
 

 

 

  Next Club Meeting Sunday 19th April @12:30pm 

April 2009 Newsletter  

Greetings Fellow Brewers 
 Our next meeting is here again, it seems like only yes-
terday that we had our last meeting, but even after all these 
years I still enjoy the club meetings and I invariably learn 
something at every meeting, a good reason to belong to a 
club. 

Our forth coming meeting is the bi monthly competition this month the 
category is low gravity, in my opinion a difficult style, as everything and any-
thing that contributes flavor to beer also introduces more alcohol. Almost every-
one has tried a commercial low alcohol beer and the comments are usually the 
same ï theyôre tasteless - and there is a good reason for that, itôs very hard to 
make a good one for amateurs and professionals alike.   

Temple brewing has made available to the club approx 14 dozen 330 
ml beer bottles, they have been used once washed and cleaned so if any mem-
ber wants some or all of these bottles please contact me. I also have a few 50 
litre kegs that would make ideal boilers if anyone is interested in these then 
also please contact me. 

We now have approval from the Naval Association to make use of part 
of the outside shed to house a brewery, as far as Iôm currently aware we have 
all the required equipment for the project, and it is simply a matter of construct-
ing the said brewery. So Iôm hoping that at the forth coming meeting we may be 
able to actually assemble a functional brewery. 

A couple of reminders, the first is that membership fees are now well 
overdue, it is important that the club remains financially sound and to achieve 
this it is important that membership fees are paid in a timely manner - Please 
assist by paying your membership fees immediately if you havenôt already done 
so. The second reminder is for material for the newsletter, it is a tough job for 
the editor to keep coming up with interesting information to include in the news-
letter and everyone wants an interesting and readable newsletter so it is up to 
all of us to try to help out. Next our annual Stout Extravaganza is coming up, 
we have booked Bells Hotel again and the event will be held on the first Sun-
day in July (5th) Itôs not to late to brew a dry stout to enter and I hope that a 
number of Westgaters already have a Russian Imperial brewed and ready to 
go so that the tradition of a Westgater winning the Imperial category continues. 
The prizes this year have taken a different path in that the major prizes will be 
gift vouchers for Grain and Grape, we have received some feedback that peo-
ple arenôt so interested in trophy tankards and the like anymore, that a more 
useful prize, particularly in the current economic climate, would be well re-
ceived so hence the shift.   
 
Riggers 
Passionate Craft Brewer   

IN THIS ISSUE  

 
Coming 

Events 

Beer & 

Brewer Expo 

Sugars 

Cluster Ale  

Belgian Beer-

fest Results 

 ÓÈÕɀÚɯ!ÙÌÞɪ

ery Pics 

New AABC 

Categories 

British Ale 

Entry Form  

The next meeting will be at The Naval Association Hall, Gra-

ham Street, West Footscray (Opposite the YMCA) Melways 41 J3  

The Presidents Report  



 

 

 

The Editor and Publisher of this newsletter do not guarantee any product which is advertised in this publi-

cation, nor do we take any responsibility for any claim or action which may result from the use of any 

product or the following of advice which appears in this magazine.  We, the Editor and publisher of this 

magazine encourage letters and debate from our readers, but reserve the right to edit any letter, or refuse 

to publish any letter, for legal reasons. 
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Coming Events   

2009  

 

3rd May  
Kellybrook Cider Festival  

 

17th May   

Melbourne Brewers  
British Ale Comp  

 

 5th July  

Westgate Stout Extravaganza  
 

3rd -  4th October  

Vicbrew  

Westgate Brewers is committed to encouraging responsible drinking 

REMEMBER ï If you Drink and Drive -Youôre a Bloody Idiot 

Sponsors of Westgate Brewers 

mailto:westgatebrewers@yahoo.com.au


 

 

 

  Beer & Brewer Expo 2009 

Above left : Alex Troncoso, for-

mer Westgate Brewer and now 
Chief Brewer of Little Creatures 

talks to Paul Rigby our current 
president . 

