doors now and start from scratch,” Dangar 

explained. There will be a lot of businesses in the next month where people will just walk, 

they’ll turn to their landlord and just say no, we’re leaving, and the cost of recovery will be 

just too high for the landlord to chase.” 

 

However, this doesn’t mean businesses will be gone for good. 

 

“It’s not hard to refit a venue. Some people are talking about having a year off. So you won’t 

recover that immediately,” he explained. 

 

But while in the short to medium term this will have an impact on the industry and the 

economy, there may be some small silver linings. 

 

“The problem is that there has been a long period of time when the situation has been in the 

landlord’s favour, for the past 10 to 15 years,” Dangar said. 

 

Rent, he said, was totally disproportionate to many businesses’ revenues. 

 

“Originally it was around 28 per cent of revenue, and now it can be over 40 per cent. Rent 

has been going up, but what we’re finding is that even 15 per cent is too high.” 

 

So with landlords desperate to attract businesses back, the end of the COVID-19 crisis may 

be an opportunity to turn the commercial rent space into a tenants’ market. 

 

Changing habits 

 

Another outcome to expect, the experts said, was changing consumer habits in the 

hospitality space. 

 

Breweries are currently undertaking an industry-wide refocus on packaged beer, online sales 

and deliveries. 

 

“Most breweries are being smart and pivoting to packaged. They are scrambling to get 

everything packaged and building the channels to sell the packaged product directly to 

consumers in most instances,” explained Dr Sammartino. My Facebook feed is filling up 

with breweries offering a mixed slab of various things. That’s great, that’s what you need to 

do to sustain your cash flow for the next month. 

 

“But there are some goodwill questions even at the consumer end. We can all help local and 

keep it alive, but there are only so many slabs of beer that any of us can buy.” 



With the alcohol limitations being brought in (at state government level in Western Australia 

and through industry body Retail Drinks voluntary purchasing limits) this is only going to be 

exacerbated. 

 

“I would hope people aren’t building their business model on that being sustainable,” Dr 

Sammartino said. The question is, in two months’ time will there still be as much demand? 

Smart folks out there are thinking about it and working it out.” 

 

Indeed, a snapshot of buying habits from recent CommBank data suggests that while 

spending on alcohol from bottle shops and other retailers has risen 28 per cent, this is not 

enough to offset the 71 per cent decline in alcohol sales from venues. 

 

Many breweries are diversifying to temper this, by launching virtual events and online beer 

festivals to keep interest alive, such as the Tasmanian brewers’ Isolation Beer Festival which 

was on last weekend, or the Beer Lounge from Aether Brewing. 

 

But inevitably, consumers drink differently at home than they do at the taproom, and this 

may change even further when we come out the other side. 

 

“The way we go out will change,” Dangar predicted. “This will change how people interact 

with the world – you’re not going to have 500 people in a venue any time soon. Bars and 

venues will be more intimate.” 

 

It also may have an impact on how customers consume beer. Beer Cartel’s 2019 Australian 

Craft Beer Survey found that what now seems a relatively low percentage of people bought 

beer online for example. 

 

“These are other interesting questions for brewers to be thinking about – what they can learn 

about revealed behaviour. To what extent people may discover that maintaining an online 

presence beyond the end of all this is worthwhile, if their licensing allows it,” Dr 

Sammartino said. 

 

The bars and pubs will be hit hard, so it is a real question as to what they look like after the 

fact. 

 

“Hopefully we’re all going to want to go back out into the world again and they can all 

survive, but outside the craft bubble is actually of bigger concern than inside. 

 

“There might also be some interesting changes in terms of people packaging preferences.” 

 

How breweries adapt now to the changing consumer landscape will determine their future 

survival. 

 

“This will be the difference between some keeping doors open and some closing,” Dangar 

said. 

 

Source: BrewsNews, 9 April 2020 



EASY  TIMES  BREWING  CO  TO  LAUNCH  IN  BRISBANE 

 

Two mental health professionals have taken up a very different calling, and are on track to 

set up Easy Times Brewing Co in Brisbane this year. 

