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PRESIDENT’S  PAGE 

 

Dear VBLCS members,  

 

I trust all our members are safe and taking care of family and friends. Even the occasional 

phone call to a fellow collector or friend enquiring how they are managing and or if they 

would like to swap those elusive labels would be thoughtful. 

 

Yes, there is light at the end of the tunnel. Our state governments are implementing their 

COVID recovery plans with incremental steps BUT predicated on two jab vaccinations.  

 

Vaccination is especially important. I have no doubt that those people that would like to 

attend our bimonthly meetings [when we can], the venues will be allowing only those having 

been double vaccinated. The message is clear. 

 

At this stage I cannot say when we will be able to hold formal meetings in the future due to 

venue availability and timing of restrictions eased by government’s however your committee 

is looking for avenues as best, they can, considering compliance to current guidelines.  

 

People have contacted me expressing their patience and gratitude that we value our members 

health and safety during these challenging times, worldwide. 

 

We live in interesting times. More craft breweries popping up, a number are leaving the 

scene, others are expanding, others bought by larger breweries for their market and brand 

niche.  

 

The sale of Two Birds to Lion [Kirin] was interesting BUT the big highlight was Stone and 

Wood also going to Lion [Kirin] for a reputed $500 million, yes $500 m. Not yet passed by 

government authorities so more to follow.  

 

Keep tuned. Does “Independence” have a new meaning, or does you brand support and 

loyalty change? 

 

If you have any issues with your Management / Committee or would like to offer positive 

feedback on your Society as a whole, then we welcome this via any member of your 

committee. 

 

Please advise what support you are missing for us to review and provide. 

 

Remember we are here to support and enhance your knowledge in brewing history and label 

collecting so please advise what your needs are for us to help you. 

 

Rob Greenaway 

President VBLCS 



FROM  THE  EDITOR 

 

Another meeting had to be cancelled due to Covid restrictions in Melbourne. However, it 

seems that we’ll be able to hold our Christmas meeting in December, as the restrictions will 

be eased by then. 

 

This Newsletter has another excellent article by Brett Stubbs: The Brewing Brehenys, one of 

the most influential families in Australian Brewing history. Burnley Brewing has a stout 

based on the original Breheny Bros Breweries recipe book from c1920 and the label is 

shown below (see the coloured version in centre pages). 

 

 
 

Thanks to Rob Greenaway, Alan Richards, Brett Stubbs and Wayne Richardson for their 

contribution to this issue of the Newsletter. 

 

Umit Ugur 

October 2021 

 

BEERFARM  GETS  $900k  NSW  GRANT 

 

Western Australia’s Beerfarm has received $900,000 from the NSW government to help it 

open a new venue and brewery on the Central Coast. Beerfarm is set to build a new 

production site at Halloran near Warnervale with help from the NSW Government’s 

Regional Job Creation Fund, which the state government says will help create 47 jobs. 

 

“This project also includes upgrades to town water connections, sewer mains and digital 

connectivity, all of which will pave the way for future jobs and business opportunities in the 

area,” said Parliamentary Secretary for the Central Coast and Member for Terrigal Adam 

Crouch. 

 

The site, at 92 Mountain Road Halloran, will be home to a restaurant and production 

brewery, said Beerfarm general manager George Scott. 



  

THE  BREWING  BREHENYS 

 

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

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

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

collectively supported many more. 

 

  
 
Group portrait of five of the Breheny brothers, taken about 1897, before Michael joined the family brewing 

business. Pictured (L to R) are John, Thomas, Peter, James and Edward. 

 

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

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

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

 

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

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

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

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

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

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

already settled. 

 

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

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

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

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

origin. 

 

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

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

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



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

Williamstown Brewery. 

 

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

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

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

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

nephews into the brewing business. 

 

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

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

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

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

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

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

 

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

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

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

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

family’s contribution to the industry. 

 

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

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

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

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

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

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

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

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

 

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

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

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

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

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

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

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

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

in Melbourne. 

 

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

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

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

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

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

explained that another Michael Breheny became prominent in the Australian brewing  



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

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

 

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

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

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

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

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

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

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

operative brewing venture in Hobart. 

 

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

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

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

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

twelve years. 

 

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

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

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

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

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

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

 

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

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

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

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

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

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

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

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

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

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

 

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

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

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

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

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

formed to amalgamate the operations of four Victorian distilleries. 

 

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

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

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

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

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



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

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

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

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

island’s most successful exports. 

 

Source: Article by Brett Stubbs, BrewsNews, 5 October 2012 

    https://www.brewsnews.com.au/2012/10/05/the-brewing-brehenys/ 

 

LION  SPLASHES  OUT  AUD  500  MILLION  FOR 

CRAFT  BREWER  STONE  &  WOOD 

 

It sent shockwaves around the industry when Lion announced it has acquired 100 percent of 

the Fermentum Group, which owns one of the country’s largest and most staunchly 

independent craft brewers, Stone & Wood, for an estimated AUD 500 million (USD 370 

million). The transaction, which is subject to regulatory approval, was reported on 9 

September 2021. 

 

Fermentum is profitable, says the Australian Financial Review, with EBIT running at AUD 

25 million-plus annually, despite the hospitality shutdowns during the pandemic. The group 

is estimated to control about 1 percent (200,000 hl) of the 20 million hl Australian beer 

market. Insiders suspect the deal was struck on a hefty multiple, which could have put the 

price tag at more than the rumoured amount. 

 

Stone & Wood has been operating from the Byron Bay region in northern New South Wales 

since 2008. 

 

IPO or trade sale 

 

Before the sale, Fermentum had been examining a potential listing (IPO) on the Australian 

stock exchange to help fund growth, including a proposed AUD 50 million brewery with a 

200 hl brewhouse near Murwillumbah, some 50 km north of Byron Bay. Lion will most 

likely continue with the project. 

 

Fermentum expanded in January this year, when it acquired Melbourne’s Two Birds 

brewery, Australia’s first female-owned craft brewer. 

 

The business was owned by founders Jamie Cook, who served as its chairman, Brad Rogers, 

Ross Jurisich and a handful of other shareholders. Among them was Trevor O’Hoy, who 

was CEO of the Foster’s Group, before it split into the Carlton & United Breweries (CUB) 

and the wine company Treasury Wine Estates in 2011. The three founders are expected to 

stay on for another year. 

