
 

 

 

  Next Club Meeting Sunday 15th March @12:30pm 

March 2009 Newsletter  

Greetings Fellow Brewers 
 It’s almost time for our March meeting and I hope 
this newsletter finds everyone well, and madly brewing 
stouts for the upcoming Stout Extravaganza. If not then it’s not to late, the 
competition is usually held on the first Sunday of July, and I can’t see reason 
why this year should be any different, so the moral of the story is to get 
brewing those stouts straight away. 
 Whilst on the reminder theme I may as well get in a plug for members 
to start to seriously consider taking up a position on the committee. I know 
that you may say that’s miles off but believe me it will be our AGM before 
you know it. I will definitely NOT be re-standing for any committee position, I 
simply don’t have the time and as far as I can see my time is only going to 
become more precious in the near future. The committee is pivotal to the 
running of the club and at the moment we really need some “new blood” and 
new ideas to keep the club going and hopefully flourish – We need you! 
 Beerfest 2009 at Mirboo North has come and gone and I’m pleased to 
say that our own John Kingston virtually cleaned up the whole show He won 
Champion Brewer with a 1st in Belgian, 2nd in Dark Ale, and a 2nd in Strong 
Ale/Lager, and Michael Bowron won a 2nd with his witbier, overall that placed 
Westgate second in the club rankings – Yeah Westgate!! 

The theme of the next meeting will be a working bee/hardware day. 
Our plan is to establish an all grain brewery in the newly refurbished shed at 
the back of the hall near the new BBQ area. Unfortunately I won’t be able to 
attend but I’m sure there will be enough brewers and beer present to facilate 
a start this progressive step in the history of Westgate Brewers. A number of 
members will be donating various pieces of equipment to the project and we 
nominally have almost everything we need, with the exception of some form 
of stand to put the whole shebang on, so any donations of angle steel or 
square tube, milk crates etc will be gratefully accepted.  
 As usual we will have a BBQ lunch, so please bring along all your own 
requirements and plenty of beer and have an enjoyable lunch with other club 
members and their families. Westgate Brewers is certainly a family friendly 
club and we encourage all members to bring along the family and join in. 
 Yet one more reminder that membership fees are now due and pay-
able, 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 ASAP - See Colin MacEwan. 
 
Riggers 
Passionate Craft Brewer    
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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 



 

 

 

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 

 

19th - 21st March 
 Beer & Brewer Expo 

 

4th April  

Yarra Valley Brewers  
Belgian Ale Comp 

 

3rd May  

Kellybrook Cider Festival 
 

 5th July  

Westgate Stout Extravaganza 

 

3rd - 4th October 
Vicbrew 

Westgate Brewers is committed to encouraging responsible drinking 

REMEMBER– If you Drink and Drive-You’re a Bloody Idiot 

Sponsors of Westgate Brewers 

mailto:westgatebrewers@yahoo.com.au


 

 

Upon entry you will be given a show 

bag which includes 5 x tasting tick-

ets, a tasting glass, food voucher 
and plenty of special offers from the 

35+ Exhibitors.  

The tasting glass is 200ml in which 

your tasting tickets allow for a 100ml 
sample each, of which you can pur-

chase additional tasting tickets 

within the Expo for  

$1.50 each (sold in sheets of 10). 

Beer & Brewer Expo brings the magazine alive with the core elements presented by our 

celebrity cast. Join Paul Mercurio in our Beer & Food Matching and Home Brewing presen-

tation areas, Fast Ed Halmagyi also in the Beer & Food Matching area, along with Roger 
Protz in the Beer Tasting Master Classes presentation area. In your showbag at entry you 

will find a tasting glass to sample from over 100 full-flavoured local and imported beers 

from Broome to Colac and from Germany across to Thailand. The Expo is open to the pub-

lic Friday 20th March, from 4pm-9pm and Saturday 21st Match 10am-2pm and 4pm-9pm. 
With only 2000 tickets available per session, order tickets now, so you don’t miss out! 

 

Tickets on sale now, $25 entry per session, and $45 VIP entry.  