 

David Ferguson, a UK native, and his partner Anita Boettger are launching Easy Times 

Brewing Co at The Gabba, in the south of the city. 

 

“Before we decided to open a brewpub to give Brisbane locals a place to kick back, relax 

and have some easy times, we were both in mental health,” Ferguson explained. 

 

But he started his career at a very different place, first as a “web monkey” at Cambridge 

University Press. But this wasn’t a route he wanted to follow. 

 

“I never loved it so trained in one busy of my passions. Community work. I ended up setting 

up my own practice specialising in addictions and helping adult survivors of childhood 

trauma… but after seeing over 4,000 clients I needed a change.” 

 

Boettger, who has her own practice, has a background in hospitality, having put herself 

through her psychology degree. She will be running the pub side of the brewpub. The Easy 

Times team largely self-funded the brewpub, but they had help from friends and family too. 

 

“While me and Anita are the main people involved, our mates Juice and Chloe have a small 

stake as does my brother who is in the industry in the UK. His pub The Bay Horse Tavern 

won best pub in Manchester (UK) in 2018. I had my first ever Cloudwater Small Ale in 

there which convinced me that it is possible to make really tasty beer that isn’t going to 

make you wobble as much as my beloved big DIPAs. My lovely mum, cousin and a few 

other close mates have a small interest also.” 

 

Location, location, location 

 

As with most new breweries, finding the perfect location for your needs is both key, and one 

of the most challenging aspects. 

 

“Anita and I emailed every commercial real estate agent I could find with our requirements,” 

explained Ferguson. 

 

The team were focusing on the northside of Brisbane to no avail, with landlords being put 

off by zoning requirements, until a serendipitous phone call. 

 

“On our budget, there weren’t too many suitable choices although we looked at over 20 

potential venues. We first heard about the beautiful Gabba site via a phone call from Ben 

Hackett in 2018 but it was out of our price range and we knew nothing about the area. We 

weren’t even considering The Gabba until one day when I was at Range Brewing crushing a 

delish DDH pale ale being all whinging pom about not finding a venue yet, the marvellous 

Matt and Ally suggested we consider Woolloongabba.” 



At this point, Ferguson and Boettger got help from their friends in the brewing industry. 

 

“Dan Norris from Black Hops helped us out massively here by contacting his own landlord 

and asking him to vouch that leasing a venue for a craft brewery could have a positive 

influence on the value of the property. He kindly agreed. What a community.” 

 

Incentives and proximity to The Gabba stadium made it both affordable and desirable, but 

Ferguson was not naive about the challenges of operating in a well-serviced market. 

 

“It is going to be very, very hard work to establish a brewpub with so many great breweries 

just around the corner such as Semi Pro, Brisbane Brewing Co, Revel, Ballistic, Helios and 

Slipstream. The new Brewdog isn’t too far away either so it’s competitive AF.” 

 

Getting into brewing 

 

Like for many Brits, pubs were a part of life and Ferguson explained that’s where his love of 

beer came from. 

 

“I am an English immigrant who’s loved experimenting different real ales since I could blag 

myself into my local pub back home. Brains Skull Attack, London Pride, Timothy Taylor 

Landlord… I loved them all,” he said. 

 

“We were looking at opening a small craft beer bar together and leaving the very rewarding 

yet exhausting field of mental health. 

 

“We had also started to home brew with our mates Juice and Chloe who we’d meet in the 

Scratch Bar most Friday afternoons to discuss our latest creations.” 

 

Although homebrewing is perhaps underselling it, as the team were using a pretty special 

kit. Boettger’s heritage is German, and according to the Easy Times team, her parents are 

direct descendants of “the father of the Pilsner” Josef Groll, a Bavarian brewer hired by the 

Czech town of Pilsen (and the rest is history). 