 

All branch out into craft beer 

 

The Kirin-owned multinational brewer Lion, which makes mainstream beer brands including 

Tooheys, XXXX Gold and West End, has been steadily building its craft beer portfolio, 



which is led by Little Creatures, White Rabbit, Kosciusko and Malt Shovel, as well as New 

Zealand’s brewer Panhead. It acquired US craft brewer New Belgium in 2019 for up to USD 

400 million. 

 

CUB, which was taken over by Japanese brewer Asahi from AB-InBev in 2019 for AUD 16 

billion (USD 11 billion), has also been on a spending spree. While under AB-InBev, CUB 

forked out an estimated AUD 200 million (USD 150 million) for Gold Coast-based craft 

brewer Balter. Previously, it had swallowed up craft brewers 4Pines from Sydney and Pirate 

Life from Adelaide. 

 

Asahi Beverages, for its part, bought the Green Beacon craft beer brand in late 2019. It has 

been expanding beyond beer, and this year acquired the Allpress coffee business, which 

operates in New Zealand and Australia. 

 

There are currently about 600 craft breweries operating in Australia. 

 

The Independent Brewers Association loses a member 

 

Commenting on the sale of Fermentum, the IBA’s Chairman Peter Philip said: “The IBA are 

obviously saddened by the loss of Stone & Wood from our stable of indie brewers and, of 

course, as valued members of our association. Ultimately, the reality is that business owners 

need to make decisions every day on what is best for them, their shareholders and their 

staff.” 

 

“The Stone & Wood team, including my predecessor Jamie Cook, have given a lot to our 

organisation and the industry as a whole, and we will always be appreciative that they laid 

the foundation for the independent craft [beer] industry to flourish,” he added. 

 

Source: BRAUWELT International 2021 

 

 

MATILDA  BAY’S  ALPHA  PALE  ALE  TO  MAKE  A  COMEBACK 

 

A widely celebrated Australian pale ale that has been dubbed an “epiphany beer” is about to 

make a comeback almost 22 years since it was first brewed. 

 

Awarded ‘Brewer’s Choice Best Champion Australian Beer since 2012’ by the Australian 

International Beer Awards in 2020, Matilda Bay’s iconic Alpha Pale Ale is one of the most 

awarded beers in the country but hasn’t been brewed in large amounts since 2018. 

 

But now, Matilda Bay’s original recipe from 1999 has been dusted off and is about to make 

a limited return. 

 

Matilda Bay’s Head Brewer Harry Sexton said craft beer drinkers had been calling for the 

beloved Alpha to make a comeback for some time now. 

 

Source: Media Release, 11 October 2021 



FELONS  TO  HOST  OKTOBERFEST  IN  BRISBANE 

 

 
 

While it’s always Oktoberfest at Felons Barrel Hall, Felons is thrilled to be hosting the 

largest Oktoberfest in Brisbane this year, hosted over one weekend from Friday October 

29th – Sunday October 31st. For the three-day event, the Barrel Hall will become an 

adventurous destination where Brisbane locals can sip through a range of limited-release 

lagers, indulge in delicious German-fusion eats, and immerse themselves in a colourful 

blend of live performances & entertainment. 

 

Inspired by the German beer halls of Europe and grounded in the elegance of a masterfully 

blended experience, Felons Barrel Hall gives way for people to come experience a bold, 

modern take on an iconic beer festival. With the main bar framed by four 7,000 litre beer 

tanks and the walls lined floor to ceiling with oak barrel-aged beers, there’s no better 

backdrop for sipping down a refreshing stein. 

 

“With the many cancellations of Oktoberfest in Brisbane, we had to jump on the opportunity 

of creating Brisbane’s biggest Oktoberfest for 2021. We can’t wait to welcome people down 

to the Brisbane River to cheers a stein of Brisbane-brewed beer over this long weekend.” 

Dean Romeo, Brand Director. “With all the interruptions that we’ve had due to the 

pandemic, we feel that this weekend will be the perfect time to celebrate freedom with an icy 

cold brewery-fresh beer, right on the water’s edge.” 

 

While the entertainment is yet to be announced, what’s for certain is that Felons will be 

taking an unexpected approach to Oktoberfest this year. Inside the hall will be a mixture of 

experiential acts, from live art installations and roving entertainment, to headlining 

performances from some of Brisbane’s best music talent. In true Oktoberfest fashion, there 

will be games out on the lawn and prizes to be won for the best dressed of each day. The full 

line-up of entertainment line-up will be announced closer to the event. 

 

Source: Media Release, 29 September 2021 



NEW  BREWERIES 

 

Two Mates Brewing Co. is set to start brewing in South Lismore early next month.  

 

Founded by Grant Smith and Andrew Newton, the pair have been working towards opening 

the brewery for over a year. Providing a family friendly space for the local community is the 

ultimate goal for Two Mates, according to Smith.   

 

“Our vision is to let the community determine what they want it to be, not just driven by 

what Andrew and I (or our wives) want, but people can be a part of the business and its 

direction,” he said. 

 

“The building is 150 years old, it’s an old railway shed, and it fits into that ethos of craft 

beer, so a bit industrial, but it enables the community to be able to feed into what we’ve been 

doing,” Smith said.  

 

Renovating can be difficult in itself, but dealing with an older building comes with its own 

challenges, according to Smith, as other brewers including NSW’s Resin Brewing have 

found out.  

 

“It’s been a big list, and we’ve had some of the items still sticking around at the backend, 

but in terms of power and infrastructure, what we’re putting into the building, we made a 

concerted effort to not touch the building. 

 

   
 

“Everything we’ve done, maintained all those aspects aesthetically within the building,” he 

explained. 

 

With the brewery itself set to be up and running early next month, the team also aims to 

open its taphouse to the public before the end of the year.  

 

While Newton and Smith will handle the operational aspects of the brewery, brewing will be 

undertaken by Chris Smith, formerly the head brewer of Lost Palms Brewing Co. on the 

Gold Coast.  

 

“He jumped on board just after Easter and has been instrumental in getting through the  



building phase. He’s built a brewhouse and understands every part of that system and how it 

comes together and its flexibility,” Newton explained.  

 

In terms of the brewkit, the team settled on a four-vessel, 15hL Tiantai system.  

 

“Everyone we spoke to gave us the advice, to enable us to scale down the track, and not 

have to, in 12 months, go back and revisit it. 

 

“We initially have gone a bit heavy but we’re happy we’ve done that now,” Newton said.  

 

While the team plans to launch with a strong range of core beers in house, they also aim to 

expand their customer base with their online store. 