 

Above right : Ron Feruglio, for-

mer Westgate Brewer, serving 
me a generous measure of his 

delicious Temple Saison.  

 
 

Left : Roger Protz, award winning 

beer writer, CAMRA enthusiast 
and author of  20 books on beer, 

awaits a beer at the James 

Squire stand.  

 
 

Below left : Kegs on wheels, 

there are taps at the front of the 
insulated box which is why there 

are people milling about.  

 
Below right : Sam, Nik and Paul 

from Grain and Grape.  



 

 

Sugars And Brewing  

While stumbling about at the recent Beer & Brewer Expo, sampling beer after awesome beer, I did 
remember to take some photos for the newsletter. The majority of  photos are on a previous page, 
however the one shown below got me thinking. So much so that it has inspired me to write an entire 
article on sugars in brewing. Well when I say write an article, I mean just pool together what other 
people have written and put it on one page.  
 
Belgian beers  
When tackling some of  the darker Belgian types of beers, most amateur brewers and even some mi-
crobreweries tend to have a grain bill as long as your arm. Any or all of Munich, Aromatic, Biscuit, 
Caramel/Crystal, and Chocolate malts are often used. Which is strange really as after reading through 
ñBrew Like A Monkò by Stan Hieronymus, we discover that the famous Trappist breweries don't have 
complicated grain bills. Most of their colour and melanoidan type flavours comes from Dark Candi 
Syrup. The following is an extract from Stanôs book 
 
ñCandi sugar : References to ñcandi sugarò when 
Belgian brewers began using such an ingredient 

most often described caramel syrup, not the clear to 
dark rocks sold in the United States as ñBelgian 
candi sugarò. The rocks you liquefy by tossing into a 
kettle are made by lowering cotton strings with seed 
crystals into hot solutions of sugar. What we really 
care about is the sugar itself. Today when brewers 
at Westmalle and Orval refer to candi sugar, they 

specify using it in liquid form. Most other brewer, 
Trappist and secular, who once used ñclear candi 
sugarò have replace it with sucrose or dextrose. As 
well as adding white sugar to the kettle, Rochefort 
includes cassonade brune  in its recipes. While that 
translates to ñbrown sugarò, Candico in Antwerp 
produces something much different than Americans 
think of in making ñcandysugarò (its term) and cas-
sonade brune : ñgranulated crystals, obtained from cooling down strongly concentrated sucrose solu-
tions boiled at very high temperaturesò. Most of Candicoôs sales to confectionary producers, biscuit 
factories, and breweries are ñcandysugarò in syrup form.ò  
 
I had never come across this product before taking the photo above and then things started to make 

sense. Hopefully the intent is to import this product into Australia. If not you could always find a sub-
stitute .I have made up dark brown caramel syrup in the microwave using a pyrex jug, 1 cup of sugar 
and 1/3 cup of water nuked on high for 10 minutes. Keep an eye on it though as once the colour 
starts changing, darkening occurs rapidly. Also use oven mitts when handling, as this stuff is like bub-
bling, spitting molten lava. Throwing directly into the boil creates a cloud of steam. I think its possible 
to create some decent flavours this way but Iôm not sure if its possible to achieve all your dark colour 

requirements using only this method.  
A quick google search reveals you can make caramel by simply melting white sugar in a saucepan 
however I have not done this personally. Invert sugar is made in a similar way with a small addition 
of tartaric acid, however yeast come with their own enzyme to invert sugar so is not deemed neces-
sary by some.  
 