 

“We were using a rather large SS Brewtech three vessel system as well as a Grainfather, a 

keezer and a kegerator, five fermenters and a glycol chiller. We worked on perfecting 

Anita’s ancestor’s Original Groll Pilsner. Matt from Brewski, Emily (now at The Woods 

Bar), Jimmy (now at Milton Common) and Dave from Aether all gave it the thumbs up an so 

did our other mates.” 

 

Ferguson was tight-lipped when it came to who will be Easy Times’ head brewer, only 

saying they are “one of the most exciting young brewers in Australia and has produced 

award-winning beers for award-winning breweries.” 

 

When they are in place, they will be brewing on a two-vessel 10hL direct fire system from 

Brewtique. 

 

“We will only have six fermenters as there isn’t much room although you may be surprised 

when you see them. They are nice, slim and over 4 metres tall. A work of beauty. We can 



only launch with a handful of beers so we are narrowing our very long list so a variety of 

styles that we love and hope that other people love too.” 

 

He said there will be a DDH Double IPA called Big Tasty, a Munich Helles called Gabba 

Lager, East Coast State of Mind IPA, Gabba Pale Ale and a midstrength session IPA. 

 

Getting it over the line 

 

Submitting a development application proved to be tough, with a material change of use 

required for the 100-year-old former violin makers and cafe building Easy Times is now in. 

 

While still in the process of getting a licence, Ferguson said they had support from across the 

board when it came to planning. 

 

“Our town planners Urbis were great though… and the council were great and were 

supportive of the project from the start. 

 

“The local counsellor Jonno Sri was also very encouraging and after a couple of hiccups we 

got finally got our DA just under four months after submitting it. We think that’s pretty good 

for a brewpub with a hotel licence.” 

 

He gave full credit to a team including Rockstar’s Steve Henderson and Russell Steele of 

RSA Professionals. Ferguson had an impressive list to thank, but “there are too many kind 

and generous people to mention to be honest,” he said. 

 

“Even brewery owners we’d never met before like Fick, Soapbox and Revel were offering 

great advice. What an incredible industry and community. We have been totally blown away 

by the help and support we have had,” explained Ferguson. 

 

“Personally, I couldn’t have done it without the support of Anita… [she’s] a dead set legend 

with a heart of pure gold. Our locals will be in for a seriously warm and genuine welcome 

when she gets behind the bar at the Easy Times brewpub.” 

 

He said he and Boettger want to recreate the welcome and community feel of an English 

pub, but also want to give back to the community that’s helped them. 

 

“Once we are up and running, I will be hoping to give back to the brewing and craft beer 

community by offering free help and support to workers throughout the industry who might 

be struggling mentally in an often hectic and demanding career. 

 

“I feel too much indebted to the craft beer scene just to open the doors of Easy Times 

without continuing my passion for community work in some way.” 

 

Easy Times Brewing Co will open at 20 Logan Road, Woolloongabba, Queensland 4102, 

Australia before mid-2020. 

 

Source: BrewsNews, 7 February 2020 



CRAFT  BREWERS  BAND  TOGETHER  TO  KEEP  AFLOAT 

 

As the hospitality industry sheds thousands of jobs under coronavirus shutdowns, Australia’s 

craft brewers have banded together to keep their industry afloat, The Daily Telegraph 

reported on March 24. 

 

Topher Boehm, who owns Wildflower Brewing and Blending in Marrickville, said with the 

closure of pubs and taprooms, small breweries were now reliant on cellar door and online 

sales to stay afloat. 

 

“Most of us are propped up by independent bottle shops, restaurants and bars,” Mr Boehm 

said. 

 

He said a lot of breweries had already slowed down production as they tried to gauge how 

much product consumers will buy as takeaways and home deliveries. 

 

“Without the volume (of beer) going to pubs … everyone’s having to move to cans or 

bottles,” he said. There’s more time associated with that and you’re not able to sell the same 

amount of beer you once were, that’s just the harsh reality of it. The campaign is really this 

thought about where your dollar is being spent … there are lots of breweries out there that 

are Australian owned, with Australian employees that pay taxes in Australia that make great 

beer that everyone will enjoy.” 

