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Westgate Brewers Proudly Sponsored by:- 

PHONE (03) 96870061 
5/280 Whitehall St 

 Yarraville 3012 

Gary Humphrey 
Mobile: 0413 587318 
Email:  
altonawestengineering@yahoo.com.au 

Pipeworx Plumbing 

and Gas 

 

 
24th-25th October 2012 

Fed Square Microbreweries 

Showcase 

 
25th-27th October 2012 

AABC & ANHC III  

 

 
30th November 2012 

Royston/Mountain goat 

 

8th December 2012 
Christmas Party 

http://www.grainandgrape.com.au/
http://www.burbank.com.au/
http://www.pipeworxplumbingandgas.com.au/
http://www.pipeworxplumbingandgas.com.au/
http://www.pipeworxplumbingandgas.com.au/


 

 

 

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. 
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Correspondence 

270 Francis St  

Yarraville 3013 

 

Meeting Location 

Naval Association Hall 

(Opposite the YMCA) 

Graham St  

West Footscray 

(Melways Reference 41 J3) 

Westgate Brewers is committed to encouraging responsible drinking 

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

Cleaning Roster  
If everyone can pitch in at the 

end of a meeting and make sure 

the BBQ is clean, tables 

wiped, floors vacuumed 

and glasses/jugs 

washed. 

The Secretaries Report  

Dear Westgaters, 

Shout it from the rooftops…Congratulations!! 

From Club stalwarts, to new members, our club was very well 
represented at Vicbrew and at Oktoberfest. Michael Bowron 

scored a best in show at Vicbrew, Tabby got a first and a sec-
ond, Darko (or should that be Beatnik?)scored a third. John K 
got a couple of seconds, Nick Cleave got a first (bet some 
members are glad he left that IPA on the bench last meet-
ing!!) Geoffrey got a second, Kevin McNeill, a new member, 

got a first and a third and Aaron’s BIAB Baltic Porter continues 
to come first in every competition it enters. Well done Brew-

ers. You have done your club proud. Now onto the Nationals!! 

As for Oktoberfest, President John swept all in front of him 
with two 1st’s and as a result was also Champion Brewer. But 
we already know he is a Champ! Tabby’s winner from Vicbrew 
couldn’t quite rise to the occasion this time and Lord Mow-
bray’s Bock was only a couple of places out of the placeget-

ters. Again, well done to all those that entered and placed. 
This goes to show that we drink really good beer at our club 

meetings. Another reason to join a club!! 

Moving on, the biggest weekend in the calendar is almost 
upon us. Geoffrey Daly has done a wonderful job sorting our 
theme bits and bobs (don’t want to say what he done in case 
the opposition read it!!) ANHC is going to be massive. Look 

out for an email telling you where to get your beers, to get 
them sorted for club night. On a side note, ANHC is looking for 
volunteers (Gav has put some info about it further on). If you 
reckon you can help out, send them an email or if you want, 
help out the AABC. They need judges and stewards for Thurs 

October 25th. This will also require attending a discussion ses-
sion on Wednesday the 24th (with buy your own dinner) at 
Beer Deluxe. For further info, email Mark Hibberd on mhib-

berd@melbpc.org.au 

Looking forward, there seems to be some confusion about 
next month’s club competition. John said it was Pilseners, I 
thought it was Amber and Dark Lagers. We will do both. But 

please, if you have an entry, maybe only enter one category. 
We don’t need the judges having to try and get through 20 

beers…and miss out on Darko’s talk on yeast! 

And finally, one for the calendar…The annual Mountain Goat/

Royston club night will be held on 30th November. We will 
meet for beers at Mtn Goat (a club sponsor) and continue on 
for dinner at The Royston. Those that went last year had a 
wonderful evening and Mountain Goat certainly looked after us 

with a couple of jugs of their fine product. 

Anyway, enough from me ! 

Cheers 

Ferg 

http://westgatebrewers.org
mailto:mhibberd@melbpc.org.au
mailto:mhibberd@melbpc.org.au


 

 

Meeting Category Styles 

September 2012 13. INDIA PALE ALE 

13.1 English IPA 

13.2 American IPA 

13.3 Imperial IPA 

November 2012 5. STRONG LAGER (>6% ABV) 

5.1 Strong Pale Lager 

5.2 Maibock/Hellesbock 

5.3 Traditional Bock 

5.4 Doppelbock 

5.5 Eisbock 

January 2013 15. BELGIAN STRONG ALE (>6% ABV)  

15.1 Belgian Blond Ale 

15.2 Belgian Golden Strong Ale 

15.3 Tripel 
15.4 Dubbel 

15.5 Belgian Dark Strong Ale 

March 2013 9. BROWN ALE 

9.1 Northern English Brown Ale 

9.2 Irish Red Ale 

9.3 Scottish Ale 

9.4 Australian Dark/Old Ale 

9.5 American Brown Ale 

May 2013 12. STRONG STOUT (>6% ABV) 

12.1 Australian Stout/ Foreign Extra Stout 

12.2 American Stout 

12.3 Russian Imperial Stout 

June 2013 SET INGREDIENT  Aust Bitter Ale 

Brewer in the Hot Seat List 

We are running our educational series of beer presentations again this year and John 

Kingston has asked the following people to present .  

