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PRESIDENT’S  PAGE 

 

Dear All, 

 

It is a sad moment for me to advise members of the VBLCS of the passing of Keith Deutsher 

– life member. 

 

Keith’s passing was reported by family in the “Age” newspaper and to a few members 

personally. 

 

Due to members being self-isolated during this time, we could not attend the funeral and pay 

our respects. I have sent a card of condolences to Keith’s family. A number of members 

have requested to pay tributes to Keith. See references in this edition. 

 

Keith passed away peacefully on Wednesday 15th April. He was 98. Keith lost his wife only 

a few months previously. 

 

I have known Keith for over 30 years. He mentored me into the role of President. A very 

thoughtful man, wise and very supportive to the longevity of our club. Also sad is that we 

are not in a position to properly farewell him. 

 

May I suggest you raise a glass and make a toast to his life in your area of isolation. 

 

RIP Keith as you will never be forgotten. 

 

It is also sad for me to report the passing of Stephen Pickworth. Stephen had been a member 

for over 30 years and was a regular attendee to our bimonthly meetings until he relocated to 

Ballarat. Our condolences have been passed on to his family. 

 

A special thank you to all members world-wide to being patient in these difficult times. 

Remember the safety of your family and friends is paramount. At the time of writing, there 

are positive signs. People [with restrictions placed] are starting to move about, dine in 

restaurants and drink in bars and competitive sport commencing. All going well we hope to 

have our next meeting at the Carlton Brewhouse on the 9th August but this move is to be 

advise at a later time. 

 

Thank you all that voted for Label of the Year 2019. Our congratulations go to Coopers for 

winning the George Crompton Major Brewery and Mountain Goat for winning the Alex 

Freer Boutique brewery LOTY 2019. Certificates will be prepared and presented to the 

winning breweries. 

 

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

 

Remember, keep safe. 

 

Rob Greenaway 

President VBLCS 



FROM  THE  EDITOR 

 

We are all saddened by passing of our beloved member Keith Deutsher, a couple of months 

ago in April. I have very fond memories of Keith. He never missed a chance to talk to me 

about my frequent trips to overseas countries and tell me about his trips to those places. He 

always finished our conversation by saying “It is not a matter of if I’ve been to a country, 

but a matter of how many times I’ve been there”. RIP Keith. 

 

Brewery industry all over the world is having hard times due to Covid-19 restrictions. The 

Brewers Association has called for the Australian government to freeze excise in advance of 

the next scheduled increase, due in August. You’ll find some Covid-19 related news articles 

in this issue. 

 

Also, in this issue there is an article titled “The Brewing Elliotts” written by brewery 

historian Brett Stubbs and an excellent old poster of Black Horse Brewery on the back 

cover. 

 

David Hughes brewery historian/author has written another book, this time about the 

“Guinness Bottlers Labels”. An information flyer about the book is also reproduced in this 

issue. 

 

Rob Greenaway found photos of two superb beer labels from the State Library Victoria 

archives. They are the Superior Pale Ale and Stout labels from the old Burton Brewery in 

Collingwood (photos below). Do you have these labels in your collection? 

 

  



While in Ocean Grove Victoria, Wayne Richardson took the below photo of Brewicolo 

Brewery which was closed due to Covid-19 restrictions.  

 

 
 

On the verso side of centre pages, you’ll see foreign beer labels with Australian theme. The 

first four labels are from Geoff van Wyngaarden and the rest are from my collection 

 

Thanks to Robert Greenaway, Wayne Richardson, Norman Long, Michael Bannenberg and 

Geoff van Wyngaarden for their contribution to this issue of the Newsletter. 

 

Umit Ugur 

June 2020 

 

 

ALCOHOL  SALES  DOWN  AND 

BIG  BREWERS  STEP  UP  TO  TRY  AND  HELP  VENUES 

 

Overall alcohol sales and volumes are down between at least 10 and 30 per cent according to 

Alcohol Beverages Australia, as the big brewers step up to try and help venues that have 

taken the biggest hit, the Australian Brews News reported on April 21. 

 

Meanwhile Carlton and United Breweries and Lion are undertaking initiatives to help the 

hospitality industry, as are independent brewers including Stone & Wood, which announced 

at the end of March that it would be offering credit for unopened kegs. 

 

This comes despite concerns about increased levels of drinking and stockpiling from the 

anti-alcohol lobby. To guard against this, Retail Drinks announced voluntary purchasing 

limits and the Western Australian state government introduced mandatory restrictions. 

 

However, WA has now lifted those restrictions, thanking the industry for its cooperation and 

commending Western Australians for their positive response. 



In addition, recent Commonwealth Bank credit card analysis has shown that overall alcohol 

purchases is lower than the same time last year, down 10 per cent. 

 

The bank found that off-premise sales including online, takeaway and bottle shops, rose 28 

per cent, but this was not enough to offset the losses from venue sales which declined 71 per 

cent. 

 

The Alcohol Beverages Australia body used the data to refute claims from anti-alcohol body 

Foundation for Research and Education (FARE) that alcohol sales were up and prompting 

community health concerns. 

 

The YouGov report, commissioned by FARE between 3rd and 5th April surveyed 1,045 

people over 18 years old. 

 

“Alcohol sales are up over the past month and while the alcohol industry wants you to 

believe that people aren’t actually drinking that alcohol, this YouGov Galaxy research 

reveals the truth,” said FARE CEO Caterina Giorgi at the time. 

 

Andrew Wilsmore, CEO of Alcohol Beverages Australia, responded by saying that the 

survey was a “snapshot in time” when there were concerns that bottle shops would close. 

 

“Once Governments assured supply and access to bottle shops, there has been a return to 

more normal trading, but that has not made up for the total loss of sales from pubs, bars, 

clubs and restaurants,” he said. 

 

“We urge greater caution in equating an increase in packaged liquor or home-delivery sales 

to many Australians drinking to excess while at home during this crisis. 

 

“Our beer, wine and spirits producing members are all telling us that sales lost through ‘on-

premise’ pubs, bars, clubs and restaurants has only marginally been made up for by an 

increase in packaged retail liquor sales. 

 

“Indications are that overall sales and volume loss range from 10-30%, with many small 

producers even more severely impacted as they are unable to access the retail channel or 

have had to close their cellar/brewery/distillery door,” Mr Wilsmore said. 

 

As the effect of the COVID-19 crisis on venues and the alcohol industry emerged, brewers 

have been engaged in initiatives to help their venue customers. 

 

Stone & Wood announced early on that to support customers impacted by government-

mandated closures of pubs, bars, clubs and venues, it would be offering credit to venues who 

had full unopened kegs of any Stone & Wood beer remaining. 

 

CUB and Lion have also made efforts to help, having been affected by lost revenues from 

venues as well as packaged sales, with CUB saying that packaged sales were down in April 

compared to last year having been up at the end of March, coinciding with the data from 

CommBank. 



“With people not being able to socialise it was inevitable that off-premises beer sales would 

take a hit,” a spokesperson said. 

 

On-premises sales also declined from around 20 per cent of the business to effectively zero. 

 

Despite this, CUB said on April 17 that it had invested in 20,000 takeaway containers for 

venues in Perth, Melbourne and Sydney. A spokesperson told Brews News that they would 

be glass squealers in growlers and distributed to venues by this week, and was also 

underway with keg refunds. 