Order online www.beerandbrewerexpo.com 
Eventix Ticket Hotline 1300 737 363 

A friend from the UK sent me a jar of this a 
year or two ago and it IS slightly darker and 

more strongly flavoured then the regular 

variety. 



 

 

When most people think of Guinness, they think of that dark stuff with the creamy smooth head that takes ages to pour. 
But Guinness is serious big business. Operating breweries around the world, it sells 10 million pints in more than 150 
countries daily. Due to its size and its affiliation with parent company Diageo - a massive international conglomerate - it 
has been the subject of much debate among beer geeks over the years.  
 
Politics aside, we’ve always been Guinness fans. So when we heard that Fergal Murray, one of the company’s head 
brewmasters, was in town for a promotional pub crawl, we just had to tag along. Our goal: to debunk some of the ru-
mors and unravel some of the mysteries of the Guinness brand, while enjoying a pint or two along the way.  
 
Brewing Process 
Murray explained that the recipe for Guinness has undergone only minor adjustments 
over the years. Every keg of Guinness Draught imported to the US comes from St. 
James’s Gate in Dublin (though Guinness Extra Stout is made in Canada). It contains 
water, malt, roasted barley, hops and yeast - and that’s it. Like many major labels, 
Guinness relies on “high-gravity brewing,” which involves large batches of wort 
(unfermented beer) high in fermentable sugars (note to beer geeks: the goal is a 
1072 gravity). Eventually these are watered down to attain a 4.2 percent ABV (alcohol 
by volume). The brewers also blend batches to aid in consistency, and the beer is 
pasteurized.  
 
What Guinness wouldn’t confirm or deny is the rumor that a portion of each batch is aged in very old oak tuns populated 
with Brettanomyces and lactic acid bacteria to lend Guinness its characteristic touch of sourness. Supposedly, it’s then 
pasteurized and blended into the remainder of the batch.  
 
As for the hops, the vast majority hail from the US, with some European hops to round things out. The brewers look for 
high levels of alpha acids (these are the source of hops’ bitterness) in order to get more “bang for their buck,” as Murray 
put it.  
 

And then there’s Guinness Essence, a key ingredient in the beer brewed outside of James’s Gate. Basically Guinness 
without the alcohol, Guinness Essence is shipped from Dublin to Guinness breweries and contractors around the world, 
where it’s added to a base beer brewed locally. The entire process is conducted according to strict guidelines; according 
to Murray, it lends a “touch of Dublin” to every batch, regardless of place of origin.  
 
Color 
A lot of Guinness lovers swear the beer’s color has recently changed from black to 
ruby red. Murray insisted otherwise; rather, only certain types of glassware (like the 
company’s own narrow-bottomed vessels), he said, truly showcase the beer’s ruby 
hue.  
 
Heaviness 
It’s commonly believed that dark beer is heavy beer. Guinness’s super-creamy head 
only adds to its rep for richness. (The head is the result of a special gas blend of 
around 60 percent nitrogen to 40 percent carbon dioxide; cans and bottles of Guinness 
include a specially designed widget that disperses a nitrogen blend.) But Guinness has 
only 125 calories and 10 carbs per 12-ounce serving - fewer than pale-yellow Bud-
weiser.  
 
Serving 

According to Murray, Guinness should be served at 42 degrees Fahrenheit in the glass. If it’s any warmer, unwanted fla-
vors might emerge; any colder, and desirable flavors might be lost on a numb palate. What about Guinness Extra Cold, 
you ask? It’s actually only 1 degree colder; the label is mostly a marketing ploy aimed at consumers who balk at the 
thought of “warm beer.”  
 
Foreign Extra Stout (FES) 
Beer lovers are constantly asking: "Why can't I get Foreign Extra Stout in the US?" FES being the much loved 7.5 per-

cent version of Guinness found in Asia, Africa and the Caribbean. Murray noted that it doesn't make any business sense, 
and that Guinness runs through some big distributors nationwide. Most are old-school and not in the biz of dealing with 
specialty brands. They'd most likely not put any effort into selling it, not know what to do with it, and not want to focus 
on anything that might cut into their Guinness Draught cash cow. As much as we'd love to see it in the US, we'd have to 
agree. It'd be a damn shame to introduce this beer to the US and have it rot on the shelves.  
 
