
 
 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

                                                                                       

 

                                                                                      

                                                                                      

 

 

October  

27 Club Meeting 
Lager and Pilsner Mini-Comp 

November  

24 Christmas Breakup 

December  

3-11 Qld Beer Week 

  

  

  

  

  

Editorôs Letter 
By Angus Rich 

Earlier this month saw the holding of the ANHC and AABC in SA. A 

number of Club members went along to judge and take part in the 

conference. 

 

If you hadn’t caught up with the news, Queensland picked up second 

with the hosts, SA, clear winners. This is a good result for 

Queensland and just shows the benefit in the explosion of brewing 

clubs! 

 

A full report by Mark is in the newsletter. 

 

Happy reading and brewing. 

Angus Rich 

Editor 
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The club is once again organizing a bulk subscription for BYO 

magazine. If you'd like to take up the offer you need to have 

registered and paid by Friday 28 October. 

There are three options: 

¶ Print copy only (includes postage) $43.00 AUD 

¶ Print copy + Digital (includes postage) $46 AUD 

¶ Digital only $21 AUD  

Please complete your details by Friday 28th October at 

http://bit.ly/2dYaY6J. 

Payment can be made in cash at the meeting on 27 October or 

by direct deposit into the Club's account: 

Name Brisbane Amateur Beer Brewers 

Bank Suncorp 

BSB 484-799 

A/C 04647 9820 

Both payment and registration details need to be completed 

include your name and  'BYO sub' when completing your direct 

deposit. 

Contact Graham (librarian@babbrewers.com) for more details. 

BYO 
Subscription  

http://bit.ly/2dYaY6J
mailto:librarian@babbrewers.com
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ANHC and Australian 
Amateur Brewing 
Championships 
By Mark Davies 

Adelaide was the venue for the annual Australian 

Amateur Brewing Championships, and the two yearly 

Australian National Homebrewing Conference. 

BABBS was represented at the judging by Stephen 

Wharton, Antony Bijok, Steve Gower & Mark Davies. The 

overall standard was high but there were still occasions 

when the brewer appeared to have entered the wrong 

beer! 

10 QLD brewers placed in the top 3 of their categories 

including Mark Bedford coming 3rd with an American 

Wheat. QLD came second amongst the States, with SA a 

clear winner.  

 

Coopers currently have under construction their own 

maltings where they will be featuring the traditional 

Australia barley variety of Schooner, with which they 

drew parallels with Maris Otter in the UK, as being a 

barley ideally suited to local brewing but which in 

Australia has been largely superseded by barleys 

demanded by Asian brewers. 

Their maltings will not just supply Coopers; it is aimed at 

the craft brewer and home brewer markets. 

Our Brewmaster, Mark Davies and Anthony Bijok 
hard at work judging. 

Following the judging there was a tour of Coopers 

Brewery, who were major sponsors of the ANHC 

supplying 2 speakers, Dr Tim Cooper and Doug Stewart, 

who will head their maltings division. The tour and 

subsequent conference speeches demonstrated just 

how successful Coopers have been in recent times, 

particularly with their Pale Ale which represents over 

60% of their sales. 

Coopers offer brewery tours Tuesday to Friday at 
their location in northern Adelaide. 

The tour in full progress. The mash tun in the 
foreground. 



 

 

.!..Ωǎ b9²{ Oct 16 Page 3 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

The conference itself had speakers such as Mitch Steele (ex-

Stone Brewing) who spoke on the evolution of IPAs and using 

Hops in pilot batch brewing; Stan Hieronymus who spoke on 

Monastic Brewing and Brewing with Wheat (he has books 

published on both subjects); Bert Van Hecke, a young Belgian 

brewer who spoke on Belgian brewing and specialty malting 

and toasted oak. 

 

Mark and Snow having a beverage in the brewery 
museum. 

We all sampled samples from the latest system war 

which was between a PicoBrew Zymatic, a Braumeister, a 

Grainfather and a Robobrew. (The same recipe was 

followed by all equipment). The popular vote went to the 

Braumeister though that wasn’t the opinion of all the 

BABBS members present! 