 

“This initiative to help pubs get to the other side of this crisis. So, we’re asking all beer 

lovers to show their support and letting them know the only thing better than enjoying an 

ice-cold, fresh draught beer at the pub is enjoying one at home. 

 

“We’ve sent participating pubs self-adhesive labels and asked publicans to stick them on 

each bottle sold. 

 

“Pubs have been asked to include various details including the name of the beer, the ABV 

and the purchase date, with each label indicating the beer should be consumed within two 

days of purchase,” a spokesperson said. 

 

Meanwhile Lion has given A$23.5 million back to venues as part of its keg refund scheme. 

The brewer has taken back a total of 85,000 kegs from 4,000 customers, it said. 

 

It has also launched a takeaway container scheme, giving 10,000 containers to venues in 

NSW in a partnership with the Australian Hotels Association as part of its Support Your 

Local campaign. 

 

10,000 growlers and caps and 500 dispensers will be distributed to NSW pubs and venues 

for free as part of the initiative. 

 

Lion said it will distribute 1.25 litre bottles and caps, as well as dispensers which can be 

attached to the tap to fill the bottles. 

 

AHA NSW CEO John Whelan said the move would help keep many NSW pubs in business 

and their staff in jobs. 

 

“Hotels across NSW have been shut for almost a month now and I know many people are 

missing a draught beer down at their local with mates,” he said. 

 

‘We can’t quite do that yet, but a cold draught beer to take-away is certainly next best.” 

 

“Not only does it provide an immediate boost to venues, it prevents millions of litres of 

draught beer literally going down the drain.” 

 

Source: e-malt.com, 20 April 2020 



NEW  BREWERIES 

 

Western Australia 

 

The Swan Valley’s Bailey Brewing Co is full steam ahead with exteriors completed from 

recycled brick. Co-founder Steve Bailey said they had taken on a head brewer, Damien 

Bussemaker, who previously worked at Ogdens Brewery in the Windsor Hotel in South 

Perth, as well as Elmars in the Valley and Mash Brewing. 

 

“Damo is an experienced and innovative WA brewer and we are excited to have him leading 

our team, not to mention he’s a good bloke,” Bailey said. 

 

Development of the core range has begun and will consist of a selection of “simple yet 

flavourful” beers, and plans remain on track for opening in late 2020. 

 

Busselton’s Shelter Brewing is very close to finishing its build. Solar panels have been 

installed and flooring has been laid in the function room, and it should be at lock up stage in 

the next two weeks. 

 

New general manager Paul Maley has been appointed to the venue which is on track to open 

its doors in Spring 2020.  

 

“I’m very excited to join this amazing project and new business and along with the Credaro 

and Packard-Hair families and I can’t wait to help create a local institution on the beautiful 

foreshore in Busselton. 

 

“I have a great affinity with this stunning location – look at the views, it doesn’t get much 

better than that,” said Maley. 

 

South Australia 

 

Woolstore Brewery in Mount Gambier will be opening before the end of the year, but is 

currently on hold until restrictions are fully lifted. 

 

Plans for a brewery in the Adelaide Casino were launched earlier this year after the owners 

submitted a development application to the council.  

 

Brews News has contacted the Adelaide Casino but there is no word yet on whether there 

will be a known industry brand or brewer. Following approvals, the microbrewery could be 

open by October 2020. 

 

A $1.5 million development in Verdun in the Adelaide Hills will include a new brewery, to 

replace Grumpy’s Brewhaus which was nearly fully destroyed by a fire in 2016. Udder 

Delights Cheese Cellar is taking on the project. 

 

Reports say that the project is in its early stages and it is not clear if there will be an existing 

brand or a newly-developed brand taking over the brewery. 



Queensland 

 

Now that COVID-19 restrictions are being lifted, Bobs Beer at Surfers Paradise on the Gold 

Coast can get underway again. It’s currently in its build phase and builders are expecting to 

get the green light to restart work soon. 

 

Once the green light is received, it will take approximately six weeks to get the brewery 

installed and ready for brewing, and 10 weeks to finish the venue and kitchen. 

 

Brewer Ryan Fullerton told Brews News Bobs was looking at an August launch at the 

earliest. 

 

“I’ve been brewing myself silly, and I’m quietly confident that the beers are going to be on 

point from day one,” he said. 

 

Revel Brewing’s second site in Bulimba on Oxford Road is going ahead, with plans to open 

towards the end of 2020. 

 

It’s looking up for Stalwart Brewing Co on the Sunshine Coast, having taken advantage of 

a Nambour council entertainment zoning area. The bar, restaurant and future microbrewery 

will be opening its doors as a taproom on Saturday 18th July as the pub restrictions in stage 

three of the government’s roadmap. 

 

Founder Adam Tomlinson also received official approval from Nambour Council at the 

beginning of May to set up a microbrewery in the pub, a process which Tomlinson said took 

six months. 

 

Plumbing approval for the brewery is next up, followed by cutting in floor drains and getting 

them epoxied. Next step will be bringing the tanks in, so the brewery should be up and 

running in a matter of weeks, he said. 

 

Plans for a brewery in Miami have been submitted to the Gold Coast City Council. The 

Brewery Lane development will include a restaurant as well as a microbrewery and offices. 

 

Quarry Road Beer Company in Brisbane is going through legals and the founders will be 

announcing more details in the coming weeks. 

 

According to founder Mike Clarke, Sauce Brewing’s Cairns site is still going ahead, 

although they are spending the downtime during COVID-19 tweaking the business plan for 

the site, and once there is more certainty around travel and venue restrictions, decisions can 

be made on opening dates. 

 

In the meantime, Clarke and the team are focusing on the original Marrickville site in the 

wake of some restrictions easing. 

 

Moffat Beach Brewing is close to opening a second venue on the Sunshine Coast. Matt and 

Sharynne Wilson have seen such demand for their products, currently brewed in their 

Caloundra site on a 300L kit, that they signed onto a bigger second venue. 



The brewery, which started as a cafe and microbrewery, has won a number of awards most 

recently winning Grand Champion Beer at the Royal Queensland Food and Wine Show and 

is now looking to expand. 

 

“When we first put out our little brewery on the beach at Moffs, we thought we’d sit here on 

the beach and run a little brewpub,” said Wilson. 

 

“We were quite content doing that but pretty much from day one we haven’t been able to 

keep up and we haven’t been able to sell packaged beer at all until we started doing gypsy 

brewing.” 

 

Moffat Beach have acquired the new building located on the way into Caloundra from the 

Bruce Highway, and plans to install a brewery on site have been approved by council. 

They are stockpiling beer to ensure they have enough for a soft opening which they are 

hoping will be in August, with the new 20hL brewkit from Tiantai expected to come online 

by the end of 2020. 

 

“We’re pretty excited. It will look cool in there, and we’ve just finished polishing the 

concrete floors, the toilets are done, we’ve got a refrigerated shipping container, 20 taps and 

a funky mural on it. The landlord has told us if we do grow we can take some more of that 

space. I can’t wait,” said Wilson. 

 

Cauldron Brewing at Hervey Bay is still going ahead, although founder Martin Potter said 

it may have been a very different story if COVID-19 had landed two months earlier. 

 

He said they might have considered shelving the project for another two years, but had 

already invested a considerable amount in the project, in rent, approvals and consultants. 

 

“At the moment, we can soldier on, get the job done, plan for the worst and work for the best 

or we can sit in the corner rocking,” said Potter. 

