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Next Club Meeting Sunday 20th September @12:30p

The Presidents Report

Vicbrew is just around the corner so hope you
have all your brews done and lined up and we
can put in a good Club effort this year. Entries
close 19 September.

Just a reminder that Annual club dues are now payable. We really
need these so that we can plan to do some events and try and
keep the Club active and viable. If you pay up early we appreci-
ate it because then we can pay the Naval Association and plan
some events in the new year.

Don't forget this weekend we have a very hoppy ass American

pale ale brewing event starting early in the morning 9.00am ( well
| will be there at9 - Ed) so we can shake out Black Betty the Club
Brewery. Breakfast starts at 9.30am. We are putting on a spit

roast for lunch with the aim of people putting in $2.00 - $3.00
each. Salads and rolls will be provided. Don't forget your own

plates, cutlery etc. Gavin has lined up some varieties of hops for

this weekend so should be really interesting.

Colin has been active in pursuing an interclub visit with Worthogs
and they have suggested they visit us on 15 November to join us
for a BBQ so keep this date free and line up some nice ales to
share with our fellow brewers.

On a personal note | have had busy month and have been too
slack to organise a Commitee Meeting sorry. | have got my first
brew out of the way at Tooborac and will be doing another one
this Saturday so will put in a bit more effort to Westgate in the
next month as we have checked the newsletters and established
that this is indeed our 25th year. So we should plan to do some-
thing to commemorate this occasion something in the new year
perhaps. If you come in contact with any old members or friends
let them know that it is our 25th year and we are going to have
an event. Perhaps get their contact details to keep them updated.

Damian
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The next meeting will be at The Naval Association Hall, Gra-
ham Street, West Footscray (Opposite the YMCA) Melways 41 J3




Coming Events
2009

19th September
Vicbrew entries close

3rd - 4th October
Vicbrew

17th October
Bayside Brewers Oktoberfest
Comp

18th October
Bayside Brewers Oktoberfest

23rd -24th October
AABC

Ol i mbs Hot el

Contacts
President
Damian Nippard

Secretary
Fergus McGregor

Treasurer
Alan Crossman

Newsletter Editor
Gavin Germon

Email
westgatebrewers@yahoo.com.au

Correspondence

PO Box 5043,

Garden City,
Vic 3207

Club Meeting Diary

20th September 2009
Mash demo, American IPA
Westgate Brewery

18th October 2009
Bock Competition &
Water Treatment

15th November 2009
Mash demo, Sparkling ale
Westgate Brewery

12 December 2009
Christmas party

*Next year to be confirmed*
b er r @&nuary 2010
Belgian ale comp

March 2010
Wheat beer comp

May 2010
Stout comp

June 2010
Pale ale comp

Sponsors of
Westgate

Brewers
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Westgate Brewers is committed to encouraging responsible drinking

REMEMBER 1 If you Drink and Drive

-Youbre a Bl oody

| difot

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 refusg
to publish any letter, for legal reasons.




Coopers Ales of Old.
Continuing on from | ast issueod6s | ook at some of d
be | ooking at Coopers and sparkling ales. Austf a
bution to the world of beer styles, but what is the sparkling of a sparkling ale? Sparkling
ales were also brewed in England around the | afe
to try to help us figure out how the term fispalk
Sparkling filterede.
All these early bottled beers were naturally conditioned, which meant a
yeast deposit, and the chance of cloudy beer if the customer did not take
care. In 1897 the brewing scientist Horace Brown was reporting to the In-
stitute of Brewing that brewers in the United States had solved the prob-
lems involved in chilling and filtering beers so that the would remain
O6brighté in the bottl e. I't did not take
Atlantic. By 1899 the Notting Hill brewery company in west London was
advertising its O0Sparkling Dinner Al eb6 a
beers, produced entirely on a new system
brilliant to the | ast drop, no waste wha
had to buy in the same equipment themselves, and many i like the Not-
ting Hill Brewery i gave their beers names that reflected the perceived ad-
vantages of filtered beers. The Chester Northgate Brewery, for example,
sold O6AlIl Cleard |ight dinner ale; in Sc
6Sparkling Table Beer6 (table beer was t
ale).
Extract from Beer 1 The History of the Pint by Martyn Cornell
€. .or Sparkling gassy?

The cry of sedentary workersé has been o
heady (as in alcohol) beer. The gaseous German Lager has had a fair trial

to supply this want, but except for about three weeks a year that beer

seems ill -adapted to out climate. The English brewers have endeavoured

to supply this want by brewing a light sparkling bitter ale, and from the

encouragement they have received it is likely the importation of German

beer will not increase.
Alfred Barnard 1889

The red stout | abel says fAfree from glucose

| often wish Coopers
would come out with
a beer brewed with
their yeast, but with
some late hop char-
acter to it.
Something like this
IPA from 1870 would
do nicely.

current



Other Australian Sparkling Ales

This label reappeared in the late

906s as a beer brewe
tract at the Coopers brewery. The

~ beer tasted very similar to a coopers

5 : - ; pale ale. After a brief version u'm' ;p,\,;;:.}‘]c :
BANK | OAKBANK brewed at yet another brewery, the |CAKBANK
BEER : / m{ﬁ}\?ﬂ!ﬁ present day version is brewed by

DORSET Australian Indepe_n_dent B_rewenes in
the style of a traditional pilsener.
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Wat Lan Kuad or 'the Temple of a M|II|on Bottles'

One million beer bottles were used to build this Buddhist
Temple in Thailand. The monks were saving beer bottles
for 25 years.