 

“We have two arms to the business model, Two Mates and a line called Railyard Produce, 

which is where we get to engage the community with local produce within the building, 

honey, jam preserves, beef jerky, things like that. 

 

“Encompassing that, we’ve got a kombucha range and gone to market with cider and 

alcoholic ginger beer, which sits under the Railyard label. 

 

“We will go out with core range beers in cans, and our online presence will allow us to shift 

nationwide across the core and Railyard range,” Newton explained. 

 

Whether in a regional or metropolitan area, opening a brewery is a difficult process and even 

more so in a competitive market.  

 

The Northern Rivers is already home to craft breweries including Stone & Wood, Seven 

Mile, Wandana Brewery and Earth Beer Company. 

 

For the team at Two Mates, being in a competitive region is an opportunity to grow. 

 

“The Northern Rivers is growing, Stone & Wood are close and they have been fantastic to us 

through this process, the craft beer community has been fantastic in general as well,” Smith 

said.  

 

“In this area you don’t see them as a competitor, more as someone to help improve and 

increase awareness in this region.” 

 

As a self-funded business, the team at Two Mates appreciate the community for rallying 

behind them. 

 

“Sometimes it’s been difficult, you get knocked down so many times but the families have 

been there for each other, we made a pact that we’re mates before anything else and at the 

end of the day, that is first at hand.” 

 

Two Mates Brewing Co. is set to open at 7 Engine Street, South Lismore, NSW. 

 



Mouse Proof Brewery is set to open in Toowoomba this month with a unique purpose and 

goal to inspire consumers.  

 

While many aspiring brewers aim to open a brewery to bring something different to the 

market, or to improve upon what’s already out there, Mouse Proof chose to tread an 

unconventional path.  

 

“Our vision is that our punters feel empowered enough to value agricultural production 

systems, but that they also value the broader ecosystem services that agriculture affects,” 

said John Bennett, co-founder and head brewer of Mouse Proof Brewery.  

 

Aside from his work with Mouse Proof, Bennett is also a Professor of Soil Science and 

Agrimetrics at the University of Southern Queensland, and deputy director of the Centre for 

Sustainable Agricultural Systems. 

 

Along with Bennett, Mouse Proof was founded by Dr. Stirling Roberton, David West, Ned 

Skehan, Job King and Mal Campbell who all hail from agricultural or engineering 

backgrounds.  

 

Together, the six of them chose to channel their passion for agriculture and sustainability 

into the foundation of Mouse Proof.  

 

“Our brewery is based on a purpose statement of ‘Beer. Your link to the land.’ The mission 

is to help our punters realise that if you wear clothes, eat food, or drink beer, you are a part 

of agriculture and the sustainability of the industry,” Bennett said.   

 

The name Mouse Proof stemmed from Bennett, who lived in a “mouse proof” shed after 

losing his bedroom once he left for university. 

 

Bennett currently works as head brewer and explained that while he only has two years of 

brewing experience, it’s one of the main reasons Mouse Proof is opening soon.  

 

“I had planned on waiting a few more years before starting up the brewery with the rest of 

the crew, but having won Best in Show at the Queensland Amateur Brewing Championship 

and the majority of other beers receiving a 35 or better score, we were encouraged by others 

to take the plunge,” Bennett explained.  

 

Brewing is done on a three vessel 225-litre nanosystem that the team constructed 

themselves. The control panel is a 3-Phase Electric Brewery panel controlling 2x Blichmann 

Riptide pumps and 11000 Watts of heating elements in both the hot liquor tank and kettle.  

 

The team ferments in four vessels that are temperature controlled within old commercial 

fridges while the beer is served through a 14-tap Andale glycol system.  

 

In terms of the beers, the brewery will open with an XPA, American Pale Ale, Extra Stout, 

Pale Ale, Amber Ale, Red IPA, NEIPA and a Festbier. 

 

Mouse Proof Brewery is set to open at the end of August in Brook Street, Toowoomba. 



Woolgoolga ‘Woopi’ Brewing Co. is set to open this weekend on the Coffs Harbour coast. 

 

Opening a brewery is not for the faint-hearted, according to general manager, Sarah Poole.   

 

“We’ve been working on this for so long, and underestimated a little. But to get a 200-patron 

venue, a Brewtique 15HL system, it’s massive. So, we really have needed the support of 

shareholders and our families,” Poole explained.  

 

Led by a group of shareholders including Sarah and Ryan Poole and Aaron and Jacqui 

Dobner, the brewpub is also supported by founder and former CEO of Mornington Peninsula 

Brewery, Matt Bebe. 

 

Licenced for 200 people, the brewpub sits at 7 Willis Road in Woolgoolga with the primary 

goal focusing on providing customers an authentic experience.  

 

“Our focus is absolutely on the local community for the experience of going to a brewery. 

Smelling the beer, understanding how it’s made and enjoying time out with friends and 

family. 

 

“There’s not a lot of options for people to do much in this region. Whether that’s people who 

are retired, or young families, we want to provide that for the community,” Poole said. 

 

However, the journey from planning to development hasn’t been without its difficulties, 

with council issues and COVID threatening to halt progress. 

 

In terms of the beer, with Aaron Dobner helming the role of head brewer, the brewery plans 

to open with a series of choices for punters, including a Japanese lager, pale ale, IPA and an 

amber ale or a red ale mixed hybrid.  

 

“We really wanted to start with enough variety to show what craft breweries are all about. 

The beer will be amazing, but our plan is to be a family friendly space for the community 

first,” Poole said.  

 

While future plans for Woopi are not set in stone, the team aims to expand upon the brewery 

experience by including live music and creative arts.  

 

“We have great plans for our outdoor areas to provide different types of functions and really, 

it would be about spaces for people to come in spades and if we can do that, just to make a 

success of the location and have the community involved, we’d be really happy,” Poole said.  

 

But for now, the team is focused on opening and providing for the local community.  

 

“Given that COVID has been challenging, it feels wonderful to contribute economically to 

our community and support for local trade.  

 

“We’ve made a real effort to engage everyone in the local community so for us, that idea of 

community working with businesses within regions is important to us.  



Woolstore Brewery has opened in South Australia’s Mount Gambier. 

 

After a long planning and building journey, the brewery opened its doors on Saturday, 10th 

July.  

 

“We held a Tradie’s night on Friday to thank everyone who had worked to make our dream 

a reality and then, with no prior promotion and our fingers crossed, we opened our doors,” 

said co-founder Kylie Ind. 