 

“The venue itself may not open with the practicalities we planned or aesthetic we hoped for, 

but we can make that evolve over time as the world around us heals. End of the day it’s 

about good beer and food.” 

 

However, Potter said they had experienced rising costs and a few nasty surprises with 

utilities upgrades over the three-year planning period. 

 

“In essence, the brewery is the easy bit. Converting an existing building to house it isn’t a 

major issue nor expense, but the commercial kitchen that’s become essential and integral to 

the project has been a money hungry beast, adding about $225,000 to the overall cost,” he 

explained. 

 

The build of the brewery equipment has progressed faster than planned, and the brewery is 

due to ship on 2nd June. 

 

Highline Brewing on the Gold Coast is in the planning stages, having been founded by Mat 

Hislop, along with business partners Nigel Fahey and Jarred Brown. 



The trio have been brewing for a number of years, and in the last year have been studying 

the process, experimenting with recipes and developing their brewing skills and are in the 

research and development stage. They will be starting small in terms of size and launching 

the licensing process. 

 

However, Hislop explained that they would then want to ramp up the project and get a head 

brewer in. 

 

“It is a nice thought to think that one day, Highline Brewing could be a fully operational 

microbrewery with tap house bar, also supplying local bars and bottle shops,” said Hislop 

“But that would be the height of our goals with Highline and we would be more than happy 

with any way it goes, just as long as we can all have some fun brewing some good beers and 

equally as much drinking them with our mates.” 

 

The team wants to lock down premises by 2021 and have a small 500L brewkit installed. By 

2022 the plan is to get a taphouse up and running. 

 

The team at Straddie Brewing Co have suffered several construction delays on the 

brewhouse and taproom in Dunwich due to COVID-19, which closed the island to visitors 

for two months. 

 

With no brewery in sight, Sydes has turned to Brisbane brewery Ballistic in Salisbury. Sydes 

said that they wanted to work with Ballistic because it has a reverse osmosis filtration 

equipment at their Salisbury site which will ensure they can reproduce Straddie’s water 

profile. 

 

It has now released its first lager, a Bohemian Pilsner, after head brewer Andrew Sydnes 

spent the last six months developing their core range which will include Amity Pale Ale, 

Jumpinpin India Pale Ale, Mid Track Session Ale, Myora Springs Gose, and Dunwich 

Saison. 

Point Lookout Lager will be available to purchase from Straddie Brewing Co’s online store, 

licenced Island venues and select retail outlets in the Brisbane area from July, 2020. 

Straddie will continue to release beers until their island site is built, which is now planned 

for early 2021. 

 

Easy Times Brewing Co in Brisbane is still planned for the Gabba. 

 

Victoria 

 

Bendigo Brewing has submitted a planning application to the local council to launch a 

brewpub on McCrae Street in the town. 

 

Alyssa Tucker, one of six directors of the new business, all mates from the town from a 

diverse range of industries, said that the team had received planning approval for the site. 

 

The brewery will be a full brewpub with a kitchen and a basement bar, based in the site of a 

former gym and also a brewery in the 1800s called Kent Brewery, according to Tucker. 



“There are a few breweries but no brewpubs, and over 60 venues that now sell craft beer in 

Bendigo, so it’s a big thing here,” she said. 

 

“We’re all locals that got together and we spent a lot of time looking for the right site and 

we’re starting from scratch as a side project, but beer brought us together.” 

 

All going well, Bendigo Brewing should open in early 2021. 

 

Local councillors gave Deeds Brewing preliminary approvals for their taproom in the 

Melbourne suburb of Glen Iris after a five-year process last month. 

 

John Street Brewing Co is set to open before the end of the year in Melbourne. 

 

Kaiju Beer is set to open a taproom before the end of 2020, as is Hop Nation‘s proposed 

second Footscray site, whilst Frankston Brewhouse is still in the works, and is on track for 

a mid-2020 opening. 

 

New South Wales 

 

Botany in NSW is due to get a new brewery and taproom with the launch of Slow Lane 

Brewing. Brainchild of Yvonne and Alex Jarman. It is set to open in Botany by September. 

 

Founders Yvonne and Alex Jarman received planning approval in May 2019, and spent the 

last half of the year setting up brewing equipment. 

 

The Jarmans have been brewing since January, as Slow Lane beers take longer than typical 

to produce as they are all can conditioned, and the brewers do a lot of mixed fermentation 

and barrel aging. They released their first beers in May, with a tasting room on Byrnes Street 

set to be open later this year. 

 

In an update to the ASX in March, WA’s Gage Roads Brewing Co said that the Atomic 

Beer Project venue would be complete by April but that it would be delaying its opening 

date due to COVID-19. It is unclear if this is still the case although Brews News has been in 

touch with Gage Roads to confirm. 

 

The founders of Bucketty Brewing which earlier this year made the decision to open its 

new site in Brookvale in the Northern Beaches rather than the regional town of Bucketty 

after rural zoning regulations scuppered the team’s original plans. 

 

Bucketty’s co-founder Nick McDonald said that they are working with the council on the 

new site sorting out issues like parking, but he was hopeful that it would be worked out, 

although the Bucketty start date has been pushed to the end of the year due to COVID-19-

related issues. 

 

In Marrickville, Philter Brewing is finally settling down some roots after three years of 

looking for the perfect permanent home. 



The tanks and brewhouse are in and the rest of the site is coming along nicely and we are 

planning on being open and operational in early July. 

 

Dad & Dave’s Brewing in Brookvale is facing a big setback unrelated to COVID-19, with 

more news to come. In happier news, the brewers released an Oak & Whiskey Porter and 

Yuzu Sour made with gin from the same fruit. 

 

Bull Road Brewery in the regional Riverina Plains town of Coleambally is heading for a 

late 2020 opening, as the team built their own brewkit, accoring to brewer and co-founder 

Benedikt Fischer. 

 

Modus Operandi’s second site in Newcastle is still in the works. 

 

ACT 

 

Govinder “Gov” Toor of Wignall Brewery said that the team had hoped to be up and 

running by now, and are currently working on finishing the brewery’s glycol plumbing. He 

is hoping that it will be open by July at the Potbelly Bar in Belconnen ACT. 

 

Tasmania 

 

Communion Brewing in Burnie is on ice as the COVID-19 situation plays out, as founder 

Andrew Turner focuses on his existing business. 

 

Source: Article by Clare Burnett, BrewsNews, 3 June 2020 

 

OKTOBERFEST  CANCELLED  FOR  THE  FIRST  SINCE  WW II 

 

Bavaria on April 21 cancelled the iconic Oktoberfest for the first time since World War II 

dealing a fresh blow to Germany's beer industry already hard hit by the coronavirus 

pandemic, France 24 reported. 

 

The event, which takes place annually from late September to October, was expected to 

draw six million visitors, but it would be too dangerous "as long as there is no vaccine", 

Bavaria state premier Markus Soeder said. "Living with the coronavirus means living 

carefully," he said. Even with masks and social distancing, the threat of contagion was too 

high. 

 

This year marks the first time that Germany will have to do without the festival since the last 

world war. But Oktoberfest has previously fallen victim to other epidemics -- cholera kept 

the beer tents empty in 1854 and 1873. 

 

But the Oktoberfest cancellation was a further devastating blow with an impact stretching 

beyond the festival to the gastronomy and hospitality sectors. 