August 2012 Nick Cleave 

October 2012 Darko Blatnik on yeast  

with beers by Fergus McGregor 

April 2012  

Westgate Brewer of the Year Competition Schedule 

AMBER & DARK LAGER 

FARM HOUSE & WILD 



 

 

Brewing Properties: 

 

• Quick start and vigorous fermentation, which can be completed in 5 days above 
17°C (63°F). 

• High attenuation and high alcohol tolerance. 

• Fermentation rate, fermentation time and degree of attenuation depend on inocula-
tion density, yeast handling, fermentation temperature and nutritional quality of 

wort. 

• Low flocculation rate; settling can be promoted by cooling and by using fining 

agents and isinglass. 
• Saison beers are quite unique to brew. During fermentation, cooling is not normally 

used, allowing temperature of fermentation to increase. 

• Aroma is fruity, spicy and peppery due to ester and phenol production, and does 

not display undesirable odours when properly handled. 

Belle Saison is an ale yeast of Belgian origin selected for its 

ability to produce great Saison-style beer. The 
propagation and drying processes have been specifically de-

signed to deliver high quality beer yeast that can 

be used simply and reliably to help produce ales of the finest 

quality. No colours, preservatives or other unnatural 
substances have been used in its preparation. The yeast is 

produced in ISO 9002-certified plants.  

New Product 

Interesting Beer Links 

Beer Acidity, Bitterness and Food - Charlie Papazian on why wine’s red or white is not 

the same as beer’s light or dark. 
 

Beer Culture - A blog from Evan Rail, this entry on cultivating brettanomyces from an 

old bottle of Berliner Weiss. 

 
Braukaiser.com - One of the presenters at ANHC3, Kai Troester, with a scientific look 

at all aspects of Homebrewing with particular emphasis on German Ales & Lagers. 

 
ANHC3 - Just go already!  

We need a few more judges and stewards, so if you know fellow brewers who are available and would like to 

assist, please ask them to contact me by email. 

 Hi all AABC judges and stewards, 

If you have received this email, you are down to judge or steward at AABC2012. Can you please confirm by return email  

you will be available to judge on the morning of Thursday 25th October starting at 9:30 am sharp (please be there by 

9:15) at William Angliss Conference Centre, Level 5, 555 LaTrobe St, Melbourne. (entrance near corner LaTrobe & King 
Sts, Melway Map 1A, C1, take the lift, which is on your left after you enter the building). Judging will run until about 1pm 

you will attending the Judges Dinner/Beer Discussion Session on Wednesday 24th Oct at 6:30-7:00pm at Beer DeLuxe, 

Federation Square, Melbourne CBD (Buy your own meal from 6pm.) 
Cheers, 

Mark Hibberd 

mhibberd@melbpc.org.au 

AABC2012 Competition Organiser 

http://www.examiner.com/article/wine-s-red-or-white-is-not-beer-s-light-or-dark
http://www.beerculture.org/2012/10/12/brettanomyces-berliner-weisse/
http://braukaiser.com/wiki/index.php?title=Braukaiser.com
https://www.anhc.com.au/
mailto:mhibberd@melbpc.org.au


 

 

Westgate Results at Vicbrew 

ANHC 3 Volunteers 

Hey guys, 

ANHC are on the lookout for volunteers to 

help out at the conference this year. 

It's not easy work, but there will be opportunities to stand in on some of the 

conference sessions when they're not doing things. We're after about 12 
trusty souls each day to help us cart things around, set up and pack up etc, 

and we're trying to offer club members the first grab at getting to see at least 

part of the event for free. 

Please circulate this amongst your club members and see if you have anyone 

interested who would be available for at least half days on the 25th, 26th and 

27th of this month; ask them to drop a mail to volunteers@anhc.com.au and 
leave their contact details... 

Cheers! 

Andy 

mailto:volunteers@anhc.com.au


 

 

Full Results Here 

http://vicbrew.org/results.htm


 

 



 

 