 

Woolstore Brewery was founded by Kylie and her husband Chris Ind, who have been 

heavily involved in the Mount Gambier community for over 20 years.  

 

Chris owns and operates a consumer electronics and power tool repair store, Anvil 

Electronics, while Kylie is a theatre nurse. 

 

The idea for opening a brewery was sparked when a historic wool storage depot building 

came up for sale in their town. 

 

Once the pair settled on buying the wool storage depot building, Kylie decided to undertake 

a brewing course while the initial planning stage was taking place.  

 

“I went and studied brewing at Regency TAFE in Adelaide under Stephen Nelsen and 

bought myself a Braumeister and began pilot brewing and planning our initial recipes,” Ind 

explained. 

 

Once the brewkit was built, Ind took up the mantle of head brewer and began experimenting 

with various batches.   

 

“I got to start the fun stuff in March, brewing some test batches and dialling in the 

equipment, while Chris continued the renovations. This is my first gig as a brewer but I love 

it,” Ind said.  

 

After a couple of months of experimenting, Woolstore opened with four brews on tap 

including a Tradies Ale, Pale Ale, Smash Ale and Cocky Stout. 

 

“The response from our community has been fantastic. They have embraced our space and 

our concept and already asked for more.” 

 

“There are big and small breweries totally kicking goals everywhere. A local Limestone 

Coast brewery (Loophole) just won Champion SA Brewery at the Indies – this from a 

brewery in a tiny town of 54 people. I feel like there are still so many opportunities for local 

breweries. Whether it is in a small town or a suburb people are seeking something they can 

call their own.” 

 

Woolstore Brewery is open Thursday to Sunday at 36 Margaret Street, Mount Gambier, SA 

5290. 

 

Source: BrewsNews.com.au 



  

 

  

 

  

 

  

 

  



 

  
 
 

  
 
 

  
 
 

  
 
 

  
 



SOMETHING  BIG  BREWING 

 

Belmont brothers-in-law Tim Dean and Mark Bruce have released a new craft beer in tribute 

to the street connecting their homes, where their passion began. 

 

“We’re backyardies, at the end of the day," said Tim, one half of Mt Pleasant Rd Brewers. 

 

The teacher and his paramedic brother-in-law began researching hops and investing in 

serious home-brewing equipment a few years ago. After serving as guinea pigs, neighbours, 

friends and family encouraged them to take their brewing to the “next level”, Tim said. 

 

During COVID-19 they channelled their efforts into their Tropical Eclipse Pale Ale, brewing 

several trial batches. 

 

“It was crafted and perfected during lockdown," Mark said. 

 

They have teamed with Bells Beach Brewing to can 1500 litres of the drop, available at 

some local bottle shops. 

 

They hope to become known as Geelong's truly-local small-time purveyor of frothies. “lt’s 

all about being local and supporting local," Tim said. 

 

Source: Geelong Independent 03 September 2021 

 

 

DID  YOU  KNOW  THAT? 

 

- In 1740, Admiral Vernon of the British fleet decided to add water down the navy’s rum. 

Needless to say, the sailors weren’t too pleased and called Admiral Vernon “Old Grog”, 

after the stiff wool grogram coats he wore. The term “grog” soon began to mean the watered 

down drink itself. When you were drunk on this grog, you were “groggy”. 

 

- A New York woman beat a drink-driving charge by convincing the judge her body is a 

brewery. The woman, booked at more than four times the legal limit, was later diagnosed 

with a rare condition called “auto-brewery syndrome”, in which elevated levels of yeast in 

her system convert high-carb foods into alcohol. 

 

 

BUY – SELL – TRADE – SWAP 

 

- Norman Long (001) wants St Pauli Girl labels from Bremen with multi-coloured label with 

a girl. He also wants St Pauli Girl labels from Hamburg, Kindlbrau labels from Bremen, 

Beck’s labels from Bremen and any oval label with goat on them (Bock labels). His contact 

details are in the Membership List. 

 

- Umit Ugur (603) wants to buy/trade labels/collections from Asia, Africa, Latin America 

and Ocenia. His contact details are in the Membership List. 



FRESH  BREWS  APLENTY  AT  BLACKMANS 

 

LOCKDOWN might have slowed down many of us for a short time but not so for the busy 

crew at Blackman's Brewery who have served up a double delight. 

 

The award-winning team used the extra time to get creative in the brewhouse and have 

launched two tasty new beers onto the market - The Red Rye and Cold IPA. 

 

Co-owner Renn Blackman said it was super exciting to serve up some new options for their 

loyal beer-loving customers. 

 

“People are loving the new beers,” he "The Red Rye is an awesome winter warmer, it’s 7.5 

per cent, slightly spicy with some big punchy citrus and passionfruit aromas. 

 

“Cold IPA is a new style out of the USA, it focuses heavily on drinkability and dryness, with 

beautiful aromas.” 

 

Last week they also released a second batch of Gin Barrel Aged Choc Berry Dark Ale which 

Renn described as “a special one”. 

 

“A rich dark sour beer with cherry ripe flavours and subtle gin notes, this beer has aged for 

one year longer than the previous release,” he said. 

 

Blackman’s — which was crowned the 2019 Australian Champion Small Brewery - also 

offered up a ‘Snap Lockdown Session Box’ to keep the public hydrated while they hunkered 

down at home and Renn says they were a great success. 

 

“The snap lock down boxes went off! It was so great to see so many loyal local supporters 

getting around us and buying beer to keep us all going through the lockdown," he said. 

  

Renn said the pandemic had been a hard slog but the community support had been amazing 

throughout and they were extremely grateful. 

 

”lt’s very hard being closed and not having hours for all your staff to come to work,” he 

said.  

 

“It's just the best being back open again and having customers through the doors drinking 

beers in house once more. 

 

 “We have continued to make new beers and tried to keep things exciting the whole way 

through which has definitely helped.” 

 

Renn said as well as having more new brews in the pipeline, they also had exciting plans for 

a new large beer garden they hope to have open for summer which would be located next to 

the Torquay brewery on Bell Street. 