 

Adolf Schapfl, 58, owns a farm of about 80 hectares in Hallertau, the small Bavarian region 

where 90 percent of Germany's hops are grown. Crouching down on the soft earth of his hop 



field, Schapfl surveyed the plants emerging from the ground with a mixture of pride and 

anxiety. Mid-April is usually the time when the plants would be tied to splints, he explained, 

so they grow to several metres tall by August harvest time. "This year, I don't have the 

manpower for it," he said. 

 

More than a thousand hop growers in Hallertau are still waiting for seasonal workers to 

arrive from Poland and Romania. 

 

With European borders closed to limit the spread of the coronavirus, many of the workers 

are stuck at home. 

 

Schapfl, who is also president of the Association of German Hop Growers, would normally 

have around 20 Polish workers on his farm at this time of year. Right now, there are four. 

 

The region as a whole needs about 10,000. 

 

"I don't want to be dramatic, but without a harvest, the risk for us is bankruptcy, and for 

Germany, a beer shortage next year," Schapfl said. 

 

Germans drank an average of 102 litres of beer each in 2018 -- in Europe, only Austrians 

and Czechs drink more. 

 

The sector is in discussions with the government, which has already permitted other seasonal 

harvest workers to be flown into Germany on special charter flights. 

 

An online portal has also been launched for Germans who wish to apply to work in the 

fields. "It's difficult work, but I hope it works," Schapfl said. 

 

In the meantime, his three grown-up children have been lending a hand on the farm. 

 

A few kilometres from Schapfl's farm, at the other end of the production chain, brewer 

Andreas Weber, 25, has different reasons to be worried. 

 

With restaurants and bars closed and all this summer's festivals cancelled, the young beer 

connoisseur employed by the Urban Chestnut Hallertau Brewery said demand for artisan 

beers is falling through the floor. 

 

"We are not the worst affected because only 10 or 15 percent of our production goes into 

gastronomy. But if this goes on for several more months, it's going to get complicated," he 

said. 

 

"Don't worry, we are still producing," Weber smiles, picking out a glass to taste his beer 

straight from the source. 

 

However, the drop in production has forced the brewery to cut its three employees' working 

hours -- like in many of Germany's 1,600 breweries. 

 

Source: e-malt.com, 20 April 2020  



CUB  GIVING  AWAY  UP  TO  A$2 mln  WORTH  OF  BEER 

TO  HELP  PUBS  AND  CLUBS 

 

One of Australia’s largest breweries is giving away up to A$2 million worth of beer in a bid 

to help pubs and clubs stave off closure, 7NEWS.com.au reported on May 28. 

 

Carlton and United Breweries’ “For the Love of Your Local” campaign has already raised 

more than A$1 million for struggling venues. It’s now doubling that target to A$2 million as 

restrictions continue to decimate the hospitality industry. 

 

The brewery’s campaign asked punters to buy a beer from their local, with a free one set 

aside for them once restrictions lift, courtesy of CUB. Doubling the goal to A$2 million is 

the equivalent of 200,000 pints or 100,000 litres of free beer. 

 

CUB CEO Peter Filipovic said the ongoing easing of restrictions was welcome news, but 

there were still plenty of challenges. 

 

“The ongoing restrictions will continue to significantly limit trade and, for some venues, re-

opening will have to wait until restrictions are further lifted,” Filipovic said. “Those that do 

will have reduced numbers. New South Wales pubs and clubs have already been shut for 

two months and the fact is many of these beloved venues won’t make it through this crisis 

without extra help. So, we’re calling on Australians to help save their local and get free beer 

in the process. We’ve had 2,000 pubs and clubs join already and, if you’re a venue that 

needs help, I’d urge you to sign-up too.” 

 

The New South Wales state government last Friday announced venues would soon be 

allowed to host up to 50 patrons, provided social distancing could be abided by. 

 

The Robin Hood Hotel at Waverley hotelier Daniel Whitten said the announcement was a 

step in the right direction. 

 

“But unfortunately for our venue, and I am sure most other city venues, the reduced capacity 

won’t enable us to generate sufficient sales to cover our fixed costs,” Whitton said. Under 

normal trading conditions, our maximum capacity is 300 patrons. Initiatives such as For the 

Love of Your Local are positive, however, we really need to get back to normal trading 

conditions as soon as it is safe to do so.” 

 

People can support their local by visiting loveofyourlocal.com.au and nominating their 

favourite venue. They then buy a pint of CUB beer, with the cash going to the venue 

directly. 

 

When people redeem their voucher, CUB matches the purchase with a free pint, meaning 

people get 2-for-1 pints after their local re-opens. Venues receive the much-needed cash and 

business now, with the aim of being able to stay open once the pandemic passes. 

 

Source: e-malt.com, 28 May 2020 



 



 

 

 

 



 

    
 

 

 

  
 

 

 

    
 

 

 

 



  

 

  

 

  

 

  



 

 

 

VALE  
Keith Deutsher  (1922 – 2020) 

Life member VBLCS 
 

 

 
 

A true gentleman 

A mentor to many 

A great contributor to Australian brewing history 

A friend respected by all  

A sharer of knowledge 

A person that will be sadly missed. 

 

 

Keith, you will never be forgotten RIP 

 

Your friends in the Victorian Beer Label Collectors Society 

 
 



A  TRIBUTE  TO  KEITH  M.  DEUTSHER  2.4.1922 - 15.04.2020 

 

It is with much sadness Thunder Road Brewery learned of the passing of our dear friend and 

mentor KEITH M. DEUTSHER at a youthful 98 years of age. 

 

Keith taught us the importance of reflecting on history when building a business and to keep 

moving forward in times of trouble. He demonstrated, “achieving” is possible at any age.  

 

Thunder Road first met Keith in February 2009 after reading his wonderful book The 

Breweries of Australia – A History, first published in 1999.  

 

At 88 years young, after visiting our fledgling brewery in Brunswick in 2010, Keith renewed 

his interest in the micro-brewery scene and decided to republish his book with an updated 

chapter on Australia’s Boutique Breweries. Keith pulled together a team of top academics, 

collectors and experts on the Australian beer industry and began the task of republishing his 

book. He personally drove his car to many of the new breweries, writing detailed notes. 

 

The revised book was released in 2012 and to this day The Breweries of Australia – A 

History, remains the best documented insight into one of Australia’s oldest industries.  

 

Keith was also a very successful businessman and founded the Wedgwood Society of 

Australia. He donated his collection of Wedgwood, one of the world’s top 10 collections to 

the National Gallery of Victoria - close to 1,000 pieces. It remains one of the largest 

donations that the Gallery had ever received.  

 

To Thunder Road Brewery, he was a role model in human energy, focus and determination. 

At all times he was a perfect gentleman. We are forever grateful for his kind and generous 

advice over the last 11 years. 

 

Thunder Road Brewery dedicated a historical brewery library to Keith Deutsher in 2012. 

The library holds hundreds of rare brewing books and antique artifacts detailing every aspect 

of Australia’s own brewery history. 

 

  
 

Keith appreciated the importance of Australia maintaining a strong manufacturing base and 

this library gives all visitors a chance to reflect on the importance of local manufacturing, 

which Keith wanted upheld. 



Anyone wishing to visit the Keith Deutsher Brewery Library and Museum at Thunder Road 

Brewery, please contact us post COVID-19. 

