June 2009 Newsletter
Next Club Meeting Sunday 21st June @12:30pm

The Presidents Report
Greetings fellow brewers, yes it’s that time again, the
June meeting is upon us already I guess that’s because of the
deferral of our last meeting for a week to accommodate the
British Ale competition held at Oscars Bar in Belgrave. Full
results of the comp are listed elsewhere in this newsletter.
As everyone should know by now our Stout Extravaganza is coming
up on the first Sunday in July at Bells Hotel in South Melbourne. At this
point I have had no feedback from anyone regarding judging, stewarding,
data input, general dog’s bodies – nothing! At this coming meeting I am
hoping to pretty well fill in the roster for this major event, and with any luck
we won’t be restricted to just the usual handful of people doing all the work.
On the subject of competitions there are a few on the horizon, the Wort
Hogs Pale Ale Mania will be held in early August (Details elsewhere in this
newsletter), and following that in early October will be the Victorian State
Championships (VICBREW) arguably the crowning glory of Victorian brewing competitions (Details also elsewhere in this newsletter). It’s probably a
bit late to brew now for the Stout Extravaganza, but there is plenty of time to
brew for both Pale Ale Mania and VICBREW.
Our July meeting will occur not long after the Stout Extravaganza and
will be our AGM where all committee positions will be declared vacant and a
new committee elected into office, this will be your opportunity to make a
practical contribution to the future of OUR club by taking on a committee
position. I think I’ve raved on about that enough in previous newsletters and
I don’t need to go there again.
The May meeting was a success inasmuch as the club brewery has
been constructed (photos elsewhere in this newsletter) albeit not complete it
is operational and only needs some tidying up of the stand and a couple of
other minor “tweeks” here and there. My thanks to those who attended the
early start working bee to enjoy a BBQ bacon and egg breakfast and to do
their bit in constructing the brewery. So as far as I’m concerned the brewery
is now available for use by any club member to make full grain brews, there
will be a minor cost for LPG gas if club gas is used, or feel free to bring your
own gas bottle and use the brewery for no cost – you can’t ask for more
than that! During the course of construction we managed to cobble together
a brew for consumption at the July AGM, unfortunately I had to leave the
meeting at midday and wasn’t around for the finale, but I trust the brew is
progressing well and should be drinking well by the AGM, and if not - then
I’m sure there will be an ample supply of other beers brought along by the
members attending.
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Westgate Brewers is committed to encouraging responsible drinking

REMEMBER– If you Drink and Drive-You’re a Bloody Idiot
The Editor and Publisher of this newsletter do not guarantee any product which is advertised in this publication, 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.

Zinc and Yeast

This graph is an extract of a document (more can be found at http://eprints.usq.edu.au/1064/)on
yeast-metal interactions.
The document seems to suggest that magnesium and potassium are generally required by growing yeast cells in hundreds of ppm concentration range whilst calcium and zinc are regarded as
trace metals. The article is weighted towards industrial brewing, with rather different goals then
your typical home brewer.
The graph certainly shows a difference in yeasts ability to ferment out to low final gravities depending on the available concentrations of zinc. I remember reading old homebrewing articles
suggesting you put zinc tablets in your wort to help the yeast. This is a case of more not being
better, as such high concentrations would have a detrimental effect on yeast performance. I would
recommend using something like the Wyeast yeast nutrient powder and stick to the quantities as
directed to provide all these essential trace elements.

It’s time to play..

“ Guess the vat contents.”

This is a picture taken in 1956 of a
2000 gallon wooden vat at the Cohn
Bros brewery in Bendigo.
Does the vat contain:A: a light lager.
B: a stock old ale for blending.
C: a Christmas beer given to valued
customers.
D: a lambic.
Answer bottom of next page.

Could someone please explain to me how it’s possible to have no carbs but still have calories and alcohol? --Confused Ed

If you drink and drive your a ....Slob?

Advertisements from 1974

Answer - It’s actually a lager of under 2% alcohol. The purpose of vatting such a beer is not known.

2008 Hop Harvest
These are some really amazing hop harvest pics. I often see the odd one accompanying an article
on hops but this is a whole series and its also from Australia (Tasmania). For more photo’s in the
series go here . My thanks to Matt Kirkegaard, editor of Beer and Brewer magazine for allowing
me to use these. Check out the magazine website for interesting articles .

Home Brewing becomes legal.

Here is an extract of a draft for a bill proposing the legalisation of home brewing for personal use. Thank goodness they didn't go
down the path of number 3. License and tax
Home Brewers.
Else where it states the penalty for selling
home brew is to be $200. I wonder if its still
the same today?

D.L. Chipp is Don Chipp who went on
to form the Australian Democrats in
1977 to “keep the bastards honest”.
He passed away in August 2006.
A small measure of thanks is due for
his part in legalising home brewing.

Westgate Brewery Workshop and Brew Day
This meeting seemed like work but we did manage to squeeze in a few beers. It was a
long day overall and a big thanks to everyone who turned up and helped out.

“Measure twice, cut once....”

VICBREW entries close in 3 months so the time to brew is
now!

AABC 2009 Categories & Styles
1. LOW ALCOHOL (<4% ABV)
1.1 Light Australian Lager
1.2 Leichtes Weizen
1.3 Scottish Light Ale
1.4 Southern English Brown Ale
1.5 Mild Ale
1.6 English Bitter
2. PALE LAGER
2.1 Australian Lager
2.2 Australian Premium Lager
2.3 Pale Continental Lager
2.4 Munich Helles
2.5 Dortmunder
3. PILSENER
3.1 Classic American Pilsner
3.2 German Pilsner
3.3 Bohemian Pilsner
4. AMBER & DARK LAGER
4.1 Oktoberfest/Marzen
4.2 Vienna Lager
4.3 California Common Beer
4.4 North German Altbier
4.5 Munich Dunkel
4.6 Schwarzbier
5. STRONG LAGER (>6% ABV)
5.1 Strong Pale Lager
5.2 Maibock/Hellesbock
5.3 Traditional Bock
5.4 Doppelbock
5.5 Eisbock
6. PALE ALE
6.1 Cream Ale
6.2 Blonde Ale
6.3 Kölsch
6.4 Belgian Pale Ale
6.5 Australian Pale Ale
6.6 English Pale Ale
7. AMERICAN PALE ALE
7.1 American Pale Ale
8. BITTER ALE
8.1 English Best Bitter
8.2 English Extra Special/Strong Bitter (ESB)
8.3 Düsseldorfer Altbier
9. BROWN ALE
9.1 Northern English Brown Ale
9.2 Irish Red
9.3 Scottish Ale
9.4 Australian Dark/Old Ale
9.5 American Brown Ale

10. PORTER
10.1 Brown Porter
10.2 Robust Porter
10.3 Baltic Porter
11. STOUT
11.1 Dry Stout
11.2 Sweet Stout
11.3 Oatmeal Stout
12. STRONG STOUT (>6% ABV)
12.1 Australian Stout/ Foreign Extra Stout
12.2 Russian Imperial Stout
13. INDIA PALE ALE
13.1 English IPA
13.2 American IPA
13.3 Imperial IPA
14. STRONG ALE (>6% ABV)
14.1 Old Ale (English Strong Ale)
14.2 Strong Scotch Ale
14.3 English Barley wine
14.4 American Barley wine
15. BELGIAN STRONG ALE (>6% ABV)
15.1 Belgian Blond Ale
15.2 Belgian Strong Golden Ale
15.3 Tripel
15.4 Dubbel
15.5 Belgian Strong Dark Ale
16. GERMAN WHEAT & RYE BEER
16.1 Weizen/Weißbier (Wheat)
16.2 Dunkel Weizen
16.3 Weizenbock
16.4 Roggenbier (Rye)
17. FARMHOUSE ALE & WILD BEER
17.1 Witbier (White)
17.2 Saison
17.3 Biere de Garde
17.4 Flanders Red Ale
17.5 Flanders Brown Ale/Ouid Bruin
17.6 Berliner Weiße
17.7 Straight (unblended) Lambic
17.8 Gueuze
17.9 Fruit Lambic
18. SPECIALTY BEER
18.1 Fruit Beer
18.2 Spice/Herb/Vegetable Beer
18.3 Christmas/Winter Specialty Spiced Beer
18.4 Classic Rauchbier (Smoked Marzen)
18.5 Belgian Specialty Ale
18.6 Wood-aged Beer

Sunday 5th July at Bells Hotel and Brewery
Corner of Moray and York Streets, South Melbourne (Melway 48 B7)
Closing date for entries is Friday 26th June if delivered to the following locations:
Grain & Grape, Greensborough Home Brewing Supplies or The Brewers Den.
Alternatively, entries can be delivered to the event, prior to 12:00 pm.

Competition Rules.
1.

A maximum of 2 entries will be accepted per Category, as long as they are separate styles. Entries
must fit into the designated styles listed below.
A minimum of 500ml is required per entry. If 2 bottles are required, they must be clearly marked
as bottle 1 and 2 and preferably be taped together. Cost per entry is $6.
Judging will be by blind tasting, assessed against the current 2009 style guidelines. Style guidelines
are available at the www.vicbrew.org . Judges decisions are final.
Any tied placing’s are decided on count-back using the following criteria, overall impression,
flavour or smallest spread of scores.
Prizes are awarded for 1st, 2nd, and 3rd in each category, as well as Club of Show and Best Novice.
Best Novice is awarded to the highest score by a Victorian brewer who has not placed in a Vicbrew
accredited competition.

2.
3.
4.
5.

ENTRY FORM
Please cut off entry form and attach with rubber band to bottle with entry details visible. Include entry fee in envelope att ached to bottle.

Name:………..……………… Phone:…………..………. Email:…………………………..….
Address:………..……………..…………………….….… P/Code:………
Club:……………..………..
Category:

(Please circle 1style per entry)

10. Porter

Brown Porter

Robust Porter

Baltic Porter

11. Stout

Classic Dry Irish

Sweet Stout

Oatmeal Stout

12. Strong
Stout

Australian/Foreign Extra

Imperial Stout

State:………