One of the best sessions was a Mead panel between 

Steve Kirby from Stone Dog Meadery. and Sean Johnson 

from Erosion Meadery. Both were former home brewers 

who have gone commercial with mead and they provided 

some delicious samples. For a non-mead drinker, it was a 

real eye opener to what a variety of dry versions of mead 

there were. 

The conference closed with Club night, which is an event 

where most clubs put in effort to dress up and put on 

their best beers for tasting by all the conference 

attendees. Entertainment for the night was provided by 

Barry Morgan from Spics and Specs fame. Club night is a 

real highlight of the conference, and with the ANHC 

returning to Melbourne in 2 years’ time, we should give 

consideration to planning a stand which we have done in 

the past at Melbourne. 

 

Some of the shenanigans that went on during Club Night featuring the one and only Barry Morgan!  



 

 

.!..Ωǎ b9²{ Oct 16 Page 4 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Casablanca was once described as the worst restaurant in Brisbane. Thankfully the days of bad karaoke and Aussie Thunder 

are over as the site of Casablanca is now a brew pub called Fritzenberger. Located at the top of Caxton St, Fritzenberger 

specialises in craft beer serving a number of beers brewed on premise and a number of guest taps. The bar has had a 

significant overhaul which creates a much bigger and open space which is good for when a game finishes and the masses are 

searching for beer. 

I went to meet a mate there a few weeks ago to sample some of the beers and a burger. It seems that they are brewing a 

mix of straight forward easy drinking beers such as their Sparkling Ale and Euro Lager in addition to some more interesting 

beers such as a Coffee IPA and a Black Sesame Saison. The head brewer is ex-Bacchus brewer, Matt Glanville so I would 

expect that he will continue producing high quality and interesting beers at his new brewery. All of the beers were tasty and 

the venue is well worth checking out. Fritzenberger is a solid addition to an already outstanding area for craft beer. 

 

Review By Nick Holt. 
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Friday night saw 3 years hard work finally come to fruition for White Lies founder and head brewer, Lee McAlister-Smiley. 

His cellar door in Sumner Park opened to the public and poured the first of many excellent beers. 

It seems like an eternity ago when Lee was getting his first order of grain and asked the AHB community to help top up the 

pallet. It was this bulk grain buy that allowed me to infiltrate White Lies and lay the groundwork for any future BABBs/White 

Lies collaboration. 

Starting out from his Pullenvale garage, Lee managed to brew kegs for the Retro bar, Brewski, Newstead, The Scratch, Seven 

Stones & Moda restaurants and many more. He then snagged the gig brewing fresh wort kits for Brewers Choice homebrew 

stores and has been producing nearly 30,000L of malty goodness a year since. Like most professional brewers know the only 

way to make a reasonable profit is by running your own bar and that was always his intention. 

Not content to be a nobody Lee put his University of Ballarat qualification to good use and had bagged AIBA Silver Medals for 

both the Decadent Chocolate Stout and Bust-a-Nut Brown ale and Bronze for both the Amber and Indian Pale Ale. 

His brewing system knocks out 300L batches using standard 3 vessel and herms setup. His large shiny new jacketed 

fermenters and a massive bright tank and on show as you walk though his production area to the facilities. 

White Lies is currently open Fridays from midday til late with plans for Saturday trade in the very near future. Get out there 

and support our newest brewing friend by sampling the 8-10 excellent beers he has on tap. 

Unit 2 / 32 Spine Street Sumner Park QLD 4074 

www.facebook.com/whitelies.brewing 

 

Review 
By Troy Parker 

The winning ‘Historical’ Mash Paddle beers were finally tapped at The 

Scratch on the 8th of October. There was a good turnout of BABBS 

members, and general punters alike. Our brewers enjoyed having their 

names up on the beer list among some other heavy hitting breweries! Julian 

got a kick out hearing someone order a “Julian Grigg” at the bar. 

I certainly enjoyed working my way through the three styles, which were of 

very high quality. Being historic styles they each had a interesting twist, 

which was a welcome change. The reception from from the public was 

good, with many questions about the historical styles, and brewing in 

general. 

A big thanks to The Scratch for hosting the event, and the Bacchus for 

having our brewers in for a brew day. 