 

Thank you, Keith you will be sorely missed. 

 

Philip and Masako, Thunder Road Brewery 

 

 

 

A  TRIBUTE  TO KEITH  M.  DEUTSHER 

 

Keith Mills Deutsher (1922 – 2020) 

 

Keith and I first crossed paths nearly 50 years ago when he started collecting beer labels. As 

cobbers we had some good times together. I can recall some great trips that we had going to 

Ballarat, Geelong, Bendigo and we knew about every hotel from Melbourne to these great 

cities. 

 

We would have a jar of beer in most of the hotels we visited on the pretext of looking for 

labels. 

 

I can also recall one good night that I had with Keith, Margaret and Nick and his partner at 

the Ritz Restaurant at Erving Rockmans Hotel in Melbourne. After the meal Keith 

approached one of the waiters to ask if he could get a pack of cards. After $50 changed 

hands, a pack of cards was produced and for several hours Keith entertained the staff and 

other patrons with sleight of hand and numerous card tricks until the small hours. Keith was 

very generous with his time and he introduced Nick & I to Rob Jolly who was the former 

treasurer of Victoria to help set Film Props up and Keith showed great interest in the 

company. 

 

When it looked like Courage breweries in Melbourne were going to close before the 

takeover by Tooths, Keith decided to buy 8 dozen of various varieties of their products for a 

rainy day. 

 

Keith was very generous to my family and encouraged our children in their studies, and 

always bought things to share much to the delight of the children. Another of Keith’s 

passions was collecting Wedgewood and he had a number of items that were around 200 

years old. He was a long-time president of the Australian Wedgewood Society.  

 

Sadly, Keith lost his life-time partner Norma earlier in the year. I can look back on the 

numerous good times that Margaret and I had with Norma and Keith which are too 

numerous to mention.  

 

Vale Keith. 

 

N.J. Long, April 2020 



INDEPENDENT  CRAFT  BEER  CHALLENGES 

DURING  LOCKDOWN 

 

Independent craft beer faces challenges, according to a report from IRI Worldwide which 

has highlighted the move by consumers to larger packs and lower-priced beer during the 

COVID-19 pandemic, the Australian Brews News reported on May 7. 

 

According to data from the IRI, panic buying at the end of March, leading to a temporary 

surge in alcohol sales, highlighted emerging consumer trends as values, motivations and 

buying habits change. 

 

The IRI said that the beer segment enjoyed the strongest alcohol category uplift during this 

spike – showing growth of 60 per cent for the last week in March from the lowest base in 

comparison to wine and spirits. 

 

However independent players are facing “considerable challenges” it said, as the move to 

value and bulk beer favours bigger brewers such as Lion and Carlton & United Breweries. 

 

The analytics and insights firm said that this shift is likely driven by the perception of 

volume for value during a period of perceived limited access to stock, and as consumers are 

becoming increasingly conscious of household budgets. 

 

During the surge in alcohol sales at the end of March following the federal government’s 

mandatory venue closures, more Australians were buying liquor. 

 

They were buying more often and in greater amounts due to the change in what the IRI 

called occasion buying and shifting household dynamics. 

 

As these trends emerge, it said, it likely will have implications for category preference, pack 

size and value choices over the medium and long term too. Unsurprisingly, consumers have 

favoured bulk buying over the three weeks from 22nd March, it said. 

 

Consumers buying beer by the case grew considerably, taking 91.6% share of the category 

for packaged beer during the period, it said. 

 

The IRI said it was uncertain if this behavioural shift could inform longer-term buying 

habits, but it was a trend also revealed in Beer Cartel’s 2019 Australian Craft Beer Survey 

last year which found that beer drinkers wanted bigger pack sizes, despite independent 

brewers moving towards 4-packs and cartons of 16. 

 

The IRI suggested that the ‘premiumisation’ trend which led to major breweries investing in 

craft beer businesses may subside if a wider proliferation of customers remain budget 

conscious for the foreseeable future. 

 

Demand for independent craft beer may be impacted in the short to medium term as 

consumers become more budget driven, it said. 



This move to bulk and value options was evinced in BWS and Dan Murphy’s owner 

Endeavour Drinks as well as Coles Liquor’s quarterly results posted last week. With 

customers moving away from premium brands and towards value-orientated items. 

 

However, despite consumer habits favouring big brewers, independent brewers are rising to 

the challenge and investing in their own consumer-friendly formats. 

 

WA’s Otherside Brewing Co invested in an ‘affordable’ beer called Plan C very early on in 

the crisis, and Brisbane’s Ballistic Beer followed suit. 

 

According to the IRI there has also been a shift to Australian brands, however this may be 

driven by price and the perception that international products are more expensive. Australian 

made beer rose to 82.3 per cent of market share, up from 81 per cent. 

 

“Corporate craft” is outperforming independent craft the IRI found, as mainstream beer is 

seen to be more affordable and is a “known quantity” which comes with less risk in 

comparison to independent beer, it said. 

 

Big established brands and value choices have been favoured through the peak of panic 

buying, which has brands such as XXXX Gold, One Fifty Lashes, Great Northern, Corona 

and Asahi Dry making the top five beer brands for the last two weeks in March in terms of 

unit growth. 

 

This moved towards lower alcohol brands in the Heineken 0.0, Carlton Dry, Tooheys Extra 

Dry, Carlton Zero in addition to Great Northern in the first full week of April. 

 

The IRI said that in comparison to corporate beer, “expensive” independent craft could be 

considered a luxury that people can live without during uncertain times, in which consumers 

are less likely to want to experiment. 

 

Many independent brewers are struggling, the report said, and are hurt by the closure of their 

own on-premise facilities in addition to those they supply to. In the short term, it said, cheap 

kegs are likely to flood the market. 

 

“Without government support we may see a considerable rationalisation of craft brewers,” it 

said. “As a result, we would see a lot of taps in the on-premise open up for the big brewers 

to fight over.” 

 

It also said that if there is tax relief for smaller independent liquor businesses, there could be 

ramifications for the future of the industry. Figures over alcohol sales and worries over 

alcohol consumption have been contentious in Australia and across the world. 

 

As has been shown by numerous datasets including from Alcohol Beverages Australia, there 

was a spike in unit sales at the end of March (week commencing 22nd) before it returned to 

just above pre-spike levels by mid-April. 



However, whilst packaged alcohol sales did go up according to the IRI, this spike was still 

30-40% lower than the week leading up to Christmas in terms of unit sales, and total alcohol 

spending has taken a hit, driven by the closure of on-premise. 

 

Wine and beer have both fallen back considerably since 12th April, said the IRI, as 

customers are likely to be well stocked from the previous strong weeks. 

 

Source: e-malt.com, 9 May 2020 

 

4.5 mln LITRES  OF  BEER  TO  BE  DITCHED  DUE  TO  COVID-19 

 

Close to a 25 million schooners of beer will go down the drain within weeks in Australia due 

to COVID-19, 7NEWS.com.au reported on May 6. 

 

Thousands and thousands of kegs of unwanted beer have been left ‘unwanted’ as the 

coronavirus crisis halts demand. 

 

South Australian brewers took the beverages back from local pubs after they were forced to 

close their doors six weeks ago. 

 

“It’s a scary amount when you see it stacked up on the pallet - it’s a lot of beer,” local 

publican Sam Ferguson said. “We’re fortunate enough to be a small venue but there’s of lot 

of big venues out there that are tossing a lot of beer down the drain.” 