© Barcroft Media

Women brewery workers of WW1

Brewery workers had been encourage to join the army or navy, with many breweries promising to
give half pay to their dependants while they were away. Many bigger breweries lost four out of ten
men to the forces. The subsequent labour shortage led brewers to what one, Sydney Neville of Bran-

donds brewery in Putney, called the O6desperate expedi
such as rolling barrels and cask ~ -washing, and, in some breweries, malting. Neville discovered only

one problem with hiring some é6surprisingly efficiento
|l adiesd foul |l anguage. Brewers also found their | orri

the War Department.
Extract from Beer 1 The History of the Pint by Martyn Cornell

Top ten beer consumption per capita

Top ten beer producing countries 2008 2008
Country Millions of Hectolitres Country Litres per Capita
1 China 393 1 Czech Republic 159
2 USA 234 2 Germany 111
3 Russia 116 3 Austria 108
4 Germany 105 4 VVenezuela 101
5 Brazil 96 5 Poland 93

6 Mexico 81 6 Romania 92

7 Japan 63 7 United Kingdom 88

8 United Kingdom 51 8 Belgium 86

9 Poland 36 9 Australia 85
10 Spain 34 10 Spain 84

The World's Top 5 Brewing Groups 2008

Brewing Group Corporate HQ Millions Hectolitre % World Production
1 AB Inbev Belgium 388.1 21.4

2 SAB Miller United Kingdom 174.4 9.6

3 Heineken Netherlands 161.5 8.9

4 Carlsberg Denmark 109.3 6

5 China Resource Brewery China 73 4




So Very Wrong - Bacon Beer

Reports are coming out of a very unique beer in the
works from the Brooklyn Brewery. My hope is that it
finally makes drinking beer before 10 AM a socially
acceptable, respectable act. It seems that brewmas-
ter Garret Oliver is looking for ways to get bacon
into beer.

i The reports are sketchy at best, but it appears the
beer is starting out with two parallel threads that will
be blended at the end. As Garretputsit AEiI t her

= wi | be the most amazingly di
ever tasted in your |I|ife, or
must agree, but howds he doi ng¢

A barleywine has been brewed using malt that was smoked in the same room as a batch
of Bentondés bacon (All an Benton is apparently a
A brown ale is being infused with the essence o

washing.o0o This process has already been wused to
bon apparently (who knew?). The fat is heated until completely liquid, then mixed into

the beer. Then the whole thing is chilled until the fat congeals back to a solid state and

ri ses to the top of the beer, where it 6fatgmdnessamed
of the bacon is left behind, dissolved in the beer, while the fat is removed from it. This

keeps the beer from developing a greasy mouthfeel (also lipids in beer have a nasty ef-

fect on head retention as they interfere with the formation of the protein matrices that

form bubbles). The brown ale will then be aged in Bourbon barrels.

In the end, these two forces will combine like antimatter  to produce a beer that may very
well change the world as we know it. | wait with bated breath, very excited and a little
afraidé From www.trappistpunks.com

Hop Aroma Boosts Beer Bitterness

Based on the synergetic effects observed in other foods, these British
researchers looked into the interactions of hop aroma compounds and
beer bitterness. They worked with two lager beers respectively contain-
ing 12mg/l and 25mgl/l iso -alpha acids. To these beers they added dif-
ferent levels of hop aroma compounds and it was shown with the
evaluation of a trained tasting panel that increased dosage of hop
aroma compounds also increased the perceived bitterness. But not only
the bitterness impression changed but the astringency decreased with
increasing hop aroma amounts. All other defined sensory attributes did
not change!! Though it is not known if this applies to all beer types, this
might explain in part the phenomenon that beers with identical concen-
trations of bitter acids still exhibit a different perceived bitterness.

From the hop science newsletter at www.barthassgroup.com



http://www.barthhaasgroup.com/index.php?option=com_content&task=view&id=30&Itemid=32
http://trappistpunks.com/index.php
http://www.flickr.com/photos/charliebay/149628652/

New BJCP Course.

Melbourne Brewers have finally got around to arranging the
next Melbourne based BJCP course.

The course will be situated at Pete's warehouse (aka Brewers
Den's warehouse) where the Melbourne Brewers club meet-
ings are held.

Factory 11
12 Edina Road
Ferntree Gully - 3156.

The course is planned to commence on 22/09/2009, with sessions run roughly every
second Tuesday, with a break over the Christmas/New Years period. The exam planned
to be around May 2010.

We will be asking for an upfront fee of $300 to cover:

- Beers for the tasting sessions ( typically 5+ per session)
- Other consumables and misc costs
- BJCP exam fee

Note this charge is purely to cover the cost associated with providing materials for the
course. There is no charge for the actual course itself.

It is hoped this amount will cover required costs for all sessions, but if not additional
costs will be passed on to course goers.

Places are extremely limited, and we will be assessing potential course goers on their
likelihood of participating in judging of Victorian competitions.

When replying to this email, please provide the following details:

- Name and contact details ( preferably email address and phone number ).

- Number of competitions attended in the last 24 months

- Number of competitions participated in (as an entrant) in the last 24 months
- Brief reason for doing the course (i.e. Judging, Personal education, etc )

For those that do not make it on the course, we will be talking with VicBrew to try and

arrange a more predictable and regular scheduling for future BJCP courses.

Note there is no limit on numbers for those that just want to resit the exam. Please in-
dicate in the reply email if this is all you wish to do.

Cheers

Chris Taylor

Melbourne Brewers - Club Treasurer
treasurer@melbournebrewers.org