 

Source: Bellarine Times, 5 August 2021 



NEW  BEERS 

 

- WOLF OF THE WILLOWS INNER VISION II 

& DOUBLE VISION II. A week on from one series 

looking for an escape from 2021, Wolf of the Willows 

have looked back to 2020 with the return of their 

Vision Series. You can read about the first of those 

beers here and here but the key point to know is that 

both feature heavy hopping rates and some rather 

whimsical artwork. Inner Vision II is a DDH Hazy 

IPA that’s been hopped with Azacca, Citra, and 

Galaxy to create a tropical juice bomb while heavy 

additions of rolled outs and wheat send forth a creamy 

and thick mouthfeel. From those hops, there’s a mix 

of fruit salad that’s a little heavy on the melon, 

pawpaw and passionfruit along with a distinct 

bubblegum note and pithy grapefruit. Add in quite a substantial bite from the beer's 

bitterness and you’ll soon understand how there might be something tough lurking within 

this Wolf. 

 

Double Vision II dials up the booze to become a DDH DIPA but narrows down to one hop 

(well, hop product anyway). The beer makes use of Yakima Chief Hops’ Cryo Pop; an 

advanced hop product that’s effectively an aromatically supercharge hop blend and here 

provides an even wider mix of flavours when compared with Inner Vision. At first, the 

flavours that hit include a mix of candied tropical fruit like mango and pineapple but those 

are soon joined by fresh (very fresh in fact) guava, strawberry, peach and lychee and far 

more flavours that are enough to get you lost for some time to come. 

 

- MOON DOG BLACK LUNG XI. Moon Dog’s Black Lung series has been around longer 

than I’ve been writing about beer but there's one thing that has long bothered 

me about it. Each year they add a cigar to mark another edition and surely at 

one point they’ve got to run out of space? 

 

Well, as Black Lung XI shows, 2021 is not the year they'll run out of room for 

cigars, with the skeleton on the bottle's second head and cowboy hat providing 

ample space. For those who haven’t enjoyed past releases, the series is all 

about creating the biggest and smokiest stout possible and then adding it to a 

barrel to let that oak and the former boozy inhabits of said barrel get to work. 

 

This time around it’s been Tennessee whiskey from quite a famous, unnamed 

(but you could probably guess) distillery. Those spirituous notes of caramel 

and a sweet whiskey character knock back some of the beer's smokier 

elements, although it's still quite present and peated, and that in turn adds a 

warm edge along with the actual booze level of 12 percent ABV. Add in the 

beer's dark chocolate fudge, rich plum, a fruitiness and a tar-like appearance 

and you have a large, complex beer that nevertheless remains impressively 

drinkable. 



- BURNLEY BREWING ZUSAMMENGEHÖRIGKEITSGEFÜHL PART TWO. If 

one Zusammengehörigkeitsgefühl wasn’t enough, how about a second box of more 

Zusammengehörigkeitsgefühlness? If you’re reading this wondering what’s going on, it’s 

probably best to start here and then come back to learn that a couple of weeks on from that 

first Oktoberfest box, Burnley has released a second that's also filled with 16 beers. Once 

again it’s a box that refers to the “feeling of togetherness” and contains the brewery’s core 

range Helles and Vienna lagers but aside from those two, there's an entirely new collection 

of beers inside. 

 

Open one up and you'll find the Kölsch, the German ale that’s fermented cold and famously 

best enjoyed near Cologne’s impressive cathedral. In Burnley’s pack, it’s unsurprisingly one 

that’s very traditional, being an incredibly clean and dry beer, with some soft floral notes 

and quite a substantial bitterness. If you were to travel north from Cologne you’d find 

Dusseldorf; a city that also sits on River Rhine but has a rivalry with their southern 

neighbour and is known for an entirely different beer, the altbier. Again a top-fermented 

beer, Burnley’s Altbier presents almost like a classic English dark mild with a copper to 

brown colour, quite prominent fruit notes from the yeast and a strong biscuit and nutty 

finish. 

 

Then there’s Bohemian Pilsner which, 

since it’s styled on the classic Pilsner 

Urquell from Pilsen in the Czech 

Republic, does seem like cheating in some 

ways. Though, given the fact that the man 

behind that beer, Josef Groll, was himself 

Bavarian and the lightly spiced but 

substantially bitter, sparkling golden beer 

would go down quite well in the German 

sun, perhaps such deception can be 

forgiven. Next up is a favourite of 

Burnley head brewer Micheal’s to both 

drink and brew - Weizen. Made with 50 

percent wheat malt as required by German 

beer law, it hits all those notes might expect with it being highly effervescent, containing a 

thick mouthfeel and filled with notes of banana and loves. 

 

Representing the darkest corner of the pack is Schwarzbier, the black lager which could 

almost be a stout with its roasted and chocolatey notes, though with quite a crisp finish fits 

more snugly into the world of lagers. Finally, that brings us to the most unusual of all, the 

Lichtenhainer, a smokey and sour beer from around the city of Jena. Though it might be a 

style we rarely see, it's a beer that looks a lot like beers we do see a lot of being a pale and 

hazy yellow colour and even containing a juiciness on its sour side, while the beer's smoked 

side brings to mind bacon enjoyed over breakfast with that glass of tart orange juice. 

 

If you're looking to get your hands on the second Zusammengehörigkeitsgefühl, there's just a 

handful still available from Burnley brewing, while independent retailers across Melbourne 

also have both the packs and the beers within. 



- STOMPING GROUND PROST 

PACK. Stomping Ground’s brewpubs can 

at times feel like being in a German beer 

hall but with each of those venues caught 

up in a lockdown, the Melbourne operation 

wanted to find another way to get a slice of 

Bavaria to people. They’ve done it with 

the Prost Pack; six different traditional 

German-style beers, inside one cheerful 

box and each can dressed in some 

Oktoberfest-inspired patterns and colours 

 

To begin, let's start with what’s not the 

lightest of the half dozen but is the most Oktoberfestive. Festbier is the brewery's Märzen-

style lager that pours a golden orange colour and has a mix of light honey and biscuit notes 

and though it’s largely easy going and clean, there’s quite a substantial bitterness at play too. 

 

That’s joined by German Pils; a 5.2 percent ABV bright and sparkling lager that presents 

with a hint of honeydew and watermelon rind along with more classic pilsner hop flavours 

of a light floral and earthy spice. A (fraction) heavier is Kellerbier, the kind of lager that 

dates back to the Middle Ages and is hazier and a richer colour when compared to Pils. With 

a touch of sweet bready or biscuity flavour, it’s also a more richly flavoured beer though 

with a substantial bitterness and spiced hop notes that sweetness is once again balanced out 

to allow for the cellar beer to be enjoyed by pint, if not a stein. 