 

Lion Australia is emptying 90,000 kegs – about 4.5 million litres – across the country at 

onside wastewater treatment plants. 

 

They are using the discarded brew to create biogas, which can be used to make more beer. 

 

Across the country, brewers have tried unsuccessfully to find a use for it - even offering it to 

farmers to mix with cattle feed. 

 

Carlton & United Breweries, which owns VB, Carlton Draught and Corona, has donated 

thousands of two-litre glass containers to pubs to help them to sell takeaway beer. 

 

It’s a much-needed revenue stream, but not enough to drain the country’s enormous 

stockpile. 

 

The other reason for repossession? 

 

Brewers want to make sure the first, well-earned beer consumers taste when restrictions are 

lifted is perfect. 

 

“I think all Australians love going to the pub and sharing a beer with their mates and this 

will just really promote clean, fresh beer,” Lion Australia’s Rob Higgins said. 

 

Source: e-malt.com, 06 May 2020 



SOON-TO-EXPIRE  BEER  TURNS  INTO  GIN 

 

With Japan's bars and restaurants largely empty of revellers during the coronavirus 

pandemic, craft beer consumption dried up and left owners needing a near-miracle to stop 

them from having to pour their valuable stocks down the drain, The Mainichi reported on 

May 26. 

 

That was when a long-established microbrewery northeast of Tokyo came to a Jesus-like 

water-into-wine rescue, in this case discovering a technique to turn soon-to-expire craft beer 

into gin. 

 

Due to craft beer's relatively short shelf life, the brewery's revelation meant beer that had 

been sitting in bar and restaurant kegs for almost too long could be converted into long-life 

gin. 

 

The project, cleverly dubbed "Save Beer Spirits," was launched by Kiuchi Brewery Inc. in 

Naka, Ibaraki Prefecture, and helped craft beer producers and sellers weather the 

coronavirus storm. It also positioned the businesses well for when they are able to quench 

their customers' thirsts upon the return of normal life. 

 

Kiuchi collects the craft beer in kegs from liquor shops, bars and restaurants and puts it 

through the required two-stage distillation process before converting it into gin. After 

bottling for distribution, the products are returned, with the business owners only required to 

pay for delivery. 

 

As of May 21, the company had collected 14,000 litres of beer across 16 prefectures, 

including Tokyo, Osaka, and Hokkaido which were among Japan's hardest hit by the virus 

outbreak. 

 

Craft beers get their distinctive tastes and aromas from the hops, malt and yeast strains used 

in the brewing process. They generally stay fresh for up to three months before beginning to 

spoil. 

 

Made with meticulous attention to detail and a focus on flavour and quality, craft beers are 

produced at small-scale independent local breweries. 

 

For Kiuchi Brewery employee Takashi Torii, 27, it was a matter of answering the industry's 

cry for help, with the businesses already financially strapped by closures and facing the 

further blow of their beer stocks going to waste. 

 

"It was unbearable for me to think about the beer that had been made with our heart and soul 

being poured down the drain," said Torii, explaining why he took on the enterprise. 

 

Since gin is distilled like other spirits, such as vodka and whiskey, it has no expiry date. 

 

Kiuchi discovered that its processes and technology could be applied to the gin-making 

process as they are similar to those it uses to make plum wine from distilled beer. 



The company believed it could bring a whole new twist to enjoying the flavour of gin 

because it could add the distinctive aroma delivered by the beers' hops, malt, and yeast. 

 

To raise capital, the company utilized Japan's liquor tax law, which allows it to get a refund 

from the government of 220 yen per litre of beer brought in to generate funds for distillation, 

bottles, and labels. 

 

With the amendment of the law in 1994, small-scale production of beer increased across 

Japan, and the number of microbrewery production licenses, just six at that time, exploded to 

395 at the end of March 2019, based on data from the National Tax Agency. 

 

The Sendai-based Tohoku Cafe & Bar Tregion handles craft beers from all over the Tohoku 

region. It sent 120 litres of its products to Kiuchi Brewery and after a business suspension 

during the state of emergency, the restaurant reopened, albeit over shorter business hours, 

from May 11. 

 

"If you think about the feelings of the producers, we are glad this beer did not go to waste. 

We want our customers to enjoy this even though it is in a different form from the original," 

said Kazuya Hashimoto, 35, one of the cafe staff. 

 

Witch Craft Market, a liquor shop in the town of Ozu in Kumamoto Prefecture, 

southwestern Japan, entrusted Kiuchi Brewery with 70 litres of its craft beer that was nearly 

thrown away. 

 

"At a time when everyone is struggling, we are grateful for this free service," said the shop's 

owner Akiko Tanoue, 37. "Compared with craft beer, which has a high unit price, gin can be 

used in a wide range of shops," she added, reflecting on the hoped-for demand boom that 

may eventuate when people can return to their favourite watering holes. 

 

Source: e-malt.com, 25 May 2020 

 

 

 

 

VALE 

 

STEVEN PICKWORTH 
 

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

Steven Pickworth, a member of VBLCS. 

 

He will be missed by all members. 

 

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

 

 



THE  BREWING  ELLIOTTS  

 

The advertising poster pictured on the back cover of this newsletter is, to my eye, one of the 

more impressive pieces of nineteenth century Australian brewing art. Historically, however, 

it represents a firm and a brewery that existed very briefly; neither is significant in the 

overall Australian brewing landscape. S. G. Elliott and Co. commenced business at the 

Victorian town of Echuca in 1875 and carried on for only two years; the Black Horse 

Brewery created by that firm continued under other proprietorships, but ceased to operate 

early in the 1880s. 

 

Nevertheless, the poster provides a window into the activities of one of Australia’s most 

prolific brewing families. The most senior and arguably the most important member of that 

family, George Elliott (c.1829–1896), started in the brewing business at Bendigo, Victoria, 

in 1855, almost immediately after he had landed in Australia from New Zealand, newlywed. 

George had married Elizabeth in Auckland in July 1855, they jumped on a boat for Sydney 

ten days later, and before the end of the year George had started building his first brewery at 

Bendigo, then a bustling gold-mining town. Elizabeth gave birth to their first child, a son 

named Samuel George Elliott, at Bendigo in 1856.  

 

Elliott built another brewery at Bendigo in 1862, and in 1864 established yet another, about 

ninety kilometres north at the Murray River town of Echuca. The Standard Brewery, as the 

Echuca establishment was known, soon passed into the hands of William Disher, initially 

Elliott’s manager there. Elliott continued to reside at Bendigo and to operate his brewing 

business there. During the 1860s he was a generous donor of beer to such local institutions 

as the Bendigo Hospital and the Bendigo Benevolent Asylum, and was a regular recipient of 

prizes at various agricultural shows for his ale and malt. 

 

In 1866, George Elliott erected a brewery in New South Wales, at Deniliquin, 250 

kilometres north of Bendigo, and 80 kilometres north of Echuca and the Murray River. It 

was the first brewery at Deniliquin, and remained the only one there for more than ten years, 

until a Dane named Ernst Ernstsen opened another in competition with Elliott in 1878. In the 

meantime, Elliott further expanded his brewing empire by acquiring an existing brewery at 

Hay, 125 kilometres north of Deniliquin, in 1873. 

 

Elliott remained a resident of Bendigo, and continued to run his brewery there, until 1878. 