So there you have it. Next time you enjoy a pint of Guinness, you’ll do so with a bit more knowledge.  

Mysteries of Guinness Revealed 

 

by: Alström Bros on Tuesday - April 11, 2006 - 16:06 UTC 

A BeerAdvocate Exclusive  

http://beeradvocate.com/user/profile/BeerAdvocate


 

 

The use of unmalted grain in brewing was illegal in England before 1880.  

A guidebook for visitors to the St James’s Gate brewery published in 1928 said: “The chief difference be-

tween Ales and Stout are … in the use of roasted malt, which imparts both colour and flavour to the 

stout.” In the 1931 edition, however, the copy had changed to read “… the use of roasted malt, or bar-

ley” (my emphasis). It looks, therefore, as if Guinness began using roasted barley only in the years be-

tween 1928 and 1931.  

1955 edition has an additional significant change. Under “malting” a sentence has been added which 

reads: “Some of the barley is roasted before being used for making Stout, a little is now used in the form 

of barley flakes [my emphasis, again], but much the greater part still goes through the traditional 

malting process.” (source zythophile) 

Going back to "A Bottle of Guinness Please" by David Hughes I think I've found the answer. On page 74 it 

says that in 1972 the Guinness Park Royal brewery in London brewed extra Stout from a grist to 70-71% 

malted barley (I suppose it means pale malt) 9-10% roast malt and 20% flaked barley. On page 75 it 

gives the 1983 Park Royal grist - 60% pale malt, 30% flaked barley, 10% roast barley. (It seems a more 

modern Dublin version is some where in the middle with 25% flaked barley -Ed) 

As far as differences between Dublin and Park Royal were concerned, Guinness seems to have gone out 

of its way to replicate the Dublin environment in North West London, to the extent of "painting" the Park 

Royal brewhouse in 1936, before it opened, with dregs from the St James's Gate fermenting vessels, to 

get the right microflora in the air ... "draught" (keg) Guinness seems to have been different to the extent 

that the Dublin version apparently had two per cent of aged beer in the mix, and was unpasteurised. so 

yes, your brother may have been able to tell one from the other ... (source zythophile) 

The story goes that this process of pouring two-thirds of a pint of fizzy fresh stout, waiting for the head 

to subside, and topping up with stale, came to an end in Ireland the late 1950s when Guinness replaced 
it with nitrogenation. The company insisted that the new nitrogenated Guinness be poured in two parts 
for no reason other than because customers were used to this and wouldn't trust a poured-in-one pint. 
And so it continues to today.  
Beer nut, you're partly right, about the "high cask" (fresh, carbonated) and "low cask" (old, flat) methods 

of serving stout (not just Guinness) in Ireland, but I believe the "two part pour" was a technical necessity 

with the nitrogenated casks to get a proper head, rather than a hark-back to earlier methods of serv-

ing ...(source Shut Up About Barclay Perkins) 

There was a significant change in the degree of attenuation of Guinness around 1950. Before that date it 

was in the range 72-75%. After 1950, it increased to between 81% and 86%. That must have had an im-

pact on the character of the finished beer. (source Shut Up About Barclay Perkins) 

Guinness Snippets 
Continuing on with our stout theme this issue I have included a number of short snippets of information 

about Guinness. Included are a number of historical details on how Guinness was brewed in the past and the 

changes that occurred leading to the stout we know today. 



 

 

Guinness Snippets cont.. 

The mystery is enhanced by the number of versions: the Dublin brewery makes five or six princi-

pal versions of Guinness, 19 variations on the theme, and others are produced in more than 30 

countries. A good list of the many of the modern versions and new trial products can be found on 

the Guinness Wikipedia page. http://en.wikipedia.org/wiki/Guinness#Varieties 

Many Irishmen prefer the bottled version available in their country, and I agree with them. It is 
not pasteurised. and has living yeast in the bottle, which creates secondary fermentation. This 
"bottle-conditioned" version has not only the freshness, but also the attack of a beer that is alive. 
It is the liveliest, driest, hoppiest. fruitiest, most more-ish version of Guinness ... and there is no 
requirement to drink It at anything cooler than a cellar temperature. Guinness Is a great beer, 
and this is Its greatest manifestation. (source Michael Jackson) 
 

Guinness "...uses its original yeast, though this has been selected down from several strains to 

one, which was arrived at in about 1960. It works at high temperatures (around 25'C/77'F), and it 

is very dispersed, having neither risen to the top nor sunk to the bottom, when it is removed by 

centrifuge." (MJBC, pp 181)  

 

 

 

 

And finally a definitive answer to that age old question. 