 

Stepping things up a notch (at least in terms of colour) is Dunkelweizen; a dark wheat beer 

with rich and toasted malt notes and strong aromas and flavours of clove that eases into 

banana esters. The darkest of them all is Schwarzbier, or a black lager with roasted and 

toasted notes, a touch of coffee and a slight dark chocolate flavour that are all whisked away 

in the beer’s crisp finish. Finally, we arrive at number six and what's the biggest of them, 

with Doppelbock coming in at 7.8 percent ABV, which presents heavily with burnt caramel 

and toffee and provides a fruited finish of dried apricot and date. 

 

- WHITELAKES BREWING AMBER LAGER. If anymore proof 

were needed that Sean Symons' Whitelakes team won’t miss an 

opportunity to explore the scope, and versatility of lager, Amber Lager 

arrives right on cue for Oktoberfest celebrations. In line with a general 

lightening of malt profiles in the beer world, many modern festbiers can 

be viewed as forms of amplified helles, richer in character than the 

Munich originals yet retaining maximum drinkability – or, to put it 

another way, a perfect segue to the Australian summer. 

 

The remarkable clarity of Whitelakes' offering entices, and acts as an 

introduction to the biscuity malt base that’s the hero. Caramel supports a 

sessionable rising bitterness as the palate dries, rendering a 

straightforwardness here that’s equally compelling and welcoming. 



- TALLBOY & MOOSE 303 DENVER 

LAGER, RECALIBRATE THE SENSOR 

ARRAY, CITRUS NICE COLA & NOISE 

MACHINE. Well, they certainly aren’t slowing 

things down at Tallboy & Moose, releasing this 

quartet of tins in quick succession. 303 Denver 

Lager is a beer inspired by Tallboy brewer Mike’s 

hometown, with the beer spending eight weeks 

slowly conditioning and built for warm days and 

cold nights. Made with both Vienna and pilsner 

malts, the deeply copper-coloured beer throws out 

a mix of biscuit, toasted and nutty malt flavours, 

while the Cascade and Motueka hops bring a balancing bitterness, plus a floral touch to a 

beer that certainly fits well for those sunny days or chilly evenings (AKA Melbourne 

spring). 

 

Next up is the brewery’s foray into the world of cold IPAs, which by now we may well be 

able to call a craze. Recalibrate The Sensor Array uses Talus and Eclipse hops along with 

pilsner malt and lager yeast to create a lean, dry and bitter beer that ties together tropical 

flavours of pawpaw, pineapple and passionfruit with pine and sage. 

 

If those two aren’t warm weather appropriate enough, perhaps Citrus Nice Cola is more your 

style; a beer that builds on the brewery’s Nice Cola, which you can read about here but, in 

short, tastes more of fancy cola over dark-fizzy-drink-with-a-red-and-white-label. This 

springtime update channels the act of throwing a slice of lemon in your glass by adding a big 

squeeze of grapefruit, lemon and yuzu to create a herbal sour beer with an extra lift of citrus. 

 

Finally, there's Noise Machine, a collab with the urban winemakers at Noisy Ritual which is 

a rosé and beer hybrid. It takes a white ale base and combines it with Dolcetto grape juice to 

make a lightly tart beer with tannic characteristics in which fresh, juicy red wine notes come 

together in a beer that looks a whole lot like rosé in the glass too. 

 

- ST ANDREWS BEACH BREWERY EL CHARRO 

MEXICAN LAGER. First brewed for GABS 2021, El Charro has 

been welcomed back into the stud by the team at St Andrews Beach 

Brewery, not least as this time of year should suit a Mexican lager a 

little better. Alhough the brewery says it was a hit at the beer 

festival in May, when you’ve got a beer brewed with corn, agave, 

lime and sea salt, it feels like something designed for post-swim 

refreshment more than a small taster as winter approaches. 

 

The beer couldn’t pour any clearer: a golden, straw-coloured beer 

bringing a touch of sunshine to your glass. With a lean body and 

crisp finish, it could easily disappear quickly, and while the citrus 

and salt see El Charro veer in the direction of a gose, it washes 

across your palate without any tartness with the flavours instead 

presenting with more of a zing. 



- GOOD LAND BREWING HAUPTBAHNHOF, PASTEL NEON SOUR & 

SOMETHING, SOMETHING, CITRA, CITRA. The people of Traralgon are obviously 

in good hands when it comes to choice, with Good Land Brewing showing a fondness for 

brewing across styles, releasing very modern, very traditional, very big and very sessionable 

beers since they opened their doors in July 2021. 

 

Their newest include Hauptbahnhof, an 

Oktoberfest-style Märzen inspired by Munich’s 

beer halls, with a name that is in turn inspired by 

the central train stations of Germany. With a 

golden orange colour, the lager provides a gentle 

hum of honey with some further biscuit notes from 

the malts, an earthy spice from the hops, and a 

balancing bitterness. 

 

From traditional beer halls to futuristic raves, 

Pastel Neon Sour is a fruit-heavy beer that pours 

fluorescent pink and has been made with 

watermelon and dragonfruit. It's akin to a juice 

made with those fruits plus an extra dose of 

tartness, that comes together with a well-balanced 

match of melon and dragonfruit (which to me 

tends to come close to strawberries). 

 

Last and freshest of them all at the time of writing is Something, Something, Citra, Citra, an 

IPA built around Centennial and a big punch of Citra and Citra Lupomax – basically highly 

concentrated lupulin pallets. Those hops carry citrus, nectarine, a touch of grass and pine and 

along with some caramel in the malt base there's the slightest edge of sweetness before the 

bitter finish kicks in. 

 

- RED DUCK MISS MARGAUX. There’s a spring in the 

step at Red Duck as they bring back one of their favourites – 

with a bit of an update. Miss Margaux originally contained 

raspberry and hibiscus but, for spring 2021, the latter has been 

replaced with blood plum and, while the two might seem quite 

removed from one another, you should remember that plums 

are a member of the rose family. OK, so the hibiscus is 

actually a member of the mallow family, but given a hibiscus 

is a pleasant-smelling flower and so is a rose – if you don't 

think about it too much – they are in the same ballpark [Now 

that was a stretch, Ziebell! – Editor]. 

 

As for Miss Margaux and its design for spring and summer, 

the lightly tart kettle sour certainly ticks all the right boxes. At 

first you’re hit by a substantial raspberry note which furthers 

the beer's sourness and, while the blood plum is a little less 

prominent, it adds a more juicy depth as well as enhancing the 

beer's richness. 



- HOP NATION FIRST DIP & ZOMBIE 

POP. They’ve made plenty of hazy and sour 

beers at Hop Nation but spring 2021 has seen 

the brewery try their hand at some new 

approaches. 