He sold out, and moved that year to take up residence at Deniliquin, where his interests had 

previously been in the hands of various managers. In 1883 he floated Elliott’s Riverine 

Brewery, Aerated Waters, and Milling Company Limited to purchase his brewing and 

associated activities at Deniliquin, and left that place a few years later, returning to Victoria. 

In 1886 he purchased the Standard Brewery at Castlemaine, and overhauled it and ran it for 

a short time. In 1887, owing to failing health, he sold out to a company formed for the 

purpose of acquiring the Standard Brewery. Elliott died in Melbourne in 1896, after having 

lived there in retirement for several years. 

 

In 1875, while living and brewing at Bendigo, and while owning and operating the Riverine 

Brewery at Deniliquin, Elliott sold his share in the brewery at Hay to his partner in that 

venture, Harry Lindsay. Earlier in the same year, Elliott had made a new attempt to establish  



a brewery at Echuca, this time in partnership with his eldest son, Samuel George. It was 

called the Black Horse Brewery, and was operated by the firm of S. G. Elliott and Co. This 

is the operation for which the poster was created. 

 

Reports of the establishment of the Black Horse Brewery in 1875 reveal that one Albert 

Elliott, not George or his son Samuel, was the brewer and manager for S. G. Elliott and Co. 

Albert Elliott (c.1840¬–1904) was closely connected early in his brewing career with 

George Elliott, who has been described both as his cousin and as his uncle (but I do not yet 

know which), and from whom he probably learned the brewing business. Albert had come to 

Bendigo by 1863 (he married there in that year), was brewing there for George by 1865, and 

seems to have gone from Bendigo to Deniliquin to work for George at his Riverine Brewery 

later in the 1860s. Albert also seems to have been associated from about 1868 with the 

Excelsior Brewery at Hay, later owned by George Elliott and Harry Lindsay, although the 

record is vague about this aspect of his career. 

 

Albert had returned to Bendigo by 1870, and in 1871 became a partner in, and brewer for, a 

brewery there. The partnership (which included Albert’s father-in-law, Thomas Hall Brain) 

was dissolved in 1873, and the brewery was sold to W. Bruce and Co., but Albert’s services 

were retained by the new owners. He remained in that position until 1875 when he joined his 

blood relatives, George and Samuel, as their brewer and manager at Echuca. 

 

S. G. Elliott and Co. was dissolved in 1877, after which the Black Horse Brewery was 

carried on by Albert Elliott and James Nelson Clegg under the partnership name of Elliott 

and Clegg. From that time, the brewing careers of Albert and George Elliott became entirely 

separate, in contrast to their close association at Bendigo and Deniliquin in the 1860s, and at 

Echuca briefly in the 1870s.  

 

Within a year of taking over the Black Horse Brewery, Elliott and Clegg became insolvent, 

after which the brewery was managed by trustees until its sale in 1879. At that point, Elliott, 

who had remained as brewer for the trustees, returned to Bendigo, probably to fill another 

brewing position. 

 

Albert Elliott went in 1882 to take charge of the Colac Brewery, also in Victoria, then in 

1884 was hired as brewer by Hodges Brothers of the West End Brewery at Geelong. He 

remained in that position for nearly twenty years, until illness forced his retirement in 1901. 

He then continued to reside at Geelong until his death in 1904. 

 

Albert had five surviving sons, and all of them entered the brewing profession. All went to 

Western Australia to pursue their brewing careers, and so considerable were their 

contributions to the industry in that state that they merit close attention, but that will have to 

wait until another time. 

 

On the other hand, George Elliott had four sons, only two of whom became brewers, and 

neither had an especially long or notable brewing career. Samuel George, after his brief 

involvement with S. G. Elliott and Co. of the Black Horse Brewery, Echuca, trained as a 

brewer in Melbourne, then went to Queensland in that capacity in the early 1880s. He ran 

the Burdekin Brewery near Charters Towers for a couple of years, then became brewer at the 

Townsville Brewery. He soon after became the Townsville representative for the Brisbane  



brewer, Perkins and Company, and never again worked as a practical brewer. His slightly 

younger brother, Alfred William, had several unremarkable brewing berths in New South 

Wales and Victoria in the 1870s and 1880s. The career of neither approached that of their 

industrious and distinguished father. 

 

Brett J. Stubbs 

 

Source of Illustration: State Library of Victoria. 

 

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. 

 

CUB   Mc Crackens Extra Stout [very old] 

                                    

XXXX                   Gold  

                               Dry Product Sample label 

 

Boags                     JB Lager 750 and 375ml 

                               XXX Ale 375ml 

                               Wizard Smith 375ml 

 

James Squire          Broken Shackles Lager 

 

Old Swan               Swan Pale Ale 

 

Killer Sprocket      Bandit 330 and 500ml 

 

Moon Dog             Toffee Apple Amber Ale 

                               Abby Collaby 2013 

 

Bridge Road           Chevalier Hefe Weizen 

 

Aether                     Dryad Pet- Nat Sour                                  

 

Also included is a range of obsolete Australian, a rage of Sanctuary Cove specials and 

foreign brewery labels. 

 

VBLCS sends it’s thanks to CUB, Moon Dog, XXXX, Boags, Killer Sprocket, Moon Do, 

Bridge Road and Aether for contributing labels to this issue. 

 

A special thank you to Cor Groothius, Al Graham, Jim Whittle, 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.  



NEW BEERS 

 

- Bodriggy Brewing Draught. Once a word only found on Australia’s many 

variations of Big Beer lager, “Draught” has made its way onto plenty of small 

brewery tins in recent times too. The beer itself might a lager, at times it’s an 

ale. But what the term does always signal is: if you're after a beer to knock 

back by the pint, or to consume straight from the can on the couch, then this is 

likely for you. Bodriggy Brewing's Draught is a Kölsch, the German-style that 

effectively straddles lager and ale territory, and is all about delivering 

refreshment. It’s lean and dry with Australian Ella hops providing a touch of 

grapefruit along with a floral spice on the finish. 

 

- Bodriggy Brewing Fuzzy Dance Explosion. Fuzzy Dance Explosion is 

Bodriggy’s newest sour and that name is precisely what the beer aims to do: 

get your tastebuds grooving through a mix of hazy, juicy acidity. The 

Abbotsford brewery has stuck fruit and plenty of other parts of the pantry 

into their sours but for this beer, the brewers have gone for a more 

straightforward approach to provide that tingle on the tongue. Instead it’s the 

hops, Galaxy and Sabro, that drive that tropical flavour with the tart and juicy 

lines being delivered by the kettle souring and use of the Norwegian kveik 

yeast. Crack a can and we found big notes of sherbet and a Juicy Fruit gum 

upfront and a backing of mandarin, citrus and nectarine. 

 

- Stomping Ground Upside Down Brown Ale. As with many of their 

peers, one of the ways in which Stomping Ground adapted to the time of 

COVID-19 was to start canning more of their beers – both limited releases 

and some that had been around for years but only in draught form. Upside 

Down Brown sits in the latter category: a popular pour at their brewpub in 

Collingwood but the sort of beer likely to be nudged down the: "What shall 

we can next?" discussion list in pre-pandemic, pro-hop days. Why? Well, 

it's about as unfashionable as they come these days: an English style brown 

that deals in subtleties of malt character and is more in keeping with flat 

caps and fires than hazies and 100 metre hype queues. Pouring a ruddy 

brown (the beer is inspired by the Yarra, after all), you'll pick up some cocoa, hints of 

nuttiness, a touch of cake batter sweetness, and a vaguely earthy, drying, toasty finish. A 

little like a dark, crunchy biscuit you'd dip into your coffee and a welcome reminder of the 

Old World delights pretty much abandoned by the craft beer industry over the past decade. 