The beers tapped on the day were as follows: 

¶ Australian Hop Beer (authentic historical recipe) by Julian Grigg 

¶ Bragawd by Sean Reynolds Massey-Reed 

¶ Kentucky Common Ale by Dan Angus 

MASH Paddle Beers 
By Dion Clark 

http://www.facebook.com/whitelies.brewing
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Library News 
By Graham Black 

Since our last newsletter we've received two issues of 

Brew Your Own magazine. 

The September issue follows the Irish theme of our last 

issue of Zymurgy. The feature article includes some 

recipes for some Irish Classics including an Irish Porter, 

Irish Red Ale and surprisingly enough, a couple of stouts. 

Like last month's Zymurgy this issue also covers 

homebrewing and craft brewing in Ireland. Surprisingly, 

the advent of both is quite recent primarily due to the 

lack of home brew shops and fresh ingredients. Now the 

Emerald Isle appears to have a thriving beer scene with 

the National Homebrew Club even hosting BJCP exams. A 

couple of craft breweries are featured and even some 

award winning Irish Homebrew recipes are included. 

This issue has a fruit theme with a focus on using apples in 

beer as well as pumpkins. (Yes, pumpkins are technically a 

fruit). There are also a couple of interesting articles on off 

flavours and cleaning. Perhaps one of the more 

interesting articles in this issue is one on homebrewing 

during the Prohibition era. The Company of Amateur 

Brewers had clandestine meetings and even kept minutes. 

Of course, no member was identified for fear of arrest. 

How things have changed! Naturally, a couple of 

Prohibition-era recipes are thrown in for good measure. 

 

The October issue continues the Prohibition and apple 

themes. The regular style profile focuses on pre-

Prohibition Porter and there is a feature article on 

cider for beer lovers. The feature article covers New 

England IPAs. These are unfiltered IPAs where the haze 

is created by the addition of high alpha hops late in the 

boil or for dry hopping. The focus is on the hop oils 

that are extracted rather than the alpha acids. If you 

like your hops these could be the beers for you. This 

issues also has a few technical articles covering topics 

such as lautering, fermenters, combining hops, 

sanitation and Brett. 

To quote the new Nobel Laureate, Bob Dylan, "Times 

they are a changin'". Over the next few months we'll 

be changing the look and feel of the library database. 

We're going to move it from its current bespoke 

database to LibraryThing (library thing.com). 

LibraryThing is a cloud-based library site designed for 

private users and small libraries of community 

organisations and clubs such as ours. It will be much 

easier to search, use, and manage. If you'd like a 

preview of how it will look you can check out my small 

beer and brewing library at http://bit.ly/2ejvJte. Stay 

tuned for more updates. 

Don't forget the Library is a great resource with loans 

only costing $1 per item per month. All proceeds are 

reinvested back into the Library. 

http://bit.ly/2ejvJte
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Podcast 

Snowôs 
 

Review 
 

This month we’re going back through the archives to a now 

defunct but worthy podcast – ! IƻǇŎŀǎǘΥ !ƴ !ǳǎǘǊŀƭƛŀƴ 

/ǊŀƊ .ŜŜǊ WƻǳǊƴŜȅ  

Audience 

Beer lovers, amateur and pro-brewers. 

Frequency 

Nothing since September 2014. 

Average Length 

39 mins 

Background 

Long-time Canberra bar tender and bar manager for the 

Durham Castle Arms in Kingston, Adrian Moran had a very 

busy year back in 2014. That year Adrian tried his hand at 

craft beer journalism and produced 15 podcast episodes 

and 27 craft beer articles for the Canberra City News (check 

them out at http://citynews.com.au/tag/this-week-in-

beer/). I’m not sure of his journalistic experience prior, but I 

can attest that the articles and podcast eps are all good 

quality and entertaining. I couldn’t find out much about 

Ausbeerjourney or Adrian himself, and it seems he gave up 

beer journalism completely in December 2014, ceasing 

podcast uploads, article publications and facebook posts. 

Who knows what he’s doing now……. 

Summary 

Coming across as fairly laid back, but knowledgeable, 

Adrian gives evidence of his experience in the craft beer 

world through easy-going rapport and insightful interviews 

with experienced and well-known brewers and craft beer 

illuminati such as Matt Houghton from Boatrocker, Dave 

Padden from Riverside and James Kelly from Holgate.  

