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From The Editor
Only good things

I

n the last issue of On Tap I wrote about
2018 being South African craft beer's
annus horribilis. Sales were down, infighting was on the up, competition for
taps and fridge space began to get in
the way of friendships and while a few breweries
opened, many more closed.
Brewers entered 2019 with trepidation. The
economy is still struggling and while new years are
often used to signify new starts, alas in business,
putting up a new calendar cannot suddenly
make everything better. But despite the slack
sales and dreaded closures, this year the craft
beer community is largely full of nothing but
positive energy, of smiles and well-wishing and
that marvellous catch-all term that has no reliable
translation in the English of my homeland, gees.
I too was down-in-the-dumps about the local
beer scene last year, but following successful events
like Drifter's Ocean-Aged Tripel launch, the
opening of a number of new Gauteng taprooms

and the somewhat legendary unveiling of Soul
Barrel's seven-way collab, spirits of late have
been remarkably high. Despite the many possible
woes, beer events seem to feature more hugs than
a montage episode of Friends, and never was this
truer than on South African National Beer Day.
I read more than one comment proclaiming that
the night before SANBeerDay felt like Christmas
Eve and indeed the vibe both in person and on
social media throughout the day only heightened
the festive spirit.
The whole industry just lately has made me
feel so optimistic and lucky to be a part of this
thing and I truly hope that the energy I've been
experiencing spills over onto the pages of this issue.
We're bringing you two bucket list tales, a tour of
the country's northernmost breweries, a guide to
making your brewery stand out in the market and a
disproportionate amount of articles on a beer style
that is as divisive as it is exciting: Gose.
Enjoy the mag, and long live the gees,

Cheers!
Lucy Corne
EDITOR

@LucyCorne
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THANK YOU!

To our loyal supporters!
Cheers from the Walts Malting Team!
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We do our best to give you the best!
Craft your beer using our craft malt today.

AUTUMN 2019
You spend most of your time in
taverns, tasting rooms & craft bars
looking at beautifully illustrated
blackboards, offering a range of
tasty craft beers, so we thought
you’d recognise a menu long
before a ‘contents’ page. Enjoy!
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BREW SOMETHING DIFFERENT
At DuPont, we know all brewers are unique, and they want to
produce different and distinctive beers. This creativity is at the
heart of brewing and it’s something we want to celebrate. We’d
love to work with you on your next challenge, helping you break
new ground in brewing whilst ensuring you maximize efficiency,
ensure consistency and protect the quality of every brew you
make.
Discover how you can brew uniquely with brewing enzyme
solutions from DuPont at bioscience.dupont.com/brewing

Connect with us at the
Africa Brewing Conference,
21-23 May 2019,
Addis Ababa, Ethiopia

Copyright © 2019 DuPont. All rights reserved. The DuPont Oval Logo, DuPont, and all products denoted with ® or ™ are registered trademarks
or trademarks of E. I. du Pont de Nemours and Company or its affiliates.
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CONTRIBUTORS
Marc Fourie
Marc Fourie learnt his skills during the London craft beer boom 10
years ago. Having returned home in 2013, he immediately founded
Riot Beer and raw material supplier Africa Hops. He was also the
ﬁrst South African brewer to be invited on the infamous “Brewers
Network” podcast and is responsible in part for the revolutionary
Woodstock Winter Beer Festival.

Marcel Harper
Marcel Harper is a beer geek who’s been brewing for over a decade
and still gets things wrong. He teaches brewing, writes, and spends
more money on beer than is wise. Find him at beginnerbrewer.com.
You can listen to his podcast about beer and geekery: Scum, Beer
& Villainy, on iTunes.

Murray Slater
Murray Slater is a foot soldier in the great beer revolution. Bachelor
of Journalism (BJourn, Rhodes), qualiﬁed beer judge (BJCP),
blogger (beerwhisperer.co.za), podcaster (The Mash Tun) and
founder of Fermented.co.za. Once drank beer for refreshment ,
then ﬂavour complexity, now both.

Ryan Huffman
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Ryan Huffman grew up in San Diego, California and made his way to
Johannesburg 2½ years ago. He has worked for Africa Hops for the
last two years, providing raw materials to local craft brewers. After
11 years of homebrewing he has ﬁnally opened his own brewery,
Naked Face Brewing.

On Tap is South Africa’s ﬁrst
dedicated beer publication
- a quarterly magazine
aimed at craft brewers,
homebrewers, beer fanatics
and those just beginning to
dip their proverbial toe into
the mash tun.

Shae Leigh

The views expressed in
individual articles are the
personal views of the
authors and are not
necessarily shared by the
editor, the advertisers or the
publisher.
No articles may be
reproduced in any way
without the written consent
of the publisher.

Shae Leigh is a writer, photographer, and an ongoing student
of craft beer. She loves beer because it's tasty, brings people
together, and gives her space to combine her love of words
and pictures. Follow her on Instagram.com/hopsonhopsoff
or catch her on Twitter (@ShaeLeighCT) or Facebook.com/
HopsOnHopsOff.

Stephen Beaumont
Stephen Beaumont is the author or co-author of 13 books about
beer, including The World Atlas of Beer (with Tim Webb) and his
latest, Will Travel for Beer. When he is not roaming the world
chasing down great beers and breweries, he lives with his wife in
downtown Toronto, conveniently close to Bar Hop.
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WIN

CONGRATULATIONS
TO OUR SUMMER 2018

AN ON TAP T-SHIRT

ALL YOU NEED TO DO IS SUBSCRIBE

WINNER,
MURRAY STRAKER,
FROM KLOOF, DURBAN
Thanks to
Brewcraft and
On Tap Magazine
for the prize
that I have just
received. All will
go very well with
my Grainfather

Scan to subscribe
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EVENTS CALENDAR

MARCH
09

International Women’s
Collaboration Brew Day

Hey Joe Brewing Co., Franschhoek and
At Hops End, Modderfontein

March 8th, International Women’s Day, is also
celebrated by the global brewing sorority as
International Women’s Collaboration Brew
Day (IWCBD). This year ladies will gather at
Hey Joe and At Hops End to brew traditional
umqombothi a day after the ofﬁcial event.

06

Fools & Fans Beer Festival
Moravian Hall, Greyton
facebook.com/FoolsAndFansBeerFest
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Cowhouse Market, Pretoria
The largest homebrew festival in South Africa is
moving to a new venue just outside Pretoria. Keep
an eye on the Worties’ Facebook page for updates
on how to nab one of the highly sought-after tickets.

APRIL
27

It’s the third year for the annual Fools & Fans Beer
Festival and this year it’s shaping up to be quite the
event, with top South African microbreweries from
around the country each serving a special festival brew
alongside their ﬂagships. There will be music, food stalls,
a fermented food pairing, homebrew competition, bread
baking contest and a supervised kids’ play area. Get your
accommodation sorted now!

8

Wort Hogs Summer Beer Fest

Homebrew Fest

Richmond Hill Brewing Company, Port Elizabeth

Richmond Hill are again hosting the local
homebrewing community for a day-long party
with live music, food trucks and of course, plenty
of homebrew to sample. If you’re a homebrewer
interested in showcasing your beers, email info@
richmondhillbrewing.com and get involved!

MAY
K
BOOETS
K
TIC OW!
N

17 - 19

01

Craft Brewers
Powwow

Purely Pretoria Autumn
Craft Beer Festival
Hazeldean Brewing Co., Pretoria
The focus is ﬁrmly on local at this increasingly
popular fest. This year the event is being
held on a midweek public holiday – and
what better day to drink beer than one
that celebrates the hard slog of the rest
of the year: Workers’ Day. Follow them on
Facebook for updates on participating
breweries and bands.

Hotel Verde, Cape Town
craftbrewerspowwow.co.za

Beer school is in! Book
ahead to be a part of this
weekend-long conference
– the perfect blend of
learning, networking and
beer-drinking. This year’s
star speaker is one of
the best-known brewers
and beer writers on the
planet: Brooklyn Brewery’s
Garrett Oliver. Alongside
him is a cast of local and
international beer experts
covering pretty much every
aspect of brewing and beer
appreciation. Winners of
the inaugural African Beer
Cup will also be announced
at the event.

EVENT RECAP
ROLY “THE BEER GEEK” LARSON

CAPE TOWN
FESTIVAL OF BEER
The Cape Town Festival of Beer (CTFoB, for short) has been an annual
highlight for most beer nerds, casual lovers of beer and dragged-along
significant others since 2010 and the 2018 edition was no exception. I
have been lucky enough to attend every CTFoB thus far and following
my double-header in 2017, it only made sense to attempt a triple for
2018. Going to all three official days of CTFoB is by no means required
and probably is overkill for most, but it was a tick on my beer bucket list.
Here’s my take on each of the days and the festival in general.

01 02 03
F R I D A Y

S AT U R D AY

S U N D A Y

THE SERIOUS BEER
NERDS

THE RAUCOUS
REVELLERS

THE CHILLED FAMILY
WANDERERS

The opening day of CTFoB kicks
off in the afternoon and is a great
opportunity for those wanting
to get a taste of any new beers
ahead of the crowd. Friday gives
you a chance to chat with brewers
about their fermented creations
and is the perfect way to get your
weekend started. Although it is a
comparatively quieter day than the
other two, it is a lot of fun to hang
out with the beer nerds and brewers
while ambling around the festival.

Saturday is the busiest day of CTFoB
and therefore tables are a sought
after commodity, so anticipate a lot
of table-campers and expect a queue
at the more popular stands. Luckily,
the wait is almost never more than
five or six minutes and there are
plenty of breweries in attendance so
if your first choice is swamped, you
still have a lot of terrific options to
choose from. A stage with a variety
of bands and DJs keeps the party
going late into the night – great for
a party, but not the time to visit if
you’re hoping to talk malt bills with
the brewers.

Sunday has always been my day
of choice since it is traditionally
less crowded than Saturday and
more chilled, allowing you to
have a relaxed conversation with
the brewers at their stands. The
drawbacks are that most of the
brewers will be recovering from
the previous two days of frivolity
and some of the most popular
limited releases might be long since
consumed. It’s particularly popular
with those who have young humans,
whippersnappers, or fledgling
beer geeks since the middle of the
festival gets transformed into a play
area complete with a magician,
candy floss, slides and ball pit – as
well as a few envious big kids who
wish they could join in.

ROLY’S
PICKS 2018
Devil’s Peak Water No
Get Enemy
Jack Black’s Turbo Charge
Mega Ale
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Loxtonia Stone Fruit Cider
Fraser’s Folly Wild
Raspberry
RHBC Coastal Cult

LOOKING BACK AT 2018
CTFoB 2018 introduced
‘Taster Tokens’ to the
festival for the ﬁrst time, and
this caused some panic and
disappointment. However,
if the number of discarded
tokens on the walk out of
the event is anything to go
by, most festival goers had
enough tokens to taste
plenty of great beers. In
spite of a few established
and new breweries being
disappointingly absent
this year, there were also
some exciting newcomers
to CTFoB, which was great
to see. Looking back, 2018
was an enjoyable festival
overall, but with the everincreasing number of beer
festivals, not to mention
other food and beverage
festivals, I hope to see
the CTFoB organizers do
something exciting and
different in 2019 to maintain
their status as “the premier
celebration of all-thingsbeer.” I look forwarded
to seeing you there and
sharing an exciting pint
of crafted deliciousness –
whichever day you choose
to go.

Saggy Stone x Metal
Lane Citra Nova
The Kennel x Buurman
Brouwerke Hawaiian Pizza

3 HEAD FILL STATION
Individual inline ﬁll head control
technology combines ﬁll level sensors with
proprietary foam control valves.

mACS

Micro-Canning's Most Flexible System

LID DISPENSER
Automatic lid slice avoids jams.
CO2 under lid gassing minimizes
oxygen pickup.

CO2 PRE-PURGE
Piston like purge completely evacuates
all oxygen from the can prior to ﬁll.

TOUCHSCREEN HMI
Intuitive panel with auto CIP cycle
and recipe memory feature.

MULTIPLE CAN SIZES
Simple change over between
multiple can heights and widths!

ELECTRIC CAM DRIVEN SEAMER
Revolutionary new seamer design!
Increased seaming reliability combined
with signiﬁcantly easier setup and maintenance.

COMPACT FOOTPRINT
7’ x 2-1/2’ = 17.5 ft2 Mobile Option Available.

POLYCARBONATE ENCLOSURE
For safety and hygiene
during canning operations.

ELECTRICAL CERTIFICATIONS
ETL (Canada/US) and CE Compliant (Europe)

MICRO-AUTOMATED
CANNING SYSTEM

3 HEAD FILLER | 25 CANS/MIN
63 CASES/HOUR | 15 - 20 PPB DO

1000+ CUSTOMERS

IN 52 COUNTRIES

ONE CANNING SYSTEM FOR
NEARLY EVERY CAN SIZE
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Contact us today

cask.com

1-403-640-4677

Cask is an Official Supplier of aluminum cans for Ball Corporation

WE PROVIDE INNOVATIVE AND
AFFORDABLE CANNING SYSTEMS
TO THE WORLD’S SMALL AND
MEDIUM-SIZED CREATORS OF CRAFT
BEER, CIDER, WINE, COLD BREWED
COFFEE, KOMBUCHA AND OTHER
LIFE-ENHANCING BEVERAGES.

Collab culture is booming in
South African beer circles but it’s
still fairly rare that an overseas
brewer comes down for a brewday.
So we were thrilled to sit down
with Trever Bass from Migration
Brewing Co. in Portland, Oregon
during his trip to Mzansi.

OT: This

is your second collab with our very own
Drifter Brewing Co. How did it all come about?

