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Next Club Meeting Sunday 21st September@DR2B0pn

THE PRESIDENTS REPORT

Greetings Fellow Brewers

Well the first meeting of the new Westgate year has come

and gone and | think it was a great success.
Colin brought along his brewing gear (his ute made that somewhat
easier than it would have been for most of us). We made a British
ale that we hope will be of acceptable standard to take along to the
club night at the ANHC (Australian Home Brewing Conference) on
the evening of Friday 22nd October at the William Angliss College
in the city. Our day was punctuated by a delightful BBQ lunch
accompanied by plenty of well brewed beers. | had a very enjoyable
day and as far as | could see so did everyone else.

At our next meeting | will be presenting a workshop on yeast
culturing. I'm planning a very hand's on and practical session that |
hope will cover most of the aspects of yeast culturing that a craft
brewer needs to know. This will include calculating pitching rates,
making starters, Wyeast smack packs, rehydrating dry yeast and
culturing bottle sludge. We will once again punctuate the day with a
BBQ lunch.

A reminder that membership fees are now due and payable,
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

Riggers

THE NEXT MEETING WILL BE AT THE NAVAL ASSOCIATION
HALL, BARRETT RESERVE, GRAHAM STREET, WEST
FOOTSCRAY (OPPOSITE THEYMCA) MELWAY 41 |3

Westgate Brewers is committed to encouraging responsible drinking

REMEMBER-If you Drink and Drive-You're a Bloody Idiot
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Club Meeting Diary

Coming Events

September 2008
Pale Ale Comp etition
Yeast Workshop
October 2008
Oktoberfest Competition
December 2008
Club XMAS party
High gravity beer  Competition
February 2009
Wheat beer Competition
April 2009
Low gravity beer  Competition
June 2009
Stout Competition

Contacts

President
Paul Rigby

Secretary
Colin MacEwan T 95347198

Treasurer
Matthew Sutton

Newsletter Editor
Gavin Germon

Email
westgatebrewers@yahoo.com.au

18 " September
Two Tones Beer Launch
Transport Bar
Federation Square

20 ™ September
Closing Date for
Vic Brew Entries

4" i 5" October
Vic Brew 2008
Beer DelLuxe

Federation Square

23" 1 25 ™ October
ANHC
William Angliss
Conference Centre
Melbourne

Correspondence
PO Box 6058, West Footscray,
Vic 3012

The Editor and Pablisher of this magzine do not guarantee any product which is advertised in this publicafion, nor do we take any responsibility for any claim
or action which may result fram the use of any product or the following of advice which appears in this magazine. We, the Editor and publisher of this maga-

zine encourage letters and debate from our from our readers, but reserve the right to edit any letter, or refise to publish any letter, for legal reasons.
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Congratulations to John Kingston for his outstanding results

The Bayside Brewers Oktoberfest 2008

Homebrew Competition Full Results
September 6th

CHAMPION BREWER OF SHOW: John Kingston (1st x Two, 2nd x Two) $100 Voucher Sponsored by Grain & Grape
CHAMPION BEER OF SHOW: John Kingston (Pilsner 126 pts) $50 Voucher Sponsored by Magick Brew

BEST NOVICE: Stuart Behrend (Dunkel Weizen 122.5 pts) $60 Voucher Sponsored by VicBrew

TOTAL ENTRIES: 60
SPONSORS: With Thanks To: HICKINBOTHAM OF DROMANA, GRAIN & GRAPE, MAGICK-BREW, ONE STOP BAR SHOP, BINTANI for their support

CLUBS: BS= Bayside Brewers, WH= Wort Hogs, MB= Melbourne Brewers, YV= Yarra Valley Brewers, I5B= Inner Sydney Brewers, ID= Independent

HIX PEOPLES CHOICE AWARD FOR BEST BEER:  Chan Lay

TOTAL
SCORE 150

8 WHEAT Dunkel Weizen Stuart Behrand Bs 208 40 40.5 42 1225
WHEAT Weizen Bock  Chris Taylor MB Ala/b . 36 3 103.5
WHEAT Hefeweizen  Micheal Meissner 158 202 36 33 3 102
WHEAT Hefeweizen  John Kingzton WG 20 30 4.3 7 1015
WHEAT Hefeweizen  John Sheenan B 203 30 i i 53
WHEAT Hefeweizen Cameron Turner B5 2 . #.3 3 %
WHEAT Dunce Weizen  Robin Brown ME 20 ph
WHEAT Hefeweizen  Chan fEleen Lay BS . . 13
WHEAT Dunke Welzen  Dale Ross-Soden | 2 . it
WHEAT Hefeweizen  Shaun Raymer . 18
WHEAT Hefeweizen  Adrian Taylor 2 16