 

- Nail Brewing Red Carpet 2020. Nail’s Red Carpet has been rolled out once 

more for winter 2020, and once again awaits fans of big beers but not 

necessarily those filled with the cake-friendly contents of aisle 5. Also, this is 

an imperial red ale, not an imperial red IPA, a distinction which may confuse 

some while finding greater favour with others. Debuting as a GABS beer five 

years ago, the near annual release shows subtle vintage variance. For the 2020 

release, smooth caramel and toffee malt layers hold a balanced, citrusy 

hoppiness modelled after the Citra led core range Red, before this red-carpet 

affair resolves with a signature Nail dryness. 



- Rocky Ridge Watermelon Ace. Rocky Ridge’s Ace pale ale is a mainstay 

for the South West brewer: a straightforward, albeit higher in alcohol 

content than most, Australian pale ale that's seen a few fruity variants along 

the way, now joined by this watermelon twist on the original. That said, 

Watermelon Ace is a pale ale first, fruit beer second. With a little help from 

the team at Refresh Juice in Perth, Rocky Ridge found a new home for a 

stack of watermelons that weren’t sold at market and instead were destined 

for landfill. As a result, 600 litres of freshly pressed juice was added for a 

secondary ferment, making up 15 percent of the fermentables in a beer 

designed with easy-drinking in mind. A slight drop in IBU from the 

standard Ace further enhances drinkability and boosts a melon freshness 

that's adequately paired with Aussie hops. Watermelon plays a strong supporting role in this 

fresh and fruity APA, with some acid and pithy bitterness present, but fresh hops are still the 

star in this long-time staple.  

 

- Burnley Brewing The Flex IPA. Various iterations of a West Coast 

IPA have made frequent appearances on tap at Burnley’s brewpub since 

opening, with the beer shifting over time but sticking to a singular focus: 

big, bitter and packed with tropical hops. As the biggest beer to regularly 

pour there and aided by brewer Michael Stanzel's love of memes and 

social media phrases, it eventually took on the name The Flex. Now, 

midway through 2020, it's made its way into cans too. Though it does 

pour with a slightly hazy orange appearence, The Flex sticks closely to 

its West Coast name. The hop mix includes Magnum, Galaxy, Mosaic 

plus the recently named US hop Sultana that previously went under the 

experimental hop 06277 tag. It's a combination that brings a tropical mix 

of passionfruit, mango, lychee and pineapple, along with ripe citrus and a 

sizeable, grippy and resinous bitterness. 

 

- Ocho Lusty Winter. The Lusty is a Winter Baltic porter. In the first large 

format can release from Ocho, you're definitely getting the most out of your 

"single beer", too, especially with the ABV coming in at 7.5 percent. With a 

sarsaparilla scent on the nose (don’t let that deter you if you’re not a fan), 

Lusty Winter has a thick mouthfeel and a dry finish. The flavour is reminiscent 

of a shiraz and chocolate (specifically something from Switzerland) pairing, 

with the sweetness more on the nose and the lingering bitterness giving you the 

satisfaction of coffee in the evening without the caffeine. Lusty Winter is a 

nuanced impression of a Baltic porter, with the high drinkability of some of the 

standout traditional examples of the style. 

 

- Tallboy & Moose Deadset Lager. Since launching in 2016, Tallboy & Moose 

have always poured a cream ale as their "house lager", a beer which eventually 

became known on their brewpub taps as simply The Cream. The classic 

American style isn't one that’s often seen in Australia, but the beer’s mix of 

flaked corn in the malt bill along with European noble hops proved a hit at the 

brewpub. That’s not to say it never changed, though, with tweaks to the recipe 

occurring over the years while retaining a focus on brewing a beer for drinking 

more than thinking. 



In 2020, it morphed into Deadset Lager and became one of Tallboy’s first core range tinnies 

alongside Sunray XPA. With Deadset, the team pulled back on the flaked corn, kept the 

focus on European hops in the shape of Styrian Goldings and Hallertau Mittelfruh, and 

dialled the booze down to 4.5 percent ABV. What stays paramount is the determination to 

create a clean and lean, straightforward lager where the restrained malt character allows the 

floral notes from the hops to shine. 

 

- Six String & Distillery Botanica Mr Black Coffee Milk Stout. One of 

the most endearing outcomes of this pandemic lockdown has been the 

remarkable ability of locals to help out locals, as they stand together in 

their respective neighbourhoods keeping an eye out for each other. Case in 

point: Six Strings and Distillery Botanica have a relationship that goes 

back to 2013, when the brewery poured their beers at the launch of Mr 

Black, a cold press liqueur featuring single origin arabica beans from 

Ethiopia, Brazil and Papua New Guinea, coupled with Australian wheat 

vodka. And now they're back in cahoots with a collab release. 

 

Mr Black Coffee Milk Stout opens up like a freshly unwrapped Wonka 

Bar, with a lovely creamy milk chocolate aroma, suggesting instantly 

you're onto a winner. The sweet milk stout is coupled with a subtle, yet smooth, coffee hit 

which provides the bitterness from the cold brewed Mr Black coffee. My advice: drink this 

rich, lush, roasty mouthful of a stout in front of a roaring log fire, while yelling: “Good day, 

sir!” as each velvety sip warms the cockles of your heart. 

 

- Sauce Brewing Mango Madness Milkshake IPA & 

Zoooom Choc-Pecan Mudcake Stout. Some people used 

their time in lockdown to get into baking sweet treats. Sauce 

used it to brew sweet treats. Mango Madness smells like a 

Weis Bar, with sweet mango and vanilla ice cream sitting 

ever so comfortably side by side. As it comes to a finish, 

some tropical and citrus hop character joins the mango 

barrage, as does smooth coconut. It all wraps up with a bitter 

little bow, and you’re left wondering how you just drank a 7 

percent beer so easily. 

 

Even COVID couldn’t stop collaboration, as Sauce and Bucket Boys proved when they 

joined forces to brew Zoooom. But while a choc-pecan mudcake imperial stout containing 

roasted pecans, cacao and vanilla already sounds impressive, this dessert in a can is even 

greater than the sum of its parts. 

 

The muddy ganache sits heftily on the tongue, oozing with dark chocolate and thickened 

cream and an undercurrent of nuttiness that complements the chocolate rather than 

dominating it. But give it a moment and you find yourself tasting something sweeter - 

caramel fudge, condensed milk and butterscotch schnapps - along with a gentle cocoa 

powder and coffee bitterness. As with Mango Madness, the alcohol in this one is well-

hidden - it’s so smooth that, for all we know, they could be lying about its strength. 

 

Source: Craftypint.com 



RAFFLES 

 

As at June 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 April meeting. 

 

 

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. 

 

 

DID  YOU  KNOW  THAT? 

 

Sumerians, the first great civilization of Mesopotamia, are well documented in their love of 

beer and the importance of beer in their ancient culture. There is documentation of diet beer 

brewed in ancient Sumer. It was called eb-la, which translates to “lessens the waist”.  



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.  



 
 

 