 

First up is the brewery’s take on an emerging 

technique called dip hopping with First Dip. 

You can read more about the approach to 

brewing here but, in essence, it involves 

blowing off certain hop notes – particularly 

myrcene – while allowing others to stick 

around.  

 

In the case of Hop Nation, they’ve used the 

popular Strata, Mosaic Cryo, Citra Cryo and 

Galaxy hops to create a 6.96 percent ABV 

hazy IPA, which is just the kind of hoppy, hazy 

territory in which the brewery likes to play. The pale yellow and opaque beer hits first with 

what’s quite a gripping, almost tart hop bite and, as your palate gets used to that assault, 

what's left behind are clean floral, grapefruit rind notes and some further flavours of fresh 

pine needles. 

 

Then, in a time when Melbourne’s not only seen skyrocketing COVID cases but also 

earthquakes, the brewers have also shown a preparedness for a form of the apocalypse that 

might hit next with Zombie Pop. While you could think of it as fuel to help fight off the 

undead, you could also consider it a pumped up version of their Fool Raspberry Sour; this 

beer uses double the fruit purée compared and sits at 8 percent ABV. Along with their 

lactobacillus culture, they've also added lactose and vanilla to create a beer that's rich, thick, 

tart and dessert-like, while also filled with fresher notes akin to raspberries from the punnet. 

 

- TWØBAYS BREWING STARGAZE HAZY PALE. Having 

been diagnosed as a coeliac in 2015, one beer trend that Richard 

Jeffares has largely been missing out on is hazy beers. Fortunately, 

when you own a brewery dedicated to creating gluten-free craft 

beer, you’re in a position to solve such issues. Having brewed a few 

larger hazies for their taproom, in spring 2021, TWØBAYS wanted 

to send GF haze and tropical hops a little further by canning 

Stargaze Hazy Pale. 

 

It's dry-hopped with Mosaic, Strata and Ekuanot, a trio of hops 

which provides a mass of passionfruit flavour along with a medley 

of pineapple, mango and a touch of citrus. Although it’s slightly 

more bitter than some hazy beers, as with a lot of TWØBAYS 

releases, Stargaze is one that fits so well into its style that, more than 

likely, you'd need to be told it's a gluten-free beer. 



- YOUNG HENRYS & VOLCOM WELCOME TO 

BEER'A'DISE. In 2019, Young Henrys co-founder Oscar 

McMahon told The Crafty Pint: “One of the things that 

skateboarding and music lends to someone is that you are 

completely aware the whole time that you are part of a counter 

culture. You become really comfortable standing out, or being 

different, or doing your own thing. And that’s a lot of what the 

craft beer industry’s about.” You can read the full article here. 

 

Fast forward to 2021 and Young Henrys have joined with skate 

brand Volcom to celebrate the latter’s 30th birthday. Volcom have 

been doing their own thing for three decades now, proving to their 

naysayers that there’s more than one way to grow up and get a 

real job. 

 

The first way they’re teaming up to celebrate is with this tropical 

pale ale, Welcome To Beer’a’dise. Hops from around the world – 

Australia, New Zealand, America and Slovenia – drop into the 

halfpipe all at once, whizzing past each other with notes of citrus 

and botanicals, pineapple juice spiked with gin, before closing out with a touch of pine to 

show they’re serious. Volcom calls it “a beer that sips perfectly at a garage jam session, on 

the platform of the backyard ramp, or as you kick back over a long weekend.” 

 

The second way the companies are celebrating together is with a party in Sydney Harbour 

that will include a floating skate showcase (yes you read that right), live music, DJ tunes and 

surf legends… but you’ll have to wait til February 2022 for that. 

 

There’s also a competition to win tickets to the party and YH x Volcom apparel on the 

way… in the meantime, enjoy a taste of Beer’a’dise. 

 

- BIG SHED BREWING RASPBERRY IMPERIAL SOUR. 

Taking advantage of the bigger shed and much bigger brewery 

they moved into in 2019, Big Shed continue to expand their range. 

Aside from their core range and a host of limited releases, the Big 

Shed team also pump out a Brewers Series and one under the Beer 

Club banner, and now they have an imperial sour series too. First 

up is a raspberry sour featuring 400kg of raspberries added to the 

ferment. 

 

See through clear, and leeching a ruby pink hue from the fruit, 

Raspberry Imperial Sour is thick and full-bodied yet stops short of 

being cordial or syrup like.  

 

The raspberries are the showstopper, dominating throughout both 

in terms of fruity flavours and a decent tartness, contributing to a 

sourness that's strong but not too puckering in a beer that masks its 

alcohol content well and making the end result quite drinkable 

despite its potency. 



- MISMATCH BREWING NEW ENGLAND IPA. With 

the colder months making way for some warmth and sunshine, 

Mismatch have unleashed the hops in creating a 6.8 percent 

ABV New England IPA. The tasting notes provided announce 

this beer as their first true to style NEIPA, one in which 

they've experimented with Sabro Cryo Pop hops and the 

London Ale 3 yeast. Joining the Sabro are Mosaic and Idaho 

7, upon a Maris Otter base, plus malted and rolled oats and a 

touch of honey malt. Some pastel colours grace the cans and 

decal label to complete the picture. 

 

As for what's inside, there's a consistent golden yellow haze 

that's upper level hazy without venturing into seriously murky 

territory. There's a definite juiciness from the get go, exuding 

strong pineapple aromas with a little touch of papaya. You'll 

find a soft mouthfeel consistent with the New England IPA 

tag, while the tropical fruits once again reign supreme flavour 

wise with pineapple juice dominating, along with some 

papaya, a hint of passionfruit and a touch of creamy coconut 

right at the end. The biscuit malt touches base to support the 

tirade of hops and a lick of bitterness that's barely noticeable. 

 

- BLASTA BREWING WHITE JEANS & 

BLUE JEANS & POPPA DON'T 

PEACH. Blasta’s new, on trend yet 

disparate IPAs deliver of the moment 

enjoyment, despite the fact there’s no style 

guide for one of them, as owner Steve 

Russel explains, in a very tongue in cheek 

manner. 

 

“There is no Crisp IPA style, so we have 

made our own," he says. "So, the direction is 

on point along with the ‘style' as we nailed 

our own brief.” Which has been done with a 

crisply classic fashion sense. 