 

Wildflower has been able to keep all its small team employed, as it doesn’t have a large 

front of house staff, but for others like Grifter Brewery in Sydney’s inner west, there have 

been tough calls, said one of the founders Matt King. 

 

“We’ve unfortunately had to let some people go as there’s no trading on premises, and that’s 

been really difficult to do,” Mr King said. Now operating as a takeaway only, Mr King said 

they were shifting their focus to online sales to help bolster their bottom line. 

 

Crafty Pint founder James Smith said craft brewers had worked hard to build up the industry 

in Australia and were desperately trying to hang on to staff. 

 

“In terms of lost work, pretty much all casuals across the industry are being cut,” he said. In 

other cases, hours are being reduced, business owners who have transitioned from being the 

brewer to business owner are back on the tools, bar staff are being repurposed as delivery 

drivers,” he said. 

 

Many were showing great creativity to keep going, from making hand sanitiser to closing 

taprooms and opening home delivery services within 24 hours. 

 

“It’s an industry that's had to be very creative and work very hard to get where it is, you 

hope that spirit will keep it going. If there’s anything you can do to support it, please do.” 

 

Source: e-Malt, 24 March, 2020 



CO-OPERATIVE  HOPSTERS  TO  OPEN  INNER  WEST  TAPROOM 

 

Hopsters Co-op Brewery is set to open a taproom in Sydney’s Inner West.  

 

The co-operative of 580 members has been working on plans for the taproom in the suburb 

of Enmore for a number of years, having been founded in 2016 by Marco Vargas. Its 

direction has changed since then, with new members coming in, bringing new ideas, and 

with them, a chance at a venue of its own. 

 

Maya Engelbrecht, chair of Hopsters, who shares the board of directors with eight other 

members, said that the taproom was a natural progression for the co-operative, which 

currently contract brews. 

 

“We were looking for a place to give our brewery a home,” she explained. We weren’t sure 

which direction we were going to take, if we were just going for a straight up commercial 

brewery with a taproom, or if we want to go a different route and have a taproom, with a 

focus on front of house.” 

 

She explained that it made sense for Hopsters to go down the taproom route initially, for a 

number of reasons. 

 

“Looking at our cash projections and flows and talking to people in the market, it is easier as 

a start-up to have a taproom rather than going straight for a commercial brewery,” she said. 

We’re member focused, so if you’re trying to grow your member base and you are a 

member-owner and want to show off to your friends, you want to take them to a nice place, 

sit down, have a chat. So we decided on the taproom route, and signed the lease at 198 

Enmore Road.” 

 

“We signed a lease in August 2017 and it’s taken us a while to get up and running, mainly 

because we we’re self-funded,” explained Engelbrecht. We’re getting money from members 

rather than going to a financial institution, where loan options are often unfavourable.” 

 

When it was founded in 2016, the aim was to attract 5,000 members, but the way the co-

operative funds itself has changed along with its membership. 

 

“We started doing renovations but we had to put them on hold, we didn’t have enough 

funding from offering incentives for additional shares, that’s when we started on short term 

loans. We’ve had a number of funding drives, then finally we went on to loan agreements. 

Short term loans in the form of unsecured notes or debentures…the interest was 

phenomenal.” 

 

Engelbrecht explained that they had investigated equity crowdfunding, but it wasn’t an 

option for the company because of its structure. 

 

“We looked into that a lot I can tell you. It wasn’t an opportunity available to us – firstly it’s 

not available to a co-operative as legislation hasn’t been passed to allow a share offering.” 



She said the nature of equity crowdfunding also put the team off. 

 

“I signed up to a couple of these things and after the initial share offering, all I get is event 

invitations…which is nice but there’s only one level of involvement.” 

 

Engelbrecht explained that the model they have allowed direct involvement in the growth of 

the brewery from the people who invest. 