PLACE [Entry No:f CATEGORY 2 | SUB-STYLE | ENTRANTNAME | CLUB  |BOTTLE ID|{JUDGE L MG|JUDGE 2 BV|JUDGE 3 GT
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DARK LARGER Munich Dunkel John Kingston

DARK LARGER Schwarzbier

John Kingston

DARK LARGER Munich Dunkel

Brett Spunner

DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER
DARK LARGER

Altbier
Oktoberfast
Viennz

Munich Dunkel
Oktoberfast
Atlbier

Viennz

Viennz
Okroberfest
Oktoberfast
Schwiarzbier
Vienna

Munich Dunkel
Viennz

Viennz

Schwarzhier

Lukas Dagman
Micheal Gunzal
Brest Spunner
Tim Martensen
Malcolm Cock
Mark Hibberd
Nikolai Dantschuk
Adrian Taylar
Chris Taylor
Rabin Brown
Shaun Raymer
John Kingston
Rabin Brown
Gaoff Bryant
Mark Leathem

Micheal Gunzel

Doppel Bock

John Killmister

Doppel Back

John Kingston

Traditional Bock Jethro McCulloch

Doppel Back

Maibock
Maibock

Mainock
Traditional Back
Maiaock

Doppel Bock
Maiback
Mainock

Rabin Brown
Mark Leatnem
Greg Les

Camer turner
Micheal Gunzel
Robin Brown
Duane Wright
Chan & Eleen Lay
Duane Wright




Entry No:

CATEGORY 3

SUB-STYLE

ENTRANT NAME

BOTTLE IDy

JUDGE 1 MG

JUDGE 2 BY

JUDGE 3 GT

TOTAL
SCORE 150

[y

17

PALE LAGER

Pilsner

John Kingston

406

42

40

44

126

11

PALE LAGER

Dormunder

Stuart Behrend

417

38

42.5

39

119.5

10

PALE LAGER

Dormunder

Cameron Turner

416

39

40

40

119

3

12
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PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER
PALE LAGER

Kaolsch
Pilzner
Munich Helles
Pilsner
Kaolsch
Kaolsch
Pilzner
Kaolsch
Pilsner
Pilsner
Pilzner
Munich Helles
Kolsch
Munich Helles
Munich Helles

Mark Hibberg
Tim Martensen
Jahn Kingstan
Erik Chess
Bryce Van Denderen
John Kingstan
Greg Les
Shaun Raymer
Wicheal Guenze
Rabin Brown
Lachlan Strong
Duanga Wright
Rabin Brown
Tim Martensen
Rabin Brown

409

40

37,5

38

115.3

401

36

34

41

111

414

36

34

36

106

402

34

33

7

104

407

33

32

3

410

33

29

3

58

403

29

30

408

29

32

29

50

418

3

30

26

87

403

28

28

29

B3

404

28

&7

4153/b

7

30

4

Bl

411

22

23

20

&7

412

23

20

23

b6

413

23

20

22

bl

Making Your Own Yeast Inoculums

There is no question that live yeast cultures are the best option for brewing first class competition winning beers,
virtually all commercial breweries use live yeasts and almost all category winners at VICBREW (The Victorian State
Amateur Championships) for the last five years have used live yeast cultures. Wyeasts are the most readily available
and come in a multitude of strains, more than enough to satisfy even the most fastidious brewer. There are a couple of
drawbacks with them and that is that they are more expensive and also fiddley to handle but alas nothing any good
comes cheaply or easilyl Costs per brew can be reduced by creating a number of inoculums from a single Wyeast pack

which can be stored and used later to make starters for future brews.

ALE YEAST
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Step 1 - “Smack” your selected Wyeast pack
It is important to select a yeast appropriate for the style of beer you

intend to make or one that you intend to use again within six months.
G&G staff can assist you in selecting from the myriad of Wyeast
strains. Once the decision is made “smack” the pack as per the in-
structions on the back, for best results ensure that the pack is fully
swollen before you start, this can take anything from hours to days.

Step 2 - Assemble all the equipment required.

Erlenmeyer flask (1000 ml size is ideal), aluminium foil, bung, airlock,
isopropyl alcohol wipes (available from any pharmacy), scissors,
malt extract (dry 1s easiest to handle), hops (any variety will do)

Wyeast yeast nutrient and 1 litre or so of pre boiled water.
Clean and sanitize everything that is going to come into contact with

your yeast.

lodophor

Sodium Metabisulphite
BREW

cior OXyper
Bleach ssvmse