 

White Shirt & Blue Jeans cold IPA offers 

tropical dankness, lime blossom and 

mandarin, with a citrusy resin underneath, but, in all honesty, it’s taken a few cans to get to 

that. WSBJ’s ridiculous drinkability, clean, lean length and bitter finish has seen it 

consumed with glee rather than critical thought, which may just be all anyone needs to 

know. 

 

Poppa Don’t Peach delivers the alternate: a thick hazy, dripping in a late summer’s overripe 

orchard courtesy of Citra, Mosaic Cryo, Sabro LUPOMAX, Simcoe Cryo and Yakima 

Chief’s Cryo Pop™ Blend. Obviously, Peach features with pineapple and Sabro-coco, with 

the softest breath of bitterness, an almost careless reminder that this is actually a beer. 



- WOLF OF THE WILLOWS FULL MOON 

PARTY & GOLDEN HOUR IN LA. Just as 

many of us are looking forward to booking a long 

haul flight, Wolf of the Willows have unveiled the 

Escape Series, beers designed to whisk us away. 

First up is Full Moon Party, which aims to 

transport you to Thailand and, while it might be 

the smaller of the two in terms of ABV, there’s a 

broad mix of flavours at play in a beer that’s 

ready to be enjoyed from a bucket on the beach. 

The 3.8 percent ABV mango pale ale doesn’t just 

contain the named tropical fruit but also salt and, 

given there's a gripping tartness as well, think of 

Full Moon as hazy pale meets fruited gose. The 

addition of Galaxy hops adds to the collection of tropical fruits, leaning towards pulpy 

passionfruit and helping ensure that, if you close your eyes long enough, you may well be 

transported. 

 

From Ko Pha-ngan, the journey then heads to America for Golden Hour in LA, a hoppy 

lager that’s a lighter affair than Full Moon in almost every way, despite being the larger of 

the two at 5 percent ABV. A combination of Warrior, Centennial and the experimental hop 

NZH-107 leave you with spice, floral and light grapefruit rind and pawpaw characters, plus 

a little diesel before it finishes with quite a biting bitterness. 

 

- FOGHORN BREWERY HUNTER CLASSIC. Among the 

swag of medals FogHorn picked up at the 2021 Australian 

International Beer Awards, the Newcastle-based brewery’s Hunter 

Kölsch stood tall, judged the Best British or European style ale. 

Although unfamiliar to most, locals in the Hunter have been blessed 

with this golden nectar for nigh on two decades, albeit under a 

different guise. 

 

Kölsch is one of the more idiosyncratic German beer styles. While 

the country is known as the global heartland of lager, the brewers of 

Cologne decided to stick with ale yeast. Sure, they brewed with 

pale malt and noble hops, fermented it cold and lagered the finished 

beer for a month or so, but it’s an ale, dammit! Basically, you’ve 

got yourself a clean, crisp lager with just a bit of ale fruitiness to 

keep things interesting. 

 

And Hunter Classic is exactly thus. Clear as crystal and sparkling 

gold, it starts with a delicate grainy aroma with just a hint of apple and pear fruitiness. 

Upfront on the palate is a salt cracker sandwich: smooth, bready malts married with crisp 

crackers finishing up with a dry minerality. With a mild noble hop bitterness, 4.5 percent 

ABV and a refreshingly dry finish, it’s absolutely no surprise this beer has been 20 years in 

the making. 

 

Source: The Crafty Pint 



RAFFLES 

 

Currently, the following members have credits as listed: 

 

Wayne Richardson  June   2022 (3) 

Owen Ewans  June  2022 (1) 

Cor Groothuis  Dec 2021 (2) 

Jimmy Stewart  Apr 2022 (3) 

Robert Johnson  Jun  2024 (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. 

 

At our next meeting there will be five prizes: 

 

1st prize is a Hyatt on Collins Eureka Lager label,  

2nd prize is a Black Ban Bitter label from Bell’s Hotel Brewery,  

3rd prize is a Bullion Lager label from Rifle Brigade,  

4th prize is a Point Addis Pale Ale label from Bells Beach Brewery,  

5th prize is an XPA label from Wolf of the Willows. 

 

     
 

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 December meeting. 

 

 

 

DOOR  PRIZE 

 

The Door Prize for our next meeting will be “Stout” label from Bunbury 

Brewery Co Limd. The winner will have to be drawn from the names who 

signed the attendance list. 

 



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. 

 

Please note that in this newsletter the number of labels has been marginally decreased due to 

meeting postage costs and weight of craft labels. More next newsletter. 

 

Red Duck  Ulysses the Great 

                               Michael Pina Colada 

                               Espresso Joe 

                               Bite my cherry 

  

Moon Dog             Magic Eye PA [2X]. Note there are two identical labels. You can peel  

   one to get the Magic Eye. 

                               Old Mate Pale Ale  

                               Jumping the Shark 2021 

                               Cake Hole stout 

 

3 Ravens                Zappa Juicy 

                               The Druid 

                               Blended Barley Wine 

                               Mandarin Juicy 

                               Pacific Red Ale  

                               Red Rye IPA 

 

Albatross               Cloudy Apple 

      Summer Ale 

 

Burnley                  Kumquat Sour 

 

Sea Legs              Birthday Cake NEIPA      

 

Western Ridge       Pale  

 

Bridge Road          Fruit Salad Sour 

                               Fruit Salad Gose 

                               Hoppy Sour 

                               Nitro Imperial Blackberry Sour 

                               Merry Christmas Unicorn 

  

VBLCS sends its thanks to all the above breweries for contributing labels to this issue. A 

special thank you to Jim Whittle, Tom Cavanagh, Michael Doulton and Alan Richards for 

obtaining labels for this magazine. 

 

The Committee sends a big thank you to Jim Whittle and Alan Richards for painstakingly 

individually cutting the labels from rolls for mailing. 



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  2021 
 

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

VIC 3067, Melway Ref. 44 G7. However, due to Covid restrictions the meeting venue may 

be different. 

 

Meeting dates for 2021 are:  

February 14 (Thunder Road Brewery)(cancelled) 

April 11 (Thunder Road Brewery) 

June 20 (AGM) (Thunder Road Brewery) 

August 8 (Venue TBA)(cancelled) 

October 10 (Venue TBA) 

December 12 (Venue TBA) 

 

NOTE: As a general rule the meetings are held on the second Sunday of even numbered 

months. Starting time is 1.00 pm although many members come earlier for socialising.  



 
 

 
 

 
 

NOWHEREMAN BREWING LABELS 