 

Most episodes feature an interview or two with members of 

the craft beer community, as well as two or three live beer 

reviews. Craft beer news updates are also included.  

It’s interesting to hear discussions with people who were, 

back then, new brewers to the scene, and their take on the 

industry and setting up a brewery, considering where they 

are at now.  

Recommended Episodes 

Ep 7 with Riverside Brewing is a good listen, as they’re one 

of my favourite breweries and this was recorded soon after 

they started up and before they rocketed to stardom in the 

Hottest 100. 

Ep 8 with Dan & Dave from The Australian Brewery is also 

worth a listen, as they give an interesting perspective on the 

business model they adopted and decisions they made in 

developing the market exposure for their brewery’s beers. 

The influence from highly experienced head brewer Neal 

Cameron is obvious. 

iTunes Review Rating 

Unrated 

Available 

iTunes or https://ausbeerjourney.wordpress.com/ or 

www.stitcher.com/podcast/an-australian-craft-beer-journey 

On Snowôs bike ride in and out to work he has had a chance to listen to a heap of different beer podcasts and had 
decided to do a review of each one to share with us all as a regular feature in the newsletter. 
 

http://citynews.com.au/tag/this-week-in-beer/
http://citynews.com.au/tag/this-week-in-beer/
https://ausbeerjourney.wordpress.com/
http://www.stitcher.com/podcast/an-australian-craft-beer-journey
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Treasurerôs Report 
September 2016 
 

LƴŎƻƳŜ /ŀǎƘκ/Ƙǉ 5ƛǊŜŎǘ 5ŜǇΦ 

Subscriptions $327.66  

Raffle $75  

Merch. $30  

Visitors  $10  

BYO subs 159  

¢ƻǘŀƭ LƴŎƻƳŜΥ ϷслмΦсс 

   

9ȄǇŜƴǎŜǎ /ŀǎƘ /ƘŜǉǳŜ 

Room Hire  $150 

Food & Drinks $60.1  

Library   

Mini comp   

Raffle $45  

Badges   

¢ƻǘŀƭ 9ȄǇŜƴǎŜǎΥ ϷнррΦмл 

aƻƴǘƘƭȅ tǊƻŬǘκ[ƻǎǎΥ ϷопсΦрсƴƛŎƪ 

   
 

 
  
  

Club Business 
 September Minutes 
22 September 2016 

.ǊŜǿƳŀǎǘŜǊǎ ²ŜƭŎƻƳŜ 

tǊŜǾƛƻǳǎ aƛƴǳǘŜǎ Approved 

±ƛǎƛǘƻǊǎ  

bŜǿ aŜƳōŜǊǎ Mish Woodhouse & Donna McLean  

 

v!./ 1st place pale lager - Nick Barnes - 
Dortmunder 35.33 points 
2nd place Pilsner - Julian grigg- 
German Pilsner 39.33 points 
2nd place Dark lager - Nick Barnes - 
Oktoberfest/Marzen 31.667 
points 
1st place American pale ale - Mark 
Bedford APA 42.75 points 
3rd place American IPA - Daniel angus - 
AIPA - 41 points 
3rd place strong ales - Julian Grigg- 
English Barley Wine 38.5 points 
2nd place wheat & rye - mark Bedford - 
American wheat 43 points 
 

 

 

/haaL¢¢99 a9a.9w w9thw¢{ 

¢ǊŜŀǎǳǊŜǊ No Report 
 

{ŜŎǊŜǘŀǊȅ No Report 

[ƛōǊŀǊƛŀƴ No Report  

²ŜōƳŀǎǘŜǊ No Report  

/ƘƛŜŦ {ǘŜǿŀǊŘ No Report  

5ŜǇǳǘȅ 

.ǊŜǿƳŀǎǘŜǊ 

No Report  

 

 

 

Club Discounts 

Your club membership entitles you to a 5% 
discount with Craftbrewer home brew store. If 
you don’t get your discount, please inform 
Ross and he will fix you up. 

 Your club membership entitles you to a 5% 
discount with Hoppy Days Brewing Supplies. 
Enter “babbs” in the voucher code with your 
order. Steve also offers a free delivery when 
he attends club meetings. 

 