TB: I met Nick and Anna in Portland in 2017 when they were
checking out centrifuge equipment and it was then that we got
chatting about a possible collab brew. Then when they were
back at the end of last year we brewed a Gose IPA.
OT: Interesting choice of style – why Gose IPA?
TB: For the ﬁrst time we had access to South African hops,
so we decided to use those along with hops from the closest
farm to us in Oregon. Drifter had already released their Ocean
Aged Tripel so we wanted to kind of reference that and since
my brewery is called Migration, we also wanted to reference the
South African Sardine Run – the largest biomass migration on
the planet – without actually putting sardines in the beer. And
so the Gose IPA was born.
OT: You

didn’t use real sardines, but you did add
some oceanic creatures to your collab here in
South Africa, right?

OT: So where can people find this beer?
TB: It’s actually going to be the ﬁrst beer canned on the
Tiny Keg Productions equipment – a new mobile canning
company in South Africa – and will be in the March League of
Beers mixed case.

We believe it took a while to come up with
the name?

OT:

TB: Ha, yes – the team just had so many ideas. In the end we
went with Anything Gose... and the tagline “What the shuck
were we thinking?!”

Excellent. This was your first trip to South
Africa. What did you think of our lovely country?
OT:

TB: I’ve had an amazing trip. South Africa’s scenery is beautiful
and it reminds me a lot of the best parts of the US. I managed to
get up to the Kruger, went rock climbing in the Winelands, hiked
Table Mountain and of course visited a lot of ingredients.

TB: We did. Nick and I went diving for two days in the
Overberg region and caught the sum total of zero oysters and
nine mussels... So we ended up buying the oysters to add to
our second collab, an oyster Gose. We essentially used them
in the way brewers usually use a hopback. So I guess we
made an oysterback...

OT: And how does our beer scene measure up?
TB: In some ways it’s very advanced in terms of the styles being
produced and the execution of them. You could take several of
the breweries here and put them down in Portland and they’d ﬁt
right in. In a lot of other respects, it’s like stepping back 20 years. A
lot of conversations I’ve had here reminded me of conversations
we used to have in the States, talking about educating consumers
and the challenges in sourcing equipment.

An oyster Gose... These unusual beer ideas
just keep flowing.

OT: Before we let you catch your plane, we’d love

OT:

TB: We wanted to do something with oysters, but not the usual
stout or porter that people have done before. I brought along
ocean salt from the Oregon coast to complete the collab nature
of the beer.
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to know what happened to those nine mussels
you caught...

[Trever looks awkwardly at Nick and Anna from Drifter,
who head off to ﬁnd where they left them... ]

SHRINK FILM
FLEXIBLES DIVISION

• Making shrink film for cans look easy
• With high clarity and low haze
• Improved optics of up to 15-20%

Maxithene increases your shrink force yield
We have produced a collation shrink film which contracts with
exceptional force as it cools, giving rise to excellent pack tightness and stability.

Avail
able
55-75

Maxithene increases stiffness, tear and puncture resistance
By using our Maxithene material we offer your pack improved tear and puncture resistance
and stiffness. The combination of the above features not only leads to a low-density polyethylene
with superior mechanical properties but also assists in the removal of board support

2 Richard Carte Road, Mobeni, Durban • Tel: 031 460 5800 • mcgindustries.com
Cell: +27 74 668 8151 • patrickm@mcgind.co.za
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BREW

TAPROOM MANIA!
W

hile 2018 saw a marked
slowdown in the number of
breweries opening, it doesn’t
necessarily signify a stagnation in the
industry. Many breweries have upped
their production and we are seeing a
happy boom in the number of taprooms
opening across the country.
Durbanville-based
Havoc
Brewery
opened Havoc Tap & Grill early this year,
where beers from other Cape Town
breweries are poured alongside Havoc’s
range. Also in Cape Town, Shackleton
Brewing Company has moved brewing
operations to new premises in Salt River.
Due to launch just as On Tap went to
print, the new spot will be open daily

for tastings and pints, with a canning
line planned for later in the year. Two
well-entrenched players in the Cape
scene are also expanding their tasting
footprint – Woodstock Brewery launched
a new taproom on Lower Main Road in
Observatory and Darling Brew’s Woodstock
taproom opens opposite the Woodstock
Exchange in March.
Taproom fever has also hit Gauteng.
Frontier’s brewery and tasting space
ﬁnally opened in early February and looks
set to be a staple for Jo’burg beer nerds
seeking Friday after-work drinks. Over in
the east, Three Stags Brewery and Naked
Face Brewing launched a tap room at
their shared Jet Park premises on South

African National Beer Day. They’re open
for tastings on Friday afternoons from
2pm. On the other side of Jo’burg,
Copper Lake Breweries opened a tasting
room at the brewery site in Lanseria. The
family-friendly taproom will be open
Friday to Sunday and offers brewery tours,
mountain biking routes and pub lunches.
Further north in Pretoria, Legends
Brewery launched a taproom at the
Kuungana Bush Lodge. Five beers are on
tap and you can sample them with a food
pairing board and even stay the night if
you decide to continue the tasting. Also
in the capital, rock band Fokofpolisiekar
opened Fokof Bar following the huge
success of their Fokof Lager.

Beer and food pairing at Legends
new taproom

Three Stags Brewery

Woodstock Brewery
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NEWS

NEW BREWS

Afro Caribbean
x Richmond Hill
Previously Lit
Area Black IPA
(6.2%)

TINY KEG LAUNCHES
MOBILE CANNING OPERATION

Canning in South Africa is getting a boost with the launch of the
country’s ﬁrst mobile canning company. Largely considered a
superior way to package beer, canning has slowly been gaining
momentum over the past year, with half a dozen breweries
switching from bottles to cans. Tiny Keg Productions, headed
up by League of Beers founder Rob Heyns and former SAB
strategist Tom Riley, is currently operating in the Western Cape
but will expand into other parts of the country later in the year.

BLOOD MOON
COMING SOON
As On Tap was going to the printers, Darling Brew and Beer
Country were busy planning something special: a road trip
to the Kalahari for a full-moon brew in the desert. The beer is
called Blood Moon – a red ale infused with roasted Tsamma
melon seeds and single hopped with Calypso. Keep an eye
on social media for release date and venues.

Possibly the ﬁrst
collab release
of the year saw
a return to this
forgotten style.
If you hurry, you
might still ﬁnd
some at Banana
Jam Café in Cape
Town or Richmond
Hill Brewing Co. in
Port Elizabeth.

Soul Barrel x
Devil’s Peak
Biere de Mars
(6.1%)

Fans of funk will
ﬂock to taste this
collab Belgian
farmhouse ale
fermented in
French oak. As
well as El Dorado
and Lemon Drop
for dry hopping,
the special brew
has local mugwort
and Pelargonium
crispum fynbos.

Drifter
Anything
Gose
(4% ABV)

Drifter joined
forces with
American
brewery
Migration
to brew this
oyster gose,
with the
tagline “What
the shuck
were we
thinking?!”

Black Eagle
Lifted Session
Single
(3.4% ABV)

Inspired by the
lowest ABV beer
generally brewed
by Trappist
monks, Lifted
is available on
tap exclusively
at Black Eagle’s
Langebaan tap
room.

Hazeldean
Bourbon Barrel
Sour Mash Milk
Stout
(6.5% ABV)

Barrel-aged for
three months and
inoculated with
lactobacillus,
there’s just 200
litres of this
one-off brew
available. Find
it in bottles at
a handful of
Gauteng outlets.

Legends Melktert Stout (4.4% ABV)

Additions of vanilla and cinnamon round out this sweet milk
stout to bring back fond memories from Ouma's kitchen.

LINE-UP ANNOUNCED FOR BEER BOOT CAMP
After a two-year hiatus, the popular Beer
Boot Camp returns on August 24th.
The theme for this year’s conference
is ‘Brewing for the future’, with
speakers including former Fuller’s

brewmaster John Keeling; Jennifer
Talley, author of Session Beers:
Brewing for Flavor and Balance and
Clement Djameh, founder of Ghana’s
ﬁrst craft brewery. Fan favourites

Michael Ferguson and Pete Brown will
also be making return appearances at
the event. The festivities will continue
on Sunday with a family fun day.
Tickets are R1100.
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BREWNEWS

IN BRIEF

NAKED FACE
BREWING
LAUNCHES

DARLING
BREWERY SEEKS
INVESTORS

A COUPLE OF
CLOSURES

A NEW BREWERY
FOR THE WEST
COAST

The long-time American
homebrewer-turned-hop
merchant Ryan Huffman
has launched his own beer
brand on the outskirts
of Jo’burg. Naked Face
Brewing – named for
the fact that Ryan is one
of those rare beardless
brewers – operates from
the same premises as Three
Stags in Jet Park. From late
March they will offer ﬁve
brews including a West
Coast IPA, naartjie pale
ale and a tropical wheat.

Darling Brewery’s majority
shareholder, Dematech, is
looking to sell their portion
of the Swartland brewery
and invites bids from those
interested in investing in
the brewery. Co-founder
Kevin Wood said he is
seeking an investor that
would help the company
expand
their
footprint
within South Africa and
reach a wider market.

Two local breweries have
quietly closed their doors
this year. After emigrating
to Ireland in 2018, Two Okes
owners Hennie and Ruth
Kloppers tried to continue
running the brewery from
afar, but in January they
announced that they would
cease production. In Cape
Town, Beer Masons’ Paddy
Bauwens conﬁrmed that
their Diep River brewery was
no longer operating, with
all equipment up for sale.

Although Charlie’s Brewhouse
initially opened in July 2018,
until now they have served
beers sourced from other
Western Cape breweries.
Happily, their own brewery
is ﬁnally up and running and
their four beers are now
brewed on-site: bourbon
stout, blonde ale, lager
and APA. The brewery and
restaurant sit overlooking
the water in Port Owen,
a suburb of Veldriff.

A
GIANT
AWAKENING
SEAN BUTLER

GOT A BEERY
TALE TO SHARE?
Send it to
lucy@ontapmag.co.za and you
might just see your name in
print. If your story is chosen for
publication, you’ll get a year’s
subscription to On Tap on us!

WIN

O

n a classic summer's day my wife dropped me at was intrigued by these exotic sounding drinks and settled on
Noordhoek beach so I could go for a surf. I was an IPA named Giant. I took my drink and surfboard and sat
planning to walk back home after the surf, so, on the steps by the brewery and instantly fell in love with the
before getting out of the car, I looked for some Giant IPA. Aptly named, it is full of flavour and is the perfect
summer drink. It has indeed become
money and could only
my firm favourite. The weariness of
find R20 which I tucked into my
my body, the refreshing taste of the
wetsuit's key pocket.
While being ignorant
IPA was...well, intoxicating.
"I saw there's a new brewery
about what I was
After finishing my drink I
on Beach Road," I explained to my
returned the glass, collected my
wife. "I'll pop in on the way home."
being offered, I was
board and headed home resolving
The surf was great (with the
intrigued by these
to return soon. But, as I headed
setting of Chapman's Peak the surf
exotic sounding drinks
off I was stopped by a rather large,
is great even when it's not!) and the
dreadlocked tourist who was sitting
walk home in the hot afternoon sun
at the restaurant next door.
after surfing the Dunes was energy"Oy, you just been for a surf?" he asked.
sapping. Stopping at the Aegir Project Brewery in my wetsuit, I
"Ya," I replied.
pulled out my R20 and asked if there was anything I could get
"And then you came here for a beer?"
for my damp note.
"It's on my way home," I answered.
"Of course," was the friendly reply, but the challenge
"Aah, that's amazing!" he responded in his foreign accent.
came in having to decide which beer I wanted to drink. Rory,
We smiled and I wandered off home very aware of how
founder of Aegir, had five craft beers on tap. Which one would
you like? Porter? IPA? Pale ale? Red rye? 90 Shilling? In my fortunate I am to live here in the fairest Cape and to have access
mind and experience a beer was...a beer, right? Light in colour, to such quality refreshment. It was a day which changed my
sometimes bitter, sometimes dry...er...never sweet? That was all enjoyment of beer forever. The remarkable creations that are
possible when crafting beer are now regularly experienced at Aegir
I knew to be beer.
While being ignorant about what I was being offered, I where I confess I can be found most Fridays!
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B E V E R A G E

I N N O VAT I O N S

B E V E R A G E

I N N O VAT I O N S

A PINT

WITH
DAVE
Dave and Brandon
Auret ‘met Uys’

T

his edition, Dave sits
down with TV and
movie actor Brandon
Auret at Mad Giant, where
they join brewer and owner
Eben Uys, for a beer and a
fantastic meal.
DL: So Eben, do you make
the beer we are drinking?
EU: I do, but less and less
now because I have a very
good team and my main
focus these days is growing
the business and brand and
speaking to customers.
DL: So what are we
drinking today? I have a
tasty Urban Legend IPA.
BA: I am drinking the Super
Session Cannabis Ale – and I
like it, there is deﬁnitely a hint...
DL: Cannabis beers are
starting to catch on in South
Africa. How do you get around
the legislation of CBD?
EU: We don’t claim CBD,
we use hemp seeds – the
whole seed. It’s quite a tricky

20

thing because if you put oil
into beer you won’t get head
retention, so we have a way
in our ﬁltration process
to not get the ‘oily bits’ –
this is of course a closely
kept secret.
DL: What is the reason
for the cannabis based
product? Because of the fad
or a fun and topical South
African thing?
EU: For me it’s a couple
of things. I am an eternal
optimist - believing that
the world can be a better
place - so we started last
year moving away from
plastic, in our packaging,
processing and labels
because of the amount of
damage it causes. I likewise
see hemp as a real positive
for South Africa if you look
at it socio-economically.
The hemp farming industry
is certainly going to help
with job creation. Eventually
it closes the loop in a lot of
ways, whether it’s what you
eat, what you package with
or what you wear. I believe
cannabis will also provide a
lot of solutions for the farming
industry in the future as well.
DL: So Brandon, I hear that
you will be going more into
cannabis farming, tell us
more.
BA: Without saying
too much, there is an
opportunity with a team of
growers to set up a legal
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grow in Lesotho. On the
note of investment into
farming, one of the only
areas that large investments
are being made into
farming now is in cannabis
farming. In fact the ﬁrst
Canadian growing company
has been listed on the
stock exchange.
DL: Nice to see you
branching out from the
movie business. How long
have you been acting?
BA: I have been in the
industry for 26 years but in
ﬁlm for 12, it started with
children’s theatre and then
musical theatre. I toured
with the Buddy Holly story
for three years and
learned to play double
bass for that. People often
think that you get into the
industry and the ﬁrst gig you
get is Isidingo. I have done
32 feature ﬁlms, including
District 9 and Chappie, and
seven short ﬁlms.
DL: What was your favorite
movie of the 32 – what
are you not embarrassed
to watch?
BA: I really enjoyed Chappie
but there are things I like
about all of my characters,
living out little fantasies.
DL: And what’s your most
recent movie?
BA: Last Days of American
Crime – Netﬂix’s latest
big movie.

DL: And what part did
you play?
BA: What am I always Dave,
I played the bad guy.
DL: So we have the bad guy
and the good guy around
the table, talking about
cannabis over beer, this
sounds like a good plot to a
movie… maybe something
to think about.

Check out Mad Giant’s
new seasonal menu
featuring a range of
beer-friendly dishes using
ingredients all sourced
from within a 150km radius

HAVE YOU ALWAYS WANTED A
BREW-PUB OR CRAFT BREWERY?

WE HAVE THE ANSWER!
200l & 500l Craft Brewery Systems
in Shipping Containers!
We also offer:
Custom-made Breweries
Stainless Steel Tanks & Piping
Brewing Accessories
Bottle Washers, Fillers & Cappers

Make your brewing dreams come true.
Contact us today! tiaan@containabrew.co.za
+27 83 461 0801, www.containabrew.co.za

WEYERMANN SPECIALTY MALTS
®

Brennerstrasse 17-19 · 96052 Bamberg - Germany · www.weyermannmalt.com

OUR DISTRIBUTORS IN AFRICA:
bevPLUS (PTY) ltd. and Dematech (PTY) ltd.
13 Michigan Street · Airport Industria · 7490 · Cape Town · South Africa
Phone bevPLUS: + 27 - (021) - 820 9500 · e-mail: info@bevplus.com
Phone Dematech: + 27 - (021) - 385 0483 · e-mail: info@dematechsa.com
www.bevplus.com

FEATURE

REDWOO
D

SAN FRANCISCO

MARC

DAVE

MONTEREY

M
O
TV
HEATED POOL

BEER

CALIFORNIA

DREAMIN'
Every brewer has a bucket list, whether it’s winning
awards, perfecting a recipe, visiting a classic beer
destination or inventing a new style. For Riot Beer’s
Marc Fourie, the dream was to brew an IPA with the
team from California’s Stone Brewing.

22

| Autumn 2019 | ontapmag.co.za

T
E
L

I

t is 5am. Dave – one of Riot Beer’s
shareholders – and I stumble back
through the peaceful streets of Pacific
Ocean, an awesome little seaside
neighbourhood in San Diego. We
are a bit worse for wear to say the
least after drinking countless different styles of
IPA earlier that night. It suddenly dawns on me
that in four hours’ time, one of my dreams will
come true. I will be mashing in with my craft beer
heroes at Stone Brewing.
In September of last year, we had the honour
and privilege of working with what we at Riot
consider to be one of the greatest IPA producers of
all time. We brewed an all-South African hopped
collaboration IPA called Cape to Cali, brought 300
litres back to Cape Town and with the help of our
trade partners and friends, sold it quickly to great
success. So exactly how did a boutique brewery
like Riot pull off such a high profile collab? This
was the question that popped up more
than any other during the Cape to
Cali launch in Cape Town.
And it all began with
the hops.

LUCK, TIMING AND PATIENCE
The conception of this beer started long before
brew day; to be exact, a whole year before, in late
2017. One of the perks of being a brewer and
a hop merchant for our sister company Africa
Hops is that I meet a lot of brewing folk from
all over the planet. Through my network I got
in contact with some of the Stone Brewing team
who wanted to discuss South African hops. We
began to have conversations on the prospect of
them brewing with SA hops, which progressed
to talks on the possibility of doing a collab brew.

When two breweries
approach beermaking in the same
way, that’s when the
magic happens
The timing was not quite right for
Stone due to their other collaboration
commitments, so we agreed to
revisit this topic some months
later when their schedule for
the year was clearer. By the
end of May we had agreed

on some basics, namely when (September) and
where (San Diego) – it was ON!!
Stone Brewing produced 38 million litres of
beer and employed 1100 people in 2015 according
to available data, and I’m sure both figures would
be a lot higher now. To provide perspective, that
would be more than double the volume of craft
beer produced in South Africa by all of our craft
breweries during the same time. That’s a huge craft
brewery in any market, but what we experienced
was very much the opposite of what you might
expect from a brewing company this big. “People
in love with beer” is probably the best description
I can provide. Passion is an understatement; they
don't just love beer, they live it!!
We are probably the smallest beer producer
they have worked with to date, but somehow
in those initial discussions I assume we left them
feeling the same about us. Riot Beer is a bit
purist at times, often outspoken in defending
the smaller volume brewer, but will always value
the final product above all else. Small brewery,
big brewery or watookal – the bottom line is when
two breweries approach beer-making in the same
way, that’s when the magic happens. It was clear
that our ethos was the same: making the best beer
you can possibly make within the constraints
of maintaining a business, but never sacrificing
quality to make the
ultimate profit for
the shareholders.

LOS ANGELES
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FEATURE
A TRANS-ATLANTIC RECIPE
For the next two months we bounced ideas
around and finally agreed on only using South
African hops in this IPA. I was pushing for a little
help from those hoppy gems from the Yakima
region as Riot’s many previous experiments with
African Queen and Southern Passion proved
they were not as explosive, nor as stable as their
US comrades. But the team at Stone pointed
out that collaborations are a time to let those
shackles drop and blow normality out the water.
This was right up Riot’s street, so we pushed
forward knowing that this IPA was going to be
unique – not a West Coast tropical bomb that I
think most were expecting, but another layer in
the potential flavour spectrum of IPA. We were
certainly ready to try.
Many emails and phone calls later, the
recipe was set. It was July, which gave us a little
under three months to tackle the complicated
and costly mission of getting the hops across the
Atlantic ready for brew day in September. Travel
plans were next and luckily I managed to coincide
it with other work in Europe which helped to
reduce the costs (it’s a long way to San Diego and
of course costly travelling on the ZAR). There
was also still the overhead of getting the beer
back to Cape Town. There is simply no way of
getting around it – this type of collab is a lavish
affair, so if you’re thinking this is a profit-maker
for the brewery, dismiss that view immediately.
It certainly can be on local collabs, but not when

you have to move the brewer and raw materials –
and later the beer itself – across oceans to make
it happen.
Brew day was an absolute pleasure. The
brewing standard was higher than I had
experienced anywhere else before, including my
time brewing in London. I volunteered to do
all the shitty work like cleaning, holding random
stuff, monitoring time and removing the spent
grain whilst the brilliant brewer at Stone’s
Liberty Station facility, David Wilson, led the
show on their 2000L two-vessel system. Single
infusion mash at 66.5C, solid lauter, followed
by a 60-minute boil which took us to lunch
(and a few IPAs of course – unbelievably they
had about 15 different IPAs on at their Liberty
Station restaurant that day). Huge SA hop
additions into the whirlpool took us to a perfect
transfer into the fermenter. They used their own
house ale yeast (live culture pitch; dry yeast is not
even a consideration in the California brewing
scene as far as I could tell). What a day!
We experienced Stone Brewing Co. We
gained California brewing exposure. In doing
so we happily shared our South African hop
knowledge with our new friends and most
importantly hung out with some of the
coolest, hardest working brewers on the planet
doing that thing that we love above all else:
making IPA. Now all we need is the next
instalment…surely “Cali to Cape IPA” makes
the most sense…

BREWING LEGENDS
Stone Brewing opened in Escondido,
California in 1996. They’re famed for
their well hopped IPAs, high-ABV
ales and perhaps most of all for
their ﬂagship strong ale, Arrogant
Bastard. Now one of the largest
craft breweries in the USA, Stone
opened a second brewing location,
Liberty Station, in the San Diego
neighbourhood of Point Loma in
2013. In 2014 they opened a third
brewery in Berlin, Germany, and a
fourth in Richmond, Virginia (USA).

A COMPLETE PROFESSIONAL HOME BREWING PACKAGE

Visit one of our stores for personal assistance!



JET PARK Unit F7, Palisades Office Park, 39 Kelly Road, Jetpark, Boksburg, Gauteng
CENTURION Unit 4, 2 Magda Road, Highveld Techno Park, Centurion, Gauteng

FEATURE
RYAN HUFFMAN

WAKE UP
AND SMELL THE

H PS
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stepped out of the Seattle-Tacoma
international airport and the cool
air hit my face. Butterflies swirled
in my stomach with the thought
of my trip to come. Shangri-La for
true hop heads: a visit to the main
American hop growing region during harvest
time. Yakima! I reflected on my long and
strange trip to get here.
I grew up in IPA heaven: San Diego
California. I was surrounded by the joys of
hop-forward beers from the likes of Stone,
Ballast Point and Ale Smith among many
others. The scene helped inspire me to start
brewing my own beer at home: the greatest
hobby ever invented. Over the years I would
visit the breweries and chat with some of the
brewers. Talk would turn from brewing to
hops and I would hear about their trips up
to Yakima for the harvest, when they would
choose the hops they wanted to brew with for
the next year. I always dreamed of experiencing
the selection and harvest time myself.
Love threw me a serious curve ball and I
ended up leaving San Diego behind, moving
instead to Johannesburg with my South
African wife. It was a new start and after 10
years of homebrewing and almost 300 batches
of beer under my belt, I was determined to find
a career in the craft beer sector. And that’s how
I became a hop merchant with Africa Hops.
Each year, the parent companies, Simply Hops

The smell and
sight were a
sensory overload
and Barth-Haas offer an amazing opportunity
to their clients: a paid-for trip to the hop fields
of the USA. Years after those hop-forward
conversations, I was finally headed to Yakima.
After a 30-hour journey, we hit the ground
running with a visit to The Holy Mountain
Brewing Company to meet the organisers
and the 20-or-so other brewers from all over
Europe. It’s time for a much-needed beer.
I quickly realise that there will be plenty of
beer, with visits to further breweries and a bar
boasting more than 100 taps on the agenda
before hitting the hay on that first night.
The next morning, nursing slightly sore
heads, we piled onto a bus and started the 2½hour drive east to Yakima. It was fascinating
to see the climate and the landscape change
as we drove. The mountains block most of
the rain from getting to eastern Washington
so as we passed by the peaks, the green trees
were replaced by a desert-like landscape.
We dropped our bags at our hotel then headed
out to Virgil Gamache Farms to see where
Amarillo is grown.

AMARILLO COUNTRY
As we took the tour, farm owner Darren
Gamache told us the story of how some of
their growers found a wild hop plant growing
on their property back in 1997. The plant
was given the decidedly un-catchy name of
VGXP01. The hop growers learnt that the
aroma of this new hop exactly matched the
flavour in beer once used – one of only four
known varieties that boasts this distinction.
They also found that the time of year they
harvested the hop would greatly affect the
flavour and aroma the hop would produce.
Early harvesting produced a candy-like,
lemony flavour; harvesting mid-season gave
more pronounced grapefruit and orange
notes, while the late harvested cones had
a mixture of garlic and onion for a danker
profile. They decided to market this new hop
under the name Amarillo.
The farm was started in 1913 and many of
the original buildings are still in use, although
they’re now fitted with new equipment. I
will never forget Darren taking us to a room
filled with freshly harvested hops and seeing
the conveyor belt drop hundreds of pounds
of cones in to a room to dry. The smell and
sight were a sensory overload and I couldn’t
help but imagine all the great beer that would
eventually be brewed using their product.
Outside we saw the massive tractors
bringing in the newly cut hop vines to be
sorted by hefty machines. The buzz and
constant motion of this massive equipment
was awe-inspiring. Darren told us how they
had to build these massive sorting machines
for the farm since they were producing most
of the Amarillo in the world and they needed
to harvest within such a short timeframe each
year. They have just four weeks to complete
the harvest and even over that time the
flavours of Amarillo begin to change. Seeing
the massive warehouses where they kiln
the hops to dry them to the right moisture
content was amazing. It was all I could do not
to jump in for a quick hop swim.
HOP-SNIFFING
After the tour we assembled in the conference
room for our first sniff test of hops. The sniff
test – also known as hop-rubbing –is when
you take dried hop cones and rub them in
your palms exposing the oils in the hops then
bring your palms up to your nose and inhale.
This gives you an idea of the aroma and flavour
the hops may bring to the finished beer. On
the sniffing menu were Amarillo cones from
five different farms: two from Yakima, two
from elsewhere in Oregon and finally a test
that had just come from a farm in Germany.
Virgil Gamache owns the rights to grow
Amarillo and they issue a limited number of
licences to allow other farms to cultivate the
hop The owner of the farm asked us to test
all the samples and give him some feedback.

INNOVATIONS
Barth-Haas are constantly coming
up with new hop-related products.
Their latest innovation is Flex, a
great alternative to CO2 extract.
It’s much more viscous than CO2
extract, making it much easier to
add bittering additions.
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It was amazing to see the difference in the
aromas of each sample of Amarillo. This was
a prime example of “terroir”, a term we more
commonly associate with wine.
The next day we were lucky enough to visit
the experimental hop fields of the Hop Breeding
Company, better known as HBC. HBC is located
on a Haas family farm where they are constantly
experimenting with new hops, cross breeding
over 300 new varieties. We walked among the
towering hop vines and picked off the occasional
cone from some of the new test varieties, sniffing
and looking out for something that captured our
attention. Pretty soon our hands turned yellowgreen from the hop oils mixed with the yellow
lupulin powder, our heads spinning from all
the different aromas.
Our last stop was the chance to see
the first hop vines of both Mosaic and
Citra, which were still in the breeding
field. What an honour to be able to see
where these influential American hops began.
To toast the experience, we went back to the
testing plant on site to sample some beers
brewed with a few of their test varieties –
the ones that are getting closer to market. I
particularly enjoyed the aroma and flavour
of HBC 586 which had a strong fresh peach
smell to it.
The following morning, we visited the
Haas warehousing and production plant.
They showed us one of the huge temperaturecontrolled warehouses that held the hop bales
until they were due to be processed into pellets

or CO2 extract. We were able to go into the
plant, where they explained how they process

What an honour
to be able to see
where these
influential
American hops
began
the hops from bales of leaf hops to the T-90
pellets many of us are so familiar with using
today. They showed us the new process they
developed to create the BBC pellet that
contains less vegetable matter and increased
hop oils per pellet for an even bigger hop
aroma and flavour.
SELECTING THE BEST
After the tour of the plant we were taken in to
the conference room for selection. They had set
up samples from many different varieties. We
were then asked to sniff test the hops from all the
different farms and all of us would vote on which
farm’s hops boasted the best aroma. The
winner would make it onto Simply Hops’
shopping list for the following year. We sat
down to sniff 10 different hop varieties, each

with samples from seven or eight different
farms. They had a great stash of craft beer in
the fridge to enjoy while we were sniffing and
taking notes. I looked around and reflected
on how I was the only representative for
Africa, and I was helping to determine the
hops that many of the craft brewers on
our continent would be using to make all
the great beer we enjoy all year. What a
huge responsibility.
The head of marketing gave us a
presentation on the current state of the
US and global hop markets, where we
could see how the craft beer industry had
shifted the focus of hops grown. Hop farmers
used to specialise in high alpha acid hops,
sought after by the big macro breweries
to use for bittering, but today it’s all about
the exciting new aroma varieties that the
craft beer industry craves. He said that the
whole valley has been injected with a new
excitement over the rise of the craft beer
scene and the amazing flavours brewers were
creating with their product.
And just like that, the trip was over. As
I prepared for my flight out of Seattle, I
thought about how lucky I was to have
this amazing experience. I met so many
cool brewers from around the world and
was able to pick their brains for tips on
opening up my own craft brewery in
Johannesburg (Naked Face Brewing). I can’t
wait to use these amazing hops that I helped
pick out in my beers this year.

HOP SAFARI
Not everyone gets the
opportunity to visit the hop
farms of Yakima, but if you know
who to talk to, it is possible
to visit the South African hop
ﬁelds. Harvest takes place in
early March in the Outeniqua
Valley and during this time,
limited tours are available to see
the hop ﬁelds and processing
plants. Get in touch with your
local homebrewing club to see
if they are planning any trips,
or diarise the idea and try and
organise your own group tour
for 2020.
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the most northern
brewery in south
africa
riverside cottages
flyfishing
mountain biking
private campsites
micro-brewery
pet friendly
all on one farm
magoebaskloof, limpopo
zwakalabrewery.com
7

7

ON THE HOP
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NORTHERN
BREWERS
South Africa’s northernmost provinces don’t boast
an abundance of breweries, but beer is out there
if you know where to look. Lucy Corne explores
Limpopo and Mpumalanga in search of a pint.

I

t became a kind of underground
mantra; a secret question
uttered among those in the
beery know. “Have you been to
Zwakala yet?” they’d whisper,
tilting their heads with a sorry
sigh when you replied in the negatory.
Well I’d had enough of their smug smiles
and their “ag shame” looks. I was tired
of being in the sorry group that had not
visited this near-mythical place. I’d met
the brewer, I’d tasted the beers, I’d seen
the brewery grow from afar. It was time to
ﬁnally visit Zwakala.
For those of you still in that sorry group
(shame, man), Zwakala is one of the most
idyllically located breweries in South Africa.
It’s the kind of brewery where the owners
tell you to ignore Google Maps’ effort at
helping you reach your destination, instead
providing their own directions. It’s the kind
of brewery where, once you get onto the
network of tree-lined dirt tracks that serve
as an approach road, you have to keep
your eyes peeled for signs nailed to trees
or arrows painted on rocks , or else end
up dropping in at the homestead of some
old-timer’s fruit farm, wondering where you
went wrong.
It is the kind of brewery that you don’t
want to leave.

FARM LIFE
Zwakala, meaning “come closer” is 10km
from Haenertsburg in Limpopo. Run by

It is the kind of
brewery that you
don’t want to
leave
the boundlessly welcoming Tooley family,
the brewery opened in 2016. The whole
family pops in and out of the brewery, but
it is Luca Tooley who is the face of Zwakala.
Luca is one of those people that when
you picture them, they’re always smiling.
He somehow reminds me of a St Bernard
puppy; always full of energy and pleased

to see you. As we arrive, he hands us a
cold glass of Limpopo Lager and shows us
around. A fresh batch of the lager is being
transferred to the fermenters and piles of
warm spent grain sit waiting to fulﬁl their
destiny as lunch for the sheep.
Zwakala is a farm brewery. Based on
the family’s 50-hectare farm which, rather
than producing fruit or vegetables on any
great scale is perhaps best described as
a lifestyle farm, There are walking and
biking trails, there is a charming kids’ play
area in the garden and, hidden away close
to the river, there are chalets and a small
campsite. It is the perfect destination for a
weekending beer lover – even if their family
isn’t so into ale.
We check into Cob House and I am
instantly in love. Simply but stylishly
decorated, the cottage is quiet, secluded
and best of all, there is no electricity or
cell phone reception. On an average day
I spend way too much time clutching my
phone, just in case some urgent GIF gets
What’s Apped or some random person in
Romania or Brazil likes one of my tweets.
So to be without it, to spend time breathing
the air and listening interacting with the
people sitting across from me rather than
the aforementioned Romanian randoms,
well, it is a retreat in itself.
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31

ON THE HOP

WEEKEND SPECIAL
We’re not just here for the birdsong though
– we also – surprise, surprise – came for the
beer. It’s a short but steep hike up to the
brewery, past the sheep sheds and the
wedding venue. The brewery sits behind
the bar for all to see, but as much as I love
shiny kettles and simmering mash tuns, I
opt to look in the other direction. Zwakala
is pretty and the owners know it. Large
windows look out onto the bush or you
can take your pint out on to the lawn if
you want to zwakala to nature.
I opt for a Weekend Special. It is one of
the only commercially available white IPAs
in South Africa and it is excellent. A touch
of bubblegum and clove are followed up
with citrus fruit and a lingering perfumelike note from the addition of lemongrass.
It’s the perfect beer for a special weekend
at a very special brewery.
We take a case of Zwakala with us as we
head for the Kruger and spend the next
couple of days sipping Naked Ale and
Limpopo Lager at the end of a hard day’s
wildlife watching. By the time we emerge
from the park, we have a crate of clanking
empties and a hankering for another
local pint. The closest watering hole to
the Kruger is Sabie Brewery, whose deck
overlooking the main road is a pleasant
place to stop for a quick lunch and a

tasting tray of the six beers, each named
for a local icon. I love the fact that they’ve
picked gold rush-era barmaid-turnedprostitute-turned-madam, Cockney Liz,
as the face of their “Wild Card” beer, a
rotating brew that is meant to represent
Liz’s unpredictable nature. Sadly, there’s
no wild card on tap when we visit, so I
settle instead for half a Glynn’s Gold, a
simple but satisfying English ale.
Like Limpopo, Mpumalanga has a
mere sprinkling of breweries. But it does
have, in my opinion, one of the ﬁnest
little brewpubs in the country: Anvil Ale
House. Anvil opened in 2010, but brewer
Theo de Beer has been in the business
far, far longer. He’s been homebrewing
for decades and successfully ran nearby
Hops Hollow Brewery before moving to
Dullstroom and opening Anvil.
A BREWING LEGEND
“Uncle Theo”, as he is often known in the
industry, is a bit of a brewing legend in
South Africa. Known for his no-nonsense
attitude and his meticulous approach to
brewing, he produces some of the best,
most consistent beers in the country. His
Mjölnir IPA has won several medals, both
locally and in international competitions,
and his Black Anvil oatmeal stout is the
perfect brew for a wintry afternoon in

chilly Dullstroom. But we are here in
summer and it is Uncle Theo’s White Anvil
that we seek – a Belgian style witbier
with naartjie peel that offers a delicate,
complex and utterly refreshing way to
spend a day in Dullstroom.
Although he’s clearly earned it, it
makes me sad to learn that Uncle Theo
is planning to retire this year and that this
might be the last time we get to visit Anvil
while it is still under his fastidious care.
When you think of taking a beer trip,
you might picture the kind of town that
has a dozen brewpubs within walking
distance, or a region where you can hop
between half a dozen microbreweries
on your air conditioned minibus. In
Limpopo and Mpumalanga, there are
drives of at least 100km between the
craft breweries, but that doesn’t really
matter. These aren’t the sort of places
that you pop into for a quick pint anyway.
These are the sort of places that you
want to linger for hours, or perhaps
days, getting to know the brewers,
getting well acquainted with the beers.
And yes, where cell reception and
electricity supply allow, they’re the sort
of places that you want to post about on
Instagram or Facebook with a caption
along the lines of “Not been here yet?
Shame, man.”

FANCY ANOTHER?
If you’re looking for liquid
refreshment in the northernmost
provinces, here are ﬁve further
breweries to seek out.

1

L’ABRI
FOUNTAIN

This nanobrewery
near Bela Bela in
Limpopo serves
a wide range of
dependable beers
plus excellent pizzas.
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2

LAKE
UMUZI

Based at the Lake
Umuzi waterfront in
Secunda, the brewery
is based at Eish
Restaurant, which
serves South African
specialities and
boasts an impressive
kids’ play area.
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3

BIG BUDDIES BBQ
& BREWING CO

Found in a strip mall
in Middelburg, Big
Buddies serves a small
selection of beers
brewed on site, as well
as a meaty menu with
everything cooked
over coals.

4

HOPS
HOLLOW

Based on the Long
Tom Pass between
Lydenburg and
Sabie, Hops Hollow
offers country
accommodation on
site in case you have
one too many.

5

OWL AND
HARE

Found in the far south
of Mpumalanga in
Wakkerstroom, you
can’t visit Owl and
Hare’s brewery but
you’ll ﬁnd the beers at
the town’s hotel and
the Mucky Duck Pub
& Grub.

Our master brewer Theo is convinced it’s the crystal clear water from
the sub-Alpine springs located near Dullstroom that makes all the
difference. He’s been using that water and top international and local
ingredients to brew delicious international award-winning European
influenced ales for the last ten years. It takes skill, precision and a lot of
hard work, but Theo’s surname is De Beer. Coincidence? We think not.
Bookoo and Mjölnir Gold medal winners at the
International Beer Challenge 2016 and 2017

brew house
BREWED AT SOURCE - DULLSTROOM
w w w . a n v i l b r e w e r y. c o m

WORLD OF BEER

It is perhaps best known among beer lovers
for its hazy IPAs, but there’s more to the New
England state of Vermont than its namesake
NEIPA. Stephen Beaumont hits
the pavements of the state’s largest city in
search of the perfect watering hole.

I

F HAZE

’m sitting in a bar drinking
what at one time seemed
to be the most famous beer
in the United States, or at
least the most renowned
among a certain segment
of beer aficionados. While it is only
moderately cloudy, it is also the beer
credited as inspiration for the slew of
turbid, aroma-driven New England
IPAs that populate beer markets today
from San Francisco to Stellenbosch.
It is, of course, Heady Topper.
But although I am in the state of
Vermont, I have not ventured all
the way to the ski resort town of
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Stowe, where the brewery relocated
after outgrowing its Waterbury
location in 2016. Rather, I am in a
quite ordinary pizza joint in central
Burlington, which boasts 20 draught
taps as well as cans of Heady and the
Alchemist’s other, newer flagship ale,
Focal Banger.
That I’m able to do this tells you
two important facts about visiting
Vermont’s largest city: 1) You don’t
actually need a car to enjoy much
of what the state’s many impressive
breweries have to offer; and 2) Bars in
Burlington are unlike the bars in many
other mid-sized American cities.

BEER PILGRIMAGE
I did not know this when I made
my first beer pilgrimage to upstate
Vermont several years back, and so my
wife and I rented a car and dutifully
drove out to the beer-buying line-up
at the Alchemist. Later we followed
my phone’s GPS ever-more-sceptically
into the wilds to the aptly-named Hill
Farmstead Brewery, rated as the world’s
top brewery on a number of occasions
by users of Ratebeer.com. Granted, the
beers of those two operations were then
not quite as ubiquitous in Burlington as
they are today, but even so, at the end of
the day I bemoaned the time spent.

Hill Farmstead photos courtesy of Hill Farmstead Brewery/Bob M. Montgomery Images.

THE BIRTHPLACE

Heady Topper Photo by: walknboston - https://www.ﬂickr.com/photos/walkn/8689342481

Particularly when I could have
been hanging out in the bar at the
Hotel Vermont.
Open since 2013, the boutique-y
Hotel Vermont is one of two
recommended options for downtown
accommodations, the other being
the immediately adjacent, albeit
more corporate Hilton Burlington.
Whichever you choose, however, the
former’s Juniper Bar and Restaurant is
the place to hang out.
Which is in no way to suggest that
Juniper is the sine qua non of Burlington
beer bars. That it is not. Instead, what
it is, with its locally-driven draught and
spirits selection, imaginative cocktails
and tasty “small plates” snacks, is a
relaxing spot in which to rejuvenate
after biking or hiking or shopping,
or before heading out for some more
serious beer exploration.

Archives, the Growler Garage – far
more a bar than a growler filling station
– and the somewhat bizarre Sidebar,
which at about 8pm morphs from
a fairly reserved beer bar into a live
music nightclub, with most patrons
ignoring the taps in favour of shots
and cocktails.
Neither will those with a preference
for brewery taprooms be disappointed,
although they will need to walk or
taxi further. Best of the downtown
taprooms is that of Foam Brewers, an
IPA obsessive outfit that paradoxically
does some of its best work in more
obscure styles such as oatmeal stout,
while a modest Uber ride will bring
you to the trio of Switchback, Queen
City and Zero Gravity, the last to my
mind the stand-out among the three.
Amid all this plenty, however,

BEER BARS AND TAP ROOMS
And on that ‘beer hunting’ front,
there are plenty of walkable multitap options in Burlington, many of
which boast beers by familiar Vermont
names like Lawson’s Finest, Von Trapp,
Fiddlehead, Prohibition Pig and, of
course, Hill Farmstead and Alchemist.
These include the arcade-themed The
ontapmag.co.za | Autumn 2019 |
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there remains one place you decidedly do not want to miss
during any visit to Burlington, and that place is the Farmhouse
Tap & Grill.
Cosy in the winter months, the Farmhouse’s twenty
taps are among the best stocked in the city, with local stars
regularly sharing wall space with equally celebrated out-ofstate breweries, while the bottle and can selection is equally
deserving of attention. But none of those facts is the reason
this is an unmissable destination.
No, the main motivation for attend the Farmhouse is
the way the simply stellar kitchen meshes with the bar to
create food and beer pairings that happen almost intuitively,
without muss or fuss or even anything more than a vague
awareness of how good they are until bite number three.
Which is how I came to know that the Framinghammer
Baltic Porter from Jack’s Abbey of Massachusetts is an ideal
complement to the Farmhouse’s Blue Cheese Garlic Toast and
that Hill Farmstead’s Edward might just be the best burger
beer in Vermont.
And it’s all just a six minute walk from the front door of the
Hotel Vermont, no automobile required.

VERMONT
WITH A CAR
For a modestly-sized state, Vermont boasts
a ridiculously disproportionate number of
outstanding breweries, some well-known and
celebrated internationally, others much less
so. Here are ﬁve that are well worth the drive.
LAWSON’S FINEST LIQUIDS, WAITSFIELD
The recently opened taproom is the best
place to explore beers beyond their famed
Sip of Sunshine.
VON TRAPP BREWING, STOWE
Actual descendants of the Sound of Music’s
Von Trapp family brewing stellar lagers in the
heart of ski country.
HILL FARMSTEAD BREWERY,
GREENSBORO BEND
Quite a trip to reach and a fairly basic
taproom once you get there, but across-theboard impressive beers.
DROP IN BREWING, MIDDLEBURY
You might expect the brewing home of the
American Brewers Guild Brewing School to
produce some great beers, and it does!
THE ALCHEMIST, STOWE
Home of the famous Heady Topper, ‘nuff
said. Note, however, that the brewery offers
tastings and sales only; there’s no taproom.
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WHATEVER HAPPENED TO

THE CIDER

REVOLUTION?
IT WAS MEANT TO BE THE NEXT BIG THING, BUT
FOR SOME REASON CIDER HAS NEVER QUITE
CAUGHT ON IN SOUTH AFRICA. MURRAY SLATER
TRACKS DOWN THE PIONEERS, MOURNS THE
FALLEN AND MEETS SOME OF THE NEW FACES AS
CRAFT CIDER ATTEMPTS A COMEBACK.
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T

he Great Craft Beer Awakening
was supposed to be followed by
the cider revolution. Well that
at least was the script typed out
in the USA and UK. It is safe
to say that the South African market usually
follows international trends, albeit belatedly.
The gin boom we are currently seeing is a case
in point. So what happened with cider? Five
years ago we were all set up for a revolution.
Apples of numerous varieties grow in
abundance in the Elgin Valley and our foodie
culture seemed destined to make cider the
next focus of its attentions. But somehow the
cider boom never materialised and some local
producers have closed their doors while others
struggle to crack the elusive mainstream markets.
According to a new report published by
Allied Market Research, cider is the fastest
growing alcoholic beverage globally due to a
worldwide desire for low alcohol and gluten-free
drinks. Europe currently produces 50% of the
world’s cider, driven by the great cider cultures
of the UK and France. A whopping 57% of all
apples in the UK go towards cider making,
while across the pond, the USA registers the
highest growth rate of cider production,
mainly through large craft brewers
diversifying their offering.

Yet in South Africa,
craft cider has stagnated.
Windermere, one of the
pioneers, has closed; Sxollie
cider has largely relocated to a
more fertile market in the UK. To understand
why, we need to re-examine whether we do
indeed have the right ingredients for a taste
awakening. Lucy Corne, in an article for
League of Beers in 2015 entitled ‘The Craft
Cider Revolution is Here’, predicted the
local industry’s growth based on a study
by beverage industry research company

Canadean, which directly named South
Africa as one of the drink’s emerging markets.
She also argued that “Less bitter than beer,
more thirst-quenching than wine and with
flavours that stretch far beyond just apples,
cider seems a perfect choice for a South
African sipping session.” So what went
wrong?
“ALCOHOLIC LOLLY WATER”
The first challenge is that in South Africa
we produce ciders using ‘table’ or eating
apples rather than cider apples. The latter
are packed with tannins which produce the
dryness that is so desired in Europe – and
largely absent here. Our ciders tend to lack
that bite and many have been described as
one-dimensional.
While not having suitable raw materials
is a fundamental issue, perhaps the greatest
challenge is that of the market’s idea of what
a cider is and what it should taste like. The
market perception is based on our
exposure to Distell’s two cider
brands, Hunters and Savanna,
which have long dominated
the local market.
James Adams, a cider blogger
for
AllAboutCider.com
was
particularly scathing when reviewing
Hunters in 2013. “Refreshing? I
think not. This is concentrate at its
worst! Alcoholic lolly water,” he wrote.
He however did note that it would “be
obtuse of me to say that this is a perfect
representation of South African cider,” and
correctly assumed that “there are much better
artisan made cider companies making cider
with real fruit and traditional techniques
lurking in the shadows.”
Despite such vitriol, Distell’s success
at capturing the South African market has
seen them become the second biggest cider
producer in the world by volume. However
the cider giant, in a 2017 report, admitted
that “the cider party was quietening down”,
with people “trading down” in price as
disposable incomes were under pressure.
Distell’s ciders are in the premium category,
which sits below the craft category in pricing,
and if premium cider is taking a hit in these
tough economic times, then you can imagine
the price pressure that the craft cider industry
is facing. Combine this with a with a lack
of exposure to international craft ciders and
a lack of education into the finer flavour
development nuances of fermenting apples
and you’re ensuring that craft cider’s tiny
niche stays just that: tiny.
NEW WORLD CIDER
Karol Ostaszewski is the founder of South
African cider brand, Sxollie. Since launching
in 2014, the brand has moved its focus to
the UK and has been making real progress
through listings at upmarket outlets like

Harrods and Waitrose as well as Brewdog
pubs and a national distribution deal with
a major supermarket. The cider is still
made exclusively from Elgin apples and is
championing the New World cider category
in the Old World. He argues that education
is the main challenge to the industry,
adding that “South African consumers are
seemingly unable to discern the difference
between
mass-produced,
concentratebased ciders and artisanal apple ferments.”
He argues the difference between these is
in ingredients – namely the addition of
sugars, concentrates, flavourants and
colourants – as well as pasteurisation in massproduced ciders.
Karol says that support from the
government for the cider industry in UK is
more robust than in SA as they “ring-fence
the category, making the use of the word
'cider' as protected as the word ‘wine’”.

Only a limited
amount of
consumers
understand the
category: those
that have tasted
craft ciders
elsewhere in the
world
William Everson, the ‘godfather’ of craft
cider in SA, still flies the flag for the industry
although he does admit it continues to be a
tough road. “For years we have been trying to
educate the consumer,” he says. “But only a
limited amount of consumers understand the
category: those that have tasted craft ciders
elsewhere in the world”.
William was amongst the founders of the
SA Craft Cider Guild in 2016. The purpose
of the guild, which at its inception included
Windermere, Cluver Jack, Eversons, Sxollie
and Terra Madre, was to lobby the interests of
the craft industry, to educate the public and
to preserve the authenticity of their product
by making the cider from only fresh pressed
fermented apple juice, with no concentrate.
William’s son, Michael, the creative
mind behind probably SA’s most radical
cider, the wild-fermented scrumpy, Gnarr,
breaks it down to numbers, “There simply
are not enough real cider drinkers ,” he says.
Little Wolf ’s Stefan Wiswedel, whose dry
Hibiscus Cider resembles a Cap Classique
Rosé in flavour and mouthfeel, got his cider
awakening while living overseas. “Before
ontapmag.co.za | Autumn 2019 |
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travelling to Canada, I was also not a fan
of cider and simply saw it as a sweet apply
alcoholic beverage in the same category
as alco-pops,” he says. “But in Vancouver
and other parts of the Pacific North-West
I tasted plenty of dry, complex and simply
delicious ciders, which completely changed
my perspective.”
MAKE CIDER SEXY AGAIN
Back in South Africa however, he believes
that cider is consumed as a default rather
than a cognisant choice by people looking
to enjoy the wonders of fermented apples,
“I think cider is difficult here because
most cider drinkers drink it because they
don’t like beer, not because they like cider.

Without a passionate cider community,
price and availability will almost always
trump flavour and complexity”
William is a fighter and an optimist
and sees a positive future “with the
right education and marketing of the
category as a separate entity as from
mass produced bulk RTD ciders”. William
continues to push the boundaries,
and with his winemaking background
creates limited edition and barrel aged
ciders that have incredible complexity, such
as his latest release – a pear and quince
version.
New kids on the block have emerged with
increased vigour in an attempt to make craft
cider sexy again. Loxtonia is an “orchard

to bottle” operation based on a farm in the
Ceres Valley. They are innovating with
different flavour profiles and seem to
be targeting current mainstream cider
consumers. Cape Town Cider House,
produced at Drifter Brewing Co. in
Woodstock, has created a tasty cloudy style
cider that states on the bottle, 100% fresh
pressed juice from apples...No other BS.
It will be up to the main industry players
to educate the market as to what is ‘BS’ and
what is cider. Beer has piqued consumers’
interest in variety and consuming for
complexity of flavour rather than just
refreshment. Cider needs to learn from beer
and box clever in a market that is not exactly
ripe for the making.

CIDER TASTING NOTES

CAPE TOWN CIDER
HOUSE HARD
CIDER (6.5% ABV)
Aromas of
bruised apples
lead you into a
fairly full bodied,
opaque cider with
a pleasing note
of apple sauce
but a marked
absence of tannin
or acidity.
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LOXTONIA
SPARKLING
APPLE (5% ABV)
Our favourite of
Loxtonia's variants
certainly lives
up to its name
with very high,
champagne-like
carbonation.
There's a whiff of
tropical fruit and
subtle ﬂavours of
kiwi and green
melon in this cider
that's slightly drier
than many local
versions.
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DE GRENDEL
THREE SPADES
(5% ABV)
This latest addition
to the cider
scene is a subtle
introduction to
cider, with an
ephemeral aroma,
a champagnelike quality when
you sip and just
enough tannins
to keep things
interesting.

ALPHA BERRY
CIDER (4% ABV)
The colour of
candy ﬂoss and
with an aroma of
strawberry candy,
this one will appeal
to those with a
sweeter tooth.
There's very little
apple character
other than a
tartness at the back
of the tongue that
makes you think
of those sour jelly
sweets you enjoy at
the movies.

LITTLE WOLF
HIBISCUS CIDER
(6% ABV)
While some of the
other ciders lacked
acidity, this one
leans towards it. A
wonderful brunch
option, you could
easily see a bubbly
drinker reaching
for a bottle on a
sunny morning.
The hibiscus is
subtle but lends a
low perfume note
and a gorgeous
pastel pink hue.

EVERSON’S PEAR
& QUINCE
(4% ABV)
Everson’s latest
limited release is a
dance of delicate
fruity pear that
is balanced with
tannin from the
quince. It ﬁnishes
dry and delicious –
a well-formed cider
that introduces a
refreshing dryness
that is all-too-often
missing from South
African ciders.
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SOUTHERN AFRICAN BUSINESSES
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STYLE GUIDE

A PINCH
OF SALT
It’s tart and salty with just a touch of spice. Gose is making
waves in the USA, but can this historical style catch on in
South Africa? Murray Slater gose in search of the answer…

A

Gose (go-zuh) is one of
those beers that challenges
your notion of what beer is.
It surreptitiously edges the
door of acceptability and has
a polarising effect on people’s
preferences. This historical style from Goslar,
a little-known German town on the banks of
the Gose river, was first brewed in the early 13th
century. It introduces ingredients that serve as a
slap in the face to the German purity law and yet
the style was given an odd regional historical free
pass and allowed to remain in the category
of beer.
The offending ingredients
are salt, coriander and
lactobacillus. The latter
is a bacteria that is
responsible for
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the tartness in many other fermented products,
such as cheese, yoghurt and sauerkraut, and
likewise creates a tart finish in beer. The addition
of salts and the herbal/spicy character of coriander
complement these somewhat sour flavours.
Never bitter and usually low in alcohol, this style
potentially has the ability to surprise non beer
drinkers into becoming beer drinkers. Post-1950,
the style has lain largely dormant; a footnote in the
history of beer; a style skipped over while paging
through recipe guides. Until now…
A DIVISIVE BREW
It appears some beer drinkers would have
preferred the style to have been entombed and
never revived. Those people can't get past the
salt and many refer to it as reminding them of
drinking sweat. However it has become America’s
latest beer trend and we know that when it comes

to beer, where America leads, the rest of the world
follows. But while many breweries have been
experimenting with this newly revived style, it has
also provoked scorn from some corners.
Joe Keohane, writing for Thrillist.com, was
particularly brutal in his missive entitled, Craft
Beer Is Dead. Gose Killed It. The piece launched
a humorous attack on the style, including side
splitting lines like, “It tasted like it had been
squeegeed off the back of a German day laborer
toiling in a coriander processing plant”. Not
impressed, he continued with, “and what the
rise of Gose says, at least to me, is that the
craft beer revolution has run out of ideas”.
Throw in the tartness from it essentially being
infected and sprinkle some of the world’s
most polarising spice and you have a beer that
disgusts as much as it delights.
Beer nerds however, seem to largely love it for
its tightrope walk of balance between, salt, tartness
and spice. This was made evident in the 2018 SA
National Homebrew Champs. The winning beer
“What Gose Around Comes Around” impressed
the pants off all that judged it. Carel van Heerden,
a relative newcomer to homebrewing, nailed it.
It was sublime and had many people who never
before tried a Gose sitting up and taking notice.
He was encouraged to enter the beer by his good
mate and previous year’s champion, Nick Reed.
Carel was not convinced that a “salty sour” beer
could win a competition as many drinkers just
don’t have the palate for it “and anyway, everyone
knows that big, dark beers win competitions”, he
lamented. Nick disagreed and was quick to point
out that chefs use salt, acidity and spices to create
culinary masterpieces so why not brewers? “Salt is
a magnifying glass for flavour,” he says. “It brings
out all the ingredients. Like adding salt to food
while cooking it enhances the flavour of the food
without dominating.”
SAVOURY SIPPING
This also mirrors what is said to become the big
trend in cocktails in 2019. The savoury cocktail
is making big waves, with bartenders creating

Salt is a
magnifying
glass for
flavour

beverages that mimic and closely resemble flavour
profiles we are used to seeing from rock star chefs.
So if it can be done with cocktails, then why
not with beer? The Gose is just the beginning. I
disagree with Joe Keohane, I don't believe that
the revolution has run out of ideas, I believe that
it is looking at its past to revive what fizzy light
lager beers had veiled in pursuit of making beer as
bland as possible.
Local commercial versions have until recently
been few and far between but enthusiasm is
gathering pace. Nick Bush and his team at Drifter
Brewing Co. are famously very fond of the sea,
so naturally saline water is something they would
gravitate to. During Cape Town’s 2017/2018
water crisis, Drifter released the Water Restriction
Gose which used a drop of the ocean in the brew
(alongside their usual water supply). Subsequently
they brewed a Gose IPA with Migration Brewing
from Oregon, USA. Trever Bass, head brewer at
Migration, gave some insight on the rise of Gose
in his homeland. “It is a reaction to the popularity

in sour beers,” he says. “It is less acidic than the
Berliner Weiss and is a gateway beer for those
wanting to try something new”. He continues to
explain that it has become an “anything goes”
beer (pun intended). Brewers in the States are
adding all sorts of ingredients to Gose, from
cucumber to blood orange. The beer is dynamic
and provides a playground for innovation,
as proved by the second leg of Drifter and
Migration’s collab tour, which saw them brewing
an Oyster Gose in Cape Town.
Gose beers actually caused some of the biggest
splashes among South African beer nerds in
2018. First there was Drifter’s Water Restriction
and later in the year, a much sought-after collab
Sorghum Gose from Little Wolf and Stellenbosch
Brewing Company. Little Wolf’s Stefan Wiswedel
is something of an evangelist for the style. He
recently spent some time in Leipzig, spiritual
home of the Gose. “It was fascinating to taste the
original Gose beers on their home turf,” Stefan
recalls. “They were much more subtle and
nuanced than many of the modern interpretations
had lead me to believe, something that we tried
to emulate in our Sorghum Gose.”
Stefan had previously brewed a collab
Gose with Black Eagle Brewing Co
called S.O.T.E (Salt Of The Earth), which
used seawater from the Langebaan lagoon.
And late last year Rory Lancellas from
Aegir Project in Cape Town also dabbled
in Gose, opting to add melon to produce
a beer as polarising as it was unique.
For the record, I found it delightfully refreshing,
with just the right amount of tartness and salt.
Time will tell whether this style gains
any real traction locally and whether it
can move from passing trend to taproom
staple. Judging by the pace at which the
beer world is moving I would not be
surprised if another unheralded beer
style from some ancient town pops up
and takes the Gose limelight. I for one would be
disappointed to see the back of this deliciously
divisive beer.
ontapmag.co.za | Autumn 2019 |
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BEER
MARKETING:
THE BASICS

making good beer isn't enough

Brewing a good beer is one thing,
but in an increasingly crowded
market, how are you going to
make your product stand out?
Marcel Harper offers some tips
on branding, marketing and
selling your brews.
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o you’re thinking of going pro? You’ve
won a few homebrew competitions,
maybe even have some cash stashed
away somewhere for that Big Project
(Hint: you’ll need more than you think).
Congratulations. You have decided to embark
on one of the single most fulfilling careers
known to humankind. Making beer and seeing
people enjoying it, all the while being paid
for your efforts. Seriously, there are few more
rewarding occupations.
But it is also an endeavour that is a bit like
driving with your headlights off on a lonely Free
State road: filled with trepidation and peril. So
to make things slightly less scary, I’d like to share
some learnings I’ve had over the years in helping
breweries (and businesses in general) navigate
their way to success. Below are five key principles
of craft beer marketing that will help you avoid
pain and heartache down the line.

1

NOTHING
SELLS ITSELF

The number one mistake I see craft brewers
making is believing that making good beer
is enough. There’s a dangerous mythology
resident in their minds that convinces
them that good beer “sells itself.” This an
incredibly bad idea to believe in.
Here’s a quick thought experiment for
you: think of something that everybody
needs, something so obviously necessary
that surely, it should be able to sell itself.
The example I thought of was taps (no not
that kind of tap, you beer-obsessed marvel
you). Surely taps, whether for the kitchen or
bathroom, are so fundamentally necessary
that they sell themselves? Uh, no. Go to any
bathroom supply store and check out the
different options available. The marketing
claims, the posters, the demonstrations...
The fact that manufacturers spend all that
money to try and convince you to buy
their taps is proof that nothing, and I mean
nothing, sells itself.
Once you’ve disabused yourself of this
dangerous idea, what’s next? It’s quite
simple, really.
Even if you genuinely brew the best
beer on this planet, you will still need to
formulate a marketing and sales strategy to
move those bad boys out the door of your
brewery. Sad, but true. So get started.
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2

IT’S ALL ABOUT THE
EXPERIENCE

Here’s an important question to
contemplate if you’re thinking of going
pro: why does craft beer exist?
I’m not being difﬁcult. Truly contemplate
that for a bit. Sure, good beer is a great
thing, but why is craft beer even a “thing”?
When I ask brewers this question, I often
get blank stares. It’s as though the answer
is either so obvious, or so obscure, that
they’ve never thought it through.
I’d argue that it’s fundamental to
good craft beer marketing to really, really
understand why craft beer exists and why
you want to be part of it. I’ve met craft
brewers who really don’t understand their
own industry. They have vague notions of
creating “better beer” or even competing
with the big guns. Unfortunately,
vagueness of intent often leads to bad
business decisions.
Here’s one really good reason why
craft beer exists: Because people are
drawn to authentic, difﬁcult-to-reproduce

You can put
yourself in
a zone that
macro brewers
can only ever
dream of
experiences. Why are there always queues
a mile long outside the latest amusement
park, or virtual reality ride, or concept store?
It’s because of the experience people are
hoping to have by going there.
Business theorists like Joseph Pine and
James Gilmore have argued persuasively
that only an experience-based business
can hope to avoid the eventual pull of
commodiﬁcation. This is where the product
you sell becomes so common and easy
to produce that the only way to stay
competitive is to lower your price.
Macro brewers are already there. Their
primary selling point is not the taste of

On Tap

their beers (when last did you see a macro
brand advert that actually tried to sell
you on taste?), but their price point at the
restaurant or bar or liquor store. You can
simply buy more beer for less. Once price
becomes your only leverage, you’re forced
to try and convince people that drinking
your beer will translate into celebrity
status, cool lifestyle beneﬁts, and romantic
attraction. Shame.
But if you’re selling a real, authentic
experience, it’s not that easy to get painted
into a pricing corner. And that’s where craft
brewers are (or should be). By selling not
just the excellent quality and ﬂavour of your
beer (in itself a unique factor), but also the
experience of being part of this thing called
craft, the craft beer revolution, sticking it to
The Man, knowing the person who made
what you’re consuming, and so on, you can
put yourself in a zone that macro brewers
can only ever dream of.

3

WHAT’S IN
A NAME?

Naming your brewery (and beers) is both
delightful and terrifying. It’s a name that
you’ll be carrying around for a long time.
It’s going to be on your website, your
business cards, and that award you’re
going to win at the next national beer
championship.
So it’s rather surprising to me how little
time some brewers spend in selecting a
name for their brewery. Here’s a general
rule of thumb that might help: Take the
ﬁrst twenty ideas for a brewery name
you’ve come up with and toss them in
the trash. I guarantee you that they are all
derivative, stereotypical junk.
You must train your brain to be a bit
more creative. You also have to resist the
impulse to go down common but oh-soseductive avenues that lead straight to Bad
Name City. Here are a few to look out for:
•

•

Having your 4-year old / talking
parrot / etc. name your business. Or
any variation of this theme. It might
seem like a "cute" idea, but craft beer
fans may not agree.
Going with a name that is too
original. Sometimes, there's a reason

ontapmag.co.za | Autumn 2019 |

47

GOING PRO

•

•

•

•

•

why nobody in the entire world has
elected to name their brewery the
same. And it's not a good reason.
Any
name
that
references
scatological or frat-house humour
will not stand the test of time. That
time being the 1980s.
Beware acronyms! It may seem clever
but please keep in mind that nobody
else will necessarily understand
W.Y.D.I.
Names that would exclude or annoy
large groups of potential customers
because they are sexist, racist or
generally bigoted. I wish this went
without saying, but given recent
events both locally and abroad, I
guess not. You should probably also
reconsider your life choices if such
names appeal to you. Just saying.
Names that infringe copyright. This
is especially true if you're a movie
or music fan and would like to name
you brewery (or beers) after a favorite
movie or song. In certain instances,
this might be allowed, but in most, it
won't. A better option is to be subtle
about your references and homages.
On that note, a common naming
error is being too on the nose. Just
because you really, really like racing
cars doesn't mean you have to
call your brewery "The Racing Car
Brewery." Think of more subtle nods
to your passions, and you'll be in
much better shape.

Running a commercial brewery is hard
work. It's also tons of fun, but it's also
hard work. So pick a name that will be
worthy of all the blood, sweat, tears, and
cash you'll be expending on it.

4

PROFESSIONAL
BRANDING IS NOT
OPTIONAL

A wonderful part of the craft beer
industry is its emphasis on the
aesthetic as well as sensory experience of
beer. Great beer not only smells and tastes
great, but looks the part too. If you’re trying
to create unique experiences for your
consumers, then it starts with the look and
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feel of your beer and beer brand.
This is especially vital for brewers who
intend to sell bottled or canned beer to retail
outlets. Think about it. At a festival, you can
give attendees a free (or paid) sample of
your beer. But how about at a liquor store?
There really is no reason for the average craft
beer fan to pick your beer above another.
Hence, the average craft beer enthusiast
buys with her eyes. That’s why branding
and labelling are so vital to good craft
beer businesses.
Embrace the wonderful diversity of
craft beer design and branding. Don’t
be so stuck up. Don’t try to copy macro
beer designs (Hint: their average design
ethic rhymes with “snoring”). Visit sites
like
OhBeautifulBeer.com.
Regularly.
You’ll soon notice that there are millions
of design styles and methods to
choose from.
Once you’ve decided on a few that ﬂoat
your boat, get a professional in to help
you. Yes, experienced graphic designers
aren’t cheap. But would you let some rank
amateur who doesn’t know their hops from
their base grains brew your ﬂagship beer?
Nope. So don’t skimp on design, either.

5

Another common error committed by
novice pro brewers is to outsource sales
too quickly. What I mean is the tendency to
immediately employ sales staff, distributors
and the like to try and sell your beer for you.
I think this sort of thing is due to people
falsely believing that the art of selling is
particularly hard or odious.
But there’s one fact that should give
you pause if you’re thinking of immediately
outsourcing your sales and distribution
function: Do you really believe that anyone
can ever be as passionate about your beer
as you are right now?
Sure, you can get some good sales
folks to ﬂog your beer to restaurants and
retail outlets. They are surprisingly difﬁcult
to ﬁnd, but they are out there. And as you
grow, you will deﬁnitely need to call upon
external sales and distribution to get you
into more venues. But it still makes sense
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GET BUSY
SELLING

to do a lot of the initial selling yourself. That
way, you get to build lasting relationships
with your clients. They really appreciate

Would you let
some rank
amateur who
doesn’t know
their hops
from their base
grains brew
your flagship
beer? Nope. So
don’t skimp on
design, either
working with the brewer rather than an
anonymous sales rep, believe me.
Also, you can sell the passion more than
anyone else. You don’t have to be a master
salesperson. You just have to be honest.
How cool is that?
I’ve known brewers who think that
hosting a tasting at a restaurant or liquor
store is beneath them. Strangely enough,
brewers like those are still scratching their
heads about why they’re not selling as
much beer as they think they should. Be
behind the taps at festivals too. Yes, you
could employ some model-like student
who knows nothing about beer to do that
for you. But your true fans, the ones that
will become devoted to your beer, will
appreciate talking to the brewer way more.
Roll up your sleeves, get involved in
selling good beer to fans of good beer.
Building up a following amongst beer
geeks is never a bad thing. And it’s fun.
Imagine that.
In the next issue, Marcel guides us
through the quagmire of social media
and how it can be used to boost a
brewery to legendary status.

O

NEW!

Wildbrew Series
TM

Ready-to-use
bacteria
specifically selected for its
ability to produce a wide
range of sour beer styles.

Effortless

Application

Assured

performance
10 Cochrane avenue, Epping , 7460 Capetown
Representative: Jonathan - jmiles@lallemand.com

Unparalleled

purity

www.lallemandbrewing.com

Unmatched

consistency

BEER MEETS FOOD

Must-have

If you don’t have
a digital meat
thermometer, it’s time to
add one to your kitchen
drawer. You wouldn’t
drink your beer at the
wrong temperature
would you?

BEER COUNTRY

SMOKED
CHICKEN
with white barbecue sauce
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This is really just chicken and mayo. Except the chicken has
been slow smoked and the mayo has been jacked up with all
sorts of goodies.
Prep time: 20 minutes • Cooking time: 1½–2 hours

Ingredients
THE CHICKEN
1.5 kg free-range chicken
A glug of oil for drizzling
Karoo Dust or your favourite braai spice
THE WHITE BARBECUE SAUCE
1 cup mayonnaise
½ cup apple cider vinegar
2 tbsp lemon juice
3–4 tsp creamed horseradish
1 tsp salt
½ tsp ground black pepper
½ tsp garlic powder
½ tsp cayenne pepper
THE WEBER
Lump charcoal
Drip tray
A big handful of smoking chips, pre-soaked in water
for 15 mins

Method

F

irst butterﬂy the chicken. Flip it on its back and,
using scissors, cut along the outside of the spine
from top to bottom on both sides to remove it.
Open up the chicken and gently ﬂatten it out.
Drizzle with oil then dust generously with Karoo
Dust (or your favourite braai spice).
Whisk all the ingredients for the sauce together and
refrigerate until you need it.
The ﬁre setup for smoking on a Weber is called a two-zone
indirect ﬁre. That means that the coals are on one side of the
Weber and the drip tray is on the other side. The meat will go
above the drip tray and cook via indirect or radiant heat when
the lid is on. The smoking chips are placed on the coals during
cooking and the smoke will ﬂow over the meat, imparting
ﬂavour. You don’t need a massive ﬁre for this method because
with the lid on the coal burns slower because you are limiting the
oxygen supply. Just make sure that the bottom vents and the
vents on the lid are open and placed above the chicken so the
smoke will draw out over it.
If you have a built-in thermometer, keep the Weber between 150
°C and 160 °C by adjusting the top and bottom vents. When the
coals are grey and glowing, add a big handful of soaked chips.
Place the chicken breast-side up over the drip tray with the legs
pointing towards the ﬁre, then close the lid and let the smoke
work its magic. At the one-hour mark, baste the entire chicken
with oil and ﬂip it.
At the 1½-hour mark, ﬂip the chicken back over and check the
internal temperature. Stick a meat thermometer between the
thigh and drumstick and it should read at least 75°C. If it’s not
done, give it another 20–30 minutes and check again. Serve
with the barbecue sauce for dunking and wash it all down with
a cold brew.

SMOKIN’ HOT TIP
Two things to remember when smoking are that you can
over-smoke meat so go easy on the chips. The other is that
smoking gives the meat a pink hue, so don’t be alarmed by
that. When your chicken is done you should have a beautiful
golden skin with a spicy kick.

BEER
FOOD

THIS BO

OK

FIRE

It’s here at last – the
long-awaited cookbook
from beer ‘n’ braailoving brothers-in-law
Greg Gilowey and Karl
Tessendorf. The gorgeous
tome features dozens of
recipes either featuring
beer as an ingredient or
designed to pair perfectly
with a South African craft
brew. Between ﬁres, Greg
and Karl chat to local
brewers and give insight
into our burgeoning
beer culture. It’s a book
overﬂowing with passion,
and will make you in

We have a coveted copy
of Beer Food Fire to give
away. To be entered into
the draw, simply send
your favourite beer and
braai pairing to
lucy@ontapmag.co.za
equal parts hungry and very,
very thirsty. Beer Food Fire
(Penguin Random House)
is available in book stores
nationwide.
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BREWER'S DOZEN

MYTHS

MISCONCEPTIONS
AND DOWNRIGHT LIES

ABOUT BEER

BEER GIVES
YOU A BELLY

It’s a common sight at every
beer festival in the world:
middle-aged
men
with
beer bellies. Surely one can
then point to beer and say
“Ah! You are the cause!” And
the truth is, you would be
partly right.
Beer of course contains
calories, but not as many as you
might think. A pint of standard
beer has 215 calories: about
the same as a large glass of
wine or a 330ml wine cooler. So
why does beer always get the
blame? Well one theory is that
it’s not beer that gives you the
belly but the food that often
goes with it: baskets of fried

52

| Autumn 2019 | ontapmag.co.za

02

12MYTHS

12MYTHS
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stuff and various versions of
“meat on bread”.
Alcohol also affects your
blood sugar levels, which leads
to the late night hunger attacks:
also the cause some of the most
atrocious culinary crimes ever
committed. So yes, alcohol can
lead to a booze belly, but the
delicious fried food and your
now reduced self-control are
just as guilty.

HOMEBREW/
DARK BEER IS
STRONG

The statement “homebrew
is strong” tends to be true
for new brewers, whose
goal is often to make
something with a lot of kick
as cheaply as possible. But
for
most
homebrewers,
producing a high ABV beer
is not the goal; what we
really want a great tasting
beer. And if it happens to
have a few more ABV points
than an average beer, then
so be it.
“Dark beers are so
strong!” “Two pints and I
am on the ﬂoor!” Sure these
comments are true if the
dark beer in question is
a sturdy Russian imperial
stout, but the assertion that
dark beer is always strong is
a fallacy. Guinness Draught,
the most common “culprit”,
weighs in at a sessionable
4.2% ABV, making it lighter
that Castle Lager (5%) and
just 0.2% stronger than
Castle Light.

03
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Ever found yourself uttering some supposed truth without
checking its veracity? Watching TV in the dark is bad for your
eyes, unless you eat a lot of carrots – that sort of thing. Well
the same oft-repeated “facts” also haunt the beer industry.
We asked BAAA-chus and his trusty sidekick Jaco HamiltonAttwell to take to look at some of beer’s most common
misconceptions – and to Snopes the trub out of them!

HOME BREW
CAN/WILL MAKE
YOU BLIND

This urban legend sometimes
includes
mentions
of
bathtubs, prohibition and
sometimes even explosions.
And although the story has
a vague basis in truth, the
important “facts” are wrong.
During fermentation the
yeast creates ethanol, which is
responsible for drunkenness.
Yay for ethanol! While the
beer is fermenting, a minute
amount of methanol is
also created. Methanol has
similar effects, but with a
few additional drawbacks; like
the mother of all hangovers
and potential blindness, and/
or death.

12MYTHS

This oft-repeated homebrew
“fact” is largely based in
snobbery.
Considering
that extract is simply
concentrated wort, you can
make the same quality beer
no matter which ingredient
you use. The limitation of
extract is that you are now
bound to the malts that
the producer used, but
this can be addressed with
malt steeping.
Of course there is a
but: you have to use a
quality extract. Make sure
the extract is fresh and
has been stored properly.
Old extract will have the
“extract twang” ﬂavour
that is very unpleasant – a
combination of metallic,
stale liquorice and slightly
burnt sugar.

06

BIG BEER WILL
STEAL MY RECIPES

This is not a common
utterance, but I have heard
it a few times from home and
craft brewers who refuse to
share their recipes for fear
that Big Beer is going to

steal them to use for their
nefarious purposes.
Do you really think that
large breweries do not have
the brewers/scientists to
make the same beer? Or
better beer? Your recipe
is, most probably, similar to
hundreds of other recipes
available in books and on the
internet. It’s really a rather
arrogant thing to think that the
world’s largest brewery would
be interested in stealing
your recipe. But if you’re still
worried, just add another kilo
or two of hops – the scale-up
would be way to pricey for
them to be tempted by!

very light (3% or less),you might
get it to ferment out in 24 hours.
Whether the product would be
enjoyable is a different story. In
truth chemical ‘reactions’ do
take place in beer production
and they do use Dihydrogen
Monoxide. Yes, they use
‘water’. Shock and horror! But
never call it water – it’s ‘liquor!’
Brewers adjust the hardness/
softness of the water by using
tiny quantities of natural
minerals already present in the
water (such as sodium chloride
- salt, sodium bicarbonate baking soda, calcium carbonate
- chalk) to give them the perfect
proﬁle of liquor to brew with.

07 08
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I have complained about
this before, but even now
we have brewers (home
or commercial) who tell
their clients and friends
that their infected/badly
designed/badly stored beers
should taste like that. One
commercial brewer even
explained to me that his
beer is “too complex for
the South African market”
when I contacted him
about his unpleasant and
undrinkable beers.
If your beer is off, learn
from your experience, ﬁx
your recipe/process, and/
or rethink your sanitisation
process. Put the ego away;
don’t make the drinker
suffer and don’t make others
scared of homebrew, or craft
beer, or beer in general
because of your failings.
And calling your beer
Belgian because you did
not sanitise properly is
likewise unacceptable. You
are insulting your drinkers
and
you
are
insulting
one of the world’s greatest
beer cultures.

ALL-GRAIN IS
BETTER THAN
EXTRACT

12MYTHS

12MYTHS

04

IT SHOULD TASTE
LIKE THAT, IT’S
BELGIAN/CRAFT/
HOMEBREW

05

12MYTHS

Explosions and blindness
are usually associated with
bootleg
distilling,
where
quality and safety is not
always the highest priority
and harmful adjuncts often
make it into the brew. Luckily,
the chances of passing on at
your local homebrew club
meeting are thankfully very
small indeed.

BREWERS AND
THEIR CHEMICALS

HIGH IBUs
EQUALS BITTER
BEER

Oh, those darned chemicals!
They’re added to make beer
ferment out in 24 hours, or to
make you drunk faster, or to
preserve the beer for longer.
No, nein, nope. There is no
chemical that can make yeast
ferment out a standard beer
in 24 hours. If you pitched a
very large amount of active
yeast into a very warm (30°C+)
environment, and the beer was

Beer lovers get very hung up
on IBUs. The initials stand
for International Bitterness
Units, so you’d be forgiven for
thinking that it’s a guaranteed
way to tell the bitterness of a
beer. But there is a difference
between calculated bitterness
– worked out on the alpha
acids of the hops used – and
perceived bitterness.
Think of it like this: a
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HOMEBREW (OR
CRAFT BEER)
DOES NOT GIVE
YOU A HANGOVER

One South African brewery
who will remain nameless
actually claimed in marketing
materials that their beer did
not cause hangovers. When
questioned, the brewer said
that their beer does not
cause hangover if consumed
in moderation. Well, DUH!
“Ever since I started
drinking only my own
homebrew I have not had a
hangover”. That is amazing!
But I do have a big question:
Are you drinking less because
you are now thinking and
enjoying the product, as
opposed to simply slamming
it down?
Sad fact: if you consume
too much of any alcohol
there is a good chance that
you will have a hangover.
Even worse is that, as you get
older, the odds of getting a
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BOTTLES ARE
BETTER THAN
CANS

I remember when I was
ﬁghting this cause, and I
claimed I could prove in a
blind tasting which beer
came from a can because
it would have an inferior
ﬂavour. That was the day I
got schooled.
Cans do not allow any
light to hit the beer, they
cool faster and they’re
easier to store and transport.
People often say that canned
beer tastes like pennies,
but cans should not give
the beer a metallic ﬂavour,
as the cans are lined with a
protective coating to ensure
that the beer does not touch
the metal. The metal taste
may be coming from the
outside of the can, where
a metal dust or something
else may have landed during
production or transfer. Or it
might just be in your mind…
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LIQUID YEAST IS
BETTER THAN
DRIED YEAST

There is a lot to be said in
favour of this argument:
the “conﬁrmed” viability,
the greater variety, and the
obvious beer geek cred. But
it can add a lot more steps to
a brew day and it adds a few
more openings for infections
to creep in. Liquid yeast is
also quite expensive, not
always easily available and
it has to be kept cold during
shipping/storage.
Dry yeast has been a
favourite for many years and
most home brewers will have
a few packets in their fridge
at all times. Although there is
not such a large variety, you
can make almost every style
of beer using what is carried
by most home brew stores.
New studies say that it is ﬁne
to just add the contents of
the packet to your fermenter,
so no rehydration step is
required, which makes it
incredibly easy to work with.
If you treat your yeast and
your beer right, you will make
great beer from either version.

12MYTHS

hangover are higher, and the
severity of the hangover is
also higher. The good news
is that you are not dead, even
though you might feel like
death is the better option at
the time.

12MYTHS

teaspoon of raw garlic, eaten
as is, would taste pungent and
to most, unpleasant. But add
that same teaspoon of garlic to
a roast dinner or a pot of pasta
and it will have quite a different
effect. IBUs are similar.
The perceived bitterness
depends not only on the hop
additions, but also the malt
backbone. A low-ABV lager
with IBUs in the 30s would seem
very bitter as there’s not much
to prop up the bitterness. A
100-IBU Russian Imperial Stout
would have so many other
ﬂavours to balance out the
bitterness, you would scarcely
guess the IBUs were so high.