Dryness  

Here is another quote from Stanôs book attributed to Phil Markowski.  
ñ I think that one of the main areas that differentiate American versions of Belgian ales form the clas-
sic (Belgian ) versions is attenuationò, he said. ñI believe that there is still a fairly prevalent anti-
adjunct bias among many American brewers, both amateur and professional, that makes them hold 
back from using enough sugar to achieve the same level of dryness that the classic Belgian examples 
exhibit. It seems that many of these brewers tend to think of adjuncts as ódishonestô ingredients. Until 

one embraces the use of notable amounts of sugar adjuncts in replicating classic Trappist -abbey 
styles, they will fall short of the mark.ò 
Those Belgian brewers who will discuss what percentage of fermentables comes from sugar put it at 
between 15 and 20%.  



 

 

English Ales  
I canôt talk about sugars without mentioning English ales. The above table is from Ron Pattinsonôs blog 
ñShut up about Barclay Perkinsò. This guy loves trawling through old London brewery archives and creat-

ing tables. It shows that Whitbreadôs ales had a percentage of sugar ranging from 14 % to nearly 20%.  
Even with the sugars used, the apparent attenuation is (except for the IPA) quite low. The sugars were 
invert syrups and came in 3 different colours:  
No. 1      30  EBC  
No. 2      50  EBC  
No. 3      120 EBC  
So here is evidence that some breweries, for whatever reasons, used significant quantities of sugar at 

certain times. Iôm not saying you should add sugar to every single English beer you make, but I think 
when formulating English ale recipes, most of us don't give any consideration to sugar additions. Iôm 
sure if I went looking I could also find some historical recipes that don't have any sugar at all. Just to 
show that Whitbread wasn't the only brewer around this time using sugar syrups and caramels, take a 
look at these old newspaper advertisements below. If your alert you will notice the recipes above contain 
a product from one of these companies.  



 

 

Cluster Ale  

This is a recipe John Kingston sent in for those of us who bought some of his fresh Cluster hop 
flowers at the last meeting. Itôs a recipe by Mark Hibberd from the Bayside Brewers July 2004 
Newsletter. Recipe size is unstated but I would guess 30 litres in the boiler.  
 

Mash in 25 litres of water with 40g of Cluster cones  
Adding hops in the mash gives good hop flavour in the finished beer  

Mash in @ 45oC for 45 minutes  
Conversion @ 66 -67OC for 2 hours  
Mash out @ 78Oc  
2 hour boil  
 

Target bitterness 42 IBU assuming 6% AA (2009 crop is around 5.4%)  

This AA value seems to be about right -  theyôre bitterer than last yearôs 
crop (2003)  
25g Cluster cones  1st wort hopping  
30g for 60 mins  
28g for 30 mins  
30g for 15 mins  
30g for 5mins  
 

Wyeast 1318 London Ale III yeast from previous beer  
OG 1048  
FG 1008  
Age at AGM 2 1/2 months  
 

Mark has a version of this recipe that placed third in the pale ale category at Vicbrew and ap-
pears in the 2006 booklet. Similar hopping, different grain bill, single infusion and different 
yeast. The judges description of the beerôs hop character is worth reading if you plan to use 
these hops.  

Held April 4th at Coldstream Brewery : 53 entries from 26 brewers  

Champion Beer of Show -  sponsored by Brewerôs Choice 
Michael Guenzel -  Fruit Lambic (Framboise) : 41.7 points  

Best Novice Brewer -  sponsored by Vicbrew  

Neil Howatt -  Belgian Golden Strong Ale : 36.8 points  



 

 

When toasting goes wrong.... 

Alan Crossman has sent in some pics of his new set up and one of his first full mash efforts. I 
notice it has wheels for portability. Nice job and looking forward to sampling the results.  
 HLT -  25Lt Pail with element form kettle and thermo set at 80C  
 Mash/Lauter Tun ï 38Lt Cooler from rays outdoors with 9ò SS false bottom and ball lock valve 
 Kettle ï Converted 50Lt SS keg with ball lock valve  
 Burner ï 3 Ring cast iron  
 Stand ï 3 Tier gravity fed system, now with flash new black paint job (with dodgy ladder to  

  check HLT water levels)  