 

“There’s nothing that brings people together more than giving them an opportunity to help,” 

she said. As soon as they do something they really feel like they are part of it, own it, and 

it’s theirs. A lot of our members are chipping in to paint the floors, do the furnishings, we 

are trying to rely on the community nature of our operation, and people are really coming to 

the party. It’s such a great community and they all belong out of passion. They have their 

own commercial ventures but they want to be part of the co-operative, because it’s about the 

people…and about the beer.” 

 

Indeed Engelbrecht works in IT, while there are also lawyers, doctors, accountants, 

firefighters, builders and carpenters amongst Hopsters’ members. 

 

When it comes to the beer, the Hopsters team contract brew at a number of locations, and 

will be doing so for the foreseeable future, with a view to looking into a production brewery 

if the taproom proves successful. 

 

With many owner-members being homebrewers (about 50 per cent Engelbrecht estimated) a 

brewing committee was set up to develop and scale up recipes with help from partner 

breweries. 

 

They have a number of beers already in their core range, including a Lamington Stout, 

Passionfruit Sorbet, a Pale Ale, an IPA, an Oatmeal Stout, and an Extra Special Bitter. 

 

Currently, 75 per cent of Hopsters beer is sold in cans to members and online, with another 

25 per cent in kegs to sell wholesale, but this will inevitably change as they focus on 

supplying the taproom. 

 

It will be open in the first half of the year, following final inspections from the Inner West 

Council and a certificate from Sydney Water. 

 

“It’s taken a lot to get things going when you work 9-6, but it’s a passion,” Engelbrecht said. 

Once we open the taproom we have another source of revenue, and we’ll need to start 

looking more broadly at what we can do in a commercial perspective in terms of 

production… and once you’ve got one taproom why not two or three? We’re a well glued, 

oiled machine right now, and doing things in leaps and bounds.” 

 

The Hopsters taproom will be opening at 198 Enmore Rd, Enmore, NSW, 2042 later this 

year. 

 

Source: BrewsNews, 17 January 2020 



EUROPEAN  BEER  TRENDS 

 

There are now more than 10,000 breweries in the European Union according to the latest 

figures revealed on December 5, 2019 by The Brewers of Europe. 

 

According to the Statistic Report 2019 Edition, across Europe, beer production volumes 

have again risen, surpassing the 400 million hectolitre mark in the EU for the first time in a 

decade. 

 

Beer consumption rose compared to the previous year in every single country. This at a time 

when overall alcohol volumes and harmful drinking are declining in Europe, as some 

consumers seem to be switching towards lower strength products such as beer and also 

towards lower alcohol and non-alcohol varieties within the beer category too.  

 

What is also interesting is that the styles of beer people are drinking are more varied, more 

specialised and now more transparent. 

 

According to the Report, the top 10 beer producing countries in Europe in 2018: 

 

1 - Germany (93,652,000 HL) 

2 - Poland (42,603,000 HL) 

3 - UK (42,282,000 HL) 

4 - Spain (38,134,000 HL) 

5 - Netherlands (24,912,000 HL) 

6 - France (22,000,000 HL) 

7 - Czech Republic (21,272,000 HL) 

8 - Romania (16,600,000 HL) 

9 - Italy (16,415,000 HL) 

10- Turkey (9,700,000 HL) 

 

Top 10 countries with active breweries in 2018: 

 

1 – UK (2,030) 

2 – France (1,600) 

3 – Germany (1,539) 

4 – Switzerland (1,021) 

5 – Italy (874) 

6 – Netherlands (699) 

7 – Spain (538) 

8 – Czech Republic (488) 

9 – Norway (375) 

10 – Belgium (304) 

 

Top 10 breweries with microbreweries in 2018: 

 

1 – UK (1978) 

2 – France (1450) 

3 – Switzerland (933) 

4 – Germany (853) 

5 – Italy (692) 

6 – Czech Republic (440) 

7 – Spain (395) 

8 – Norway (369) 

9 – Denmark (175) 

10 – Austria (126) 

 

Source: European Beer Trends, Statistic Report, 2019 Edition. 

 

 

 

 

 



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)(TBA) 

August 9 (TBA)  

October 11 (TBA) 

December 13 (TBA) 

 

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

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