BEER SHOULD
BE SERVED
ICY COLD

Who doesn’t appreciate that
ice cold beer after a hot day
in the sun? You can still see
some of the ice ﬂakes on
the outside of the glass, that
brilliantly clear body, that
frothy head. Perfection!
Yes, perfection for a
certain type of beer: the type
of beer that is not known for
aroma or ﬂavour.
Something served at near
0°C will have a lot less aromas
than
something
stored
at 5°C, or 10°C, because
aromatics are volatilised at
higher temperatures.
So, if you have a beer that
is there to quench a thirst
and very little else, then
serving it ice cold is just ﬁne.
If you have a beer where you
want to show off the hop
aroma, but keep the thirstquenching aspect, serve it at
5°C. If you have a complex,
higher ABV beer that you
want the drinker to sip, serve
it at around 10°C.

FINAL
THOUGHTS
As with everything, there are truths, lies and a whole
lotta grey in the middle. Before you just accept
something, ask around, chat to home brewers
at your local club or on an internet forum or visit
websites like Brulosphy.com. And, if you cannot get
a real answer, get a few mates together and become
MythBusters… or TruthProvers.

KEGs for the beverage industry

Reusable Container Systems for beer, wine, softdrinks and more

Contact: Paul van Rooyen
Satioscan (Pty) Ltd. · 1089 Kajuit Turn · Allens Nek
Roodepoort 1709 · Johannesburg · South Africa
Mobile: +27 76257 1622 · E-Mail: keg@satioscan.co.za
www.schaefer-container-systems.com
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You grab your favourite imported craft
beer from the fridge, and let it sit until
it hits the perfect temperature. You
crack it open, sit back and start reading
this article. But ﬁrst, a photo! Because
unless you capture the moment and
post it on your social platform of choice,
did you even really drink the beer?
It’s not that easy though - unless the
beer in itself has serious bragging rights,
people don’t want to look at wonky,
blurred images of whatever you’re
sipping on. The ﬁrst taste is with the eye
and people want to look at beautiful
photos of beautiful beers. Here are 10
tips to make your next beer snap truly
Instagram-worthy.

#7

#4

#5

#6

THE CRAFT OF CAPTURING THE ART

1

DON’T BE AFRAID TO DELETE

6

TOP TEN

INVOLVE FOOD

Let’s be honest, there’ll always be another beer. So don’t
be afraid to delete photos that actually aren’t that great.
If you’re building an online beer persona, do you really
want subpar images ﬂoating around? I’m guilty of this
too - I’ve put some real crap out there because I just
want to post something.

You know those beer munchies? Use them to your
advantage. Beer and a burger? Check. Beer and cake?
Check. Beer and anything? Check. Suggest food pairings,
cook with beer, and document as you go. Your followers
might even make their own suggestions and challenge you
to do things you haven’t thought of before.

2

7

PAY ATTENTION TO DETAIL

DEVELOP A SIGNATURE

Let’s talk basics: is your horizon line straight or do you have
an ocean sitting at 35 degrees? Is your glass dirtied with
ﬁnger prints? The small things make the biggest difference.
If you take a photo and see that you missed a spot, there’s
a great app called Snapseed that lets you “ﬁx” small things
like that. Ideally though, shoot it right the ﬁrst time.

I’m not saying go out and hire an expensive designer to
hook you up with a logo. What I’m saying is, make it easy
for people to identify you as the photographer even if your
name isn’t attached to it. For me, it’s the “Hope” tattoo on
my left arm. Yours could be using the same glass every time,
or taking it in the same place every time. Find it, use it.

3

8

PLAY WITH COLOUR

USE THE LOCATION

What colour is the label on your favourite beer? Green?
Look for some greenery. Orange? Maybe there’s a red wall
in your neighborhood. Or try a little contrast: a blue label
in front of a yellow door. These are basic examples, but ﬁnd
things that complement the colour of your photo all round.
Fun fact: blues and greens get the highest engagement
(i.e. likes and comments) when used in photos.

I always make sure I have a beer in my bag so if I see a
cool spot, I can whip it out and take the shot. I’ve caught
a number of my favourite shots “by chance”. But I set
up my chance by having beer with me. If you’re on a
bush holiday, work it. If you’re walking through the city,
shoot it! If you’re at home on the couch, whip it out (the
phone, I mean).

4

9

FRAME IT

Another detail that people often conveniently ignore is
how the beer is framed. I've seen some beers look like
they've been decapitated in photographs - no neck, no
head, no bottom. Your proﬁle picture wouldn't have half
a face so why do that to a beer? Make sure you see the
whole beer/glass when shooting it. (With the exception
of a deliberate halving, but otherwise it just looks lazy).

5

SHOW THAT LOVELY FACE

People connect with people. We’ve become so obsessed
with our phones and screens that sometimes we forget who
is actually looking at what we post. Besides, you probably
look your happiest when you’re drinking beer anyway…

GET COMPETITIVE

Sometimes the only way to get better is to be
beaten by those better than you. Then you can
learn from what they’ve done and kick their ass
the next time. Good ‘beertography’ takes time, so
commit to it. You might ﬁnd you win beer vouchers,
or maybe even camera equipment, or just make
some new mates. Whichever way, you win.

INVEST IN GOOD EQUIPMENT

Most beertographers have a smart phone that can take
(almost) as good a photo as an SLR. It’s great because it
makes the “hobby” accessible to more people. But if you
have a camera or can afford to invest in one, it’s deﬁnitely
worth it. The improvement from my ﬁrst pictures (about ﬁve
years ago) to now is astounding. I ﬁrst shot with an iPhone
5, then a 6, then I bought my Nikon. It’s up to you.

10

HAVE FUN

It seems like an obvious one, but I’m the ﬁrst one to take
myself too seriously. I once too a photo of a beer called “Old
Crabby” surrounded by tampons because… you know…
PMS… Needless to say it has since been removed from my
proﬁle but I had a good laugh at it a year or so after. Then
pressed delete. Beer brings people together and good
memories are made. Take photos that make you remember
the good times.

THE FINAL WORD
This isn’t really a tip but I would like to add it as a ﬁnal
word: don’t let getting the perfect shot distract you from
enjoying your beer. It gets warm, you knock the glass over,
you’re running late. Sometimes the beer doesn’t need a
photo. Be ok with that. Now sit back, sip and know that all
is right in the world with a beer in your hand.
ontapmag.co.za | Autumn 2019 |
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• Beginner-friendliness
• Support base
• Additional
features
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SOFTWARE
PRICING

BEGINNERFRIENDLINESS

Self-explanatory, this
one. But do watch out
for annual licenses versus
buying it once-off.

Low, Moderate, High

SUPPORT
BASE

Small, Moderate, Large

ADDITIONAL
FEATURES

Will the software package
ease you into brewing
digitally, or does it require
an advanced degree in
engineering to just ﬁnd
where mash timer's at?

Even excellent software can
leave you stumped occasionally.
Having a large and active user
base helps with those FAQs,
as well as ensuring that recipes
and new ingredients are
constantly added.

Handy, interesting features
that the package delivers
to the homebrewer.

BREWER'S FRIEND

US$24.99

Can add photos of your
beer. Free version available
but restricted

(per year)

BEERSMITH 3

US$34.95

Annual pricing includes
cloud storage of recipes.
Very accurate calculations

(once-off) or
$14.95 (per year)
BREWTARGET

FREE

Open-source,
so updated often

BREW ALCHEMY

US$9.99

IOS app

(once-off)

BEER TOOLS PRO

US$ 24.95

Offers discounted
subscription to BYO
magazine

(once-off)

BREWPAL

US$1.99

IOS app

(once-off)

B

rewing great beers is
an art, for sure. But
I’ve never had a good
beer from someone
who wasn’t also just a
little bit obsessed with
the whole science of
brewing. You know,
the part of the process
where you get to don your lab coat, haul out the
test tubes, and get all mathematical and stuff.
Now for some, that’s a wonderful opportunity
to reach for some graph paper, various scientific
calculators, and get down to some serious number
crunching. Want to calculate attenuation? How
about pre-boil gravity? No problem, let me just
conjure up some differential equations and
Robert’s your mother’s brother.
But if you’re like me, you love the geekery
of it all but don’t necessarily want to refresh
your matrix algebra knowledge in order to brew

good beer. For folks like us, it’s perhaps better to
ask: hasn’t someone else already come up with
something that can help?
Fortunately, the answer is a resounding,
“Yes!” Welcome to the wonderful world of
brewing software.
Having tried a few of the available packages, my
bet is on BeerSmith. When it comes to wellsupported, easy-to-use and customisable brewing
software, BeerSmith tends to blow away other
software options like a plywood upright at a
Nevada nuclear test site.
More than a few professional brewers also
enjoy using BeerSmith, even though other
packages (such as ProMash) are supposed to cater
more to commercial brewers’ needs.
If you’re on an extremely tight budget, you
can try BrewTarget, which is open-source and
free. That’s all good, but like most open-source
applications, BrewTarget can be somewhat
overwhelming to novice brewers. It’s also not

exactly the most user-friendly package out there,
but hey, it is free.
Now that we’ve got that out of the way,
let’s take a look at what brewing software can
help you do.
RECIPE FORMULATION
I once did a few manual recipe formulations in
the early days of my brewing career. It was roughly
as much fun as listening to the sweet sounds of a
yodelling competition. So, not much fun.
If you want to start creating your own
award-winning homebrew recipes, software like
BeerSmith can really help. I’d go as far as saying
that you really can’t do without software if you
want to go into serious recipe formulation.
One of the reasons for this is that it’s darned
difficult to manually calculate things like original
gravity of a beer, given a set of ingredients, as
well as expected final gravity, colour, IBUs and a
host of other really vital facts and stats. Yes, all of
ontapmag.co.za | Autumn 2019 |
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this can be done on a spreadsheet with the right
formulas, but really, who has time for that?
Another oft-overlooked part of that equation
(see what I did there?) is that you might get it
wrong. Software like BeerSmith is supported
by a humongous community of brewers and
beer geeks, so errors of calculation are rare and
quickly corrected when found. Doing things on
your own provides no such comfort.
TIMING THINGS
Brewing can sometimes be all about timing: how
long to mash your base grains, how long to steep
your specialty grains, and when to add those
lovely, lovely hops.
While an ordinary timer on your phone
can do the job, brewing software commonly
translates your recipe into a multi-step timer
that you can use to brew like a pro. Most phone
timers simply cannot cope with brewers’ funny
backwards timekeeping anyway.
Using the timing functionality in brewing
software makes sure that you’ll never miss a hop
addition, steep time, or important life event ever
again. Okay, maybe not that last one. But it’s
pretty cool for brewing.
TEACHING YOU HOW TO BREW
An underappreciated benefit of using
brewing software is that it can teach you
proper brewing methods and techniques.
By using good software, you get a feel for
the entire end-to-end process of brewing, as
well as emphasizing important concepts like
measuring things and paying attention to
fermentation temperatures and so on.
Your natural curiosity about features of the
software will also lead to discovering advanced
concepts of brewing that you may never
have known about. For instance, BeerSmith
automatically calculates something called
bitterness ratio for your recipes. Now I don’t
want to oversell this, but understanding the
bitterness ratio of your beers is one secret to
going from okayish brews to magnificently
balanced works of art. Bitterness ratio, by the
way, is measure of the perceived bitterness
of your beer as a function of IBUs over

BREW-IT-YOURSELF
original gravity (modified by attenuation).
Extremely bitter Imperial IPAs for instance,
may have ratios close to or exceeding 1. Less
bitter beers that are more malt-forward,
like Brown Ales, may have bitterness ratios
closer to 0.3 or 0.4.
Along the same vein, software easily helps
determine the efficiency of your brewhouse. This
is important for calculating accurate ingredient
quantities and also serves as a bit of a benchmark
of your skill at extracting those all-important
sugars from the base grains.
TAKING NOTES
I think it was Aristotle who said, “Take more
notes, stupid!” And in homebrewing, you can
never take enough notes. When I teach
students how to brew beer, I like to tell them
that the most important tool a brewer has
is not a mash paddle, a fancy refractometer, or
automatic kettle, but the humble notebook.
Recording the details of your brew day
and brewing process is vital to becoming
better at making beer. Now, an ordinary
old countertop book will do you well for
this. Mine kinda looks like a cross between
an Indiana Jones artifact and the Creature from
the Black Lagoon. And that’s the problem, really.
Brewing software allows you to make
notes on each recipe and brew day effortlessly.
Also, most software packages allow for cloud
storage, which truly is a gift from the
gods. That way, your brewing notes can
never be lost because of an unfortunate
beer spillage or pet-induced disaster.
FINAL THOUGHTS
There are some clearly important, objective
things you have to get right when making
good beer, like sanitation for instance.
Along with that, there are a whole host
of measurements, ratios, and other scary
mathematical concepts to get to grips with.
Brewing software takes a lot, and I mean a
lot, of the pain away when it comes to these
necessary evils.
In addition, it might just make you a better
brewer. Now, go brew something excellent.

ONLINE TOOLS
Apart from brewing software, there are also a few handy online brewing tools you’ll
probably want to check out. Here are two good ones:
•

•
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Mr Malty - used by thousands of homebrewers over the years, Mr Malty features
articles, books, and a yeast pitching calculator second to none (that one you'll
have to purchase from the app store at US$2.99).
www.mrmalty.com
Bru 'n Water - this site is for beer geeks that take their water chemistry seriously.
Of course, it is the main ingredient in beer, so probably a good thing to look
at eventually. You can even download a spreadsheet calculator for water
calculations. Nerd.
sites.google.com/site/brunwater/home
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Little Wolf x Stellenbosch Brewing
Sorghum Gose
Botanist-turned-brewer Stefan
Wiswedel teamed up with Bruce Collins
of Stellies for the second in Little Wolf’s
Field Notes series – limited edition
brews each featuring a different locally
sourced botanical. Try your hand at
recreating their Sorghum Gose with this
scaled down version of the recipe.
Nuts & bolts
Batch size: 20 litres
Efﬁciency: 70%
Estimated OG: 1.034
Estimated FG: 1.006
Estimated ABV