Does Guinness have a percentage of Brett/aged beer added? 

 

 
> From: li...@diageoirl-info.com  

> Subject: 189328  
> To: brendan.hal...@gmail.com  

> Date: Mon, 20 Mar 2006 15:54:08 GMT  

 
> Dear Brendan  

 

> Many thanks for your recent e-mail.  

 
> Please see the following information regarding "Soured beer" in 

FES. 

  
> In the past, a version of FES was indeed produced using a  

> Brettanomyces maturation step. With changes in the fermentation  

> regime in the 1980s, this practice was discontinued. There is  
> indeed an acidified beer blended into FES in production - a  

> bacterial culture is used to acidify this.  

 

> I trust that this information will be useful to you.  
 

> Kind regards  

 
> Linda - Consumer Helpline  

 

My surprise at getting real facts out of a consumer-oriented  
big-beer-brand website is only exceeded by the pleasure of having  

my curiosity satisfied.  

Brendan 

(Source  google groups rec food drink beer)  

http://groups.google.com/groups/unlock?_done=/group/rec.food.drink.beer/msg/5aecf875be114b33%3Fpli%3D1&msg=5aecf875be114b33
http://groups.google.com/groups/unlock?_done=/group/rec.food.drink.beer/msg/5aecf875be114b33%3Fpli%3D1&msg=5aecf875be114b33


 

 

Coopers Stout Clone 
 

Coopers Stout is mentioned as one of the examples of the style Foreign Extra Stout in the 

2008 BJCP Guidelines and is also included in Michael Jacksons various beer guides. 

Somewhere around 2002 the alcohol content was decreased from 6.9% to 6.3% alcohol 

by volume but both of the sources below are from 2000 and are for the stronger version. 

Translating some of these figures we get a starting gravity of 1.060. Attenuation of 88% gives us a final gravity 

of 1.007. This high rate of attenuation would be difficult to achieve at home so you would need a slightly 

higher starting gravity to allow for a lower attenuation rate. 

Bitterness (EBC) is European bitterness units (EBU) which luckily for us is exactly the same as IBU’s. So we 

can see that Coopers has a bitterness of 26.5 IBU’s, which is quite low compared to some of the other beers. 

The photo to the right is taken from the book Amber 

and Black by Willie Simpson and shows the grist for 

Coopers stout in the second last row. 

Translating these figures gives us a grain bill that 

goes something like this. 

82.8% Pale malt 

7.3% Wheat malt 

9.9% Roast malt 

Recipe plan for 21 litres 

5 kg Pale malt 

440g Wheat malt 

600g Roast malt 

 

Mash at 64 Degrees with 18L of water for 1 hour 

Sparge with 16L  

Original gravity 1.065  

Mash efficiency 75% 

 

20gm 8aau hops for 60 minutes 

10gm 8aau hops for 15 minutes 

 

Aim  27 IBU’s 

 

The yeast.  
Well there is only one option. A half to one litre 

starter of bottled Coopers yeast sediment made up 4 

or 5 days before hand. 

I hope I’ve got people considering brewing a stout. I 

might even have a go at this recipe myself and compare 

it with the Coopers product. 

It’s very tempting to change what is a fairly straight 

forward looking recipe with some brown malt, extra 

hops and so forth. Feel free to make any changes you 

like, your stout could turn out even better, but then your 

not really making a Coopers clone anymore. 



 

 

 

Full Results Available From: 

www.beerfest.melbournebrewers.org/ 

Or 

http://www.vicbrew.org/ 



 

 



 

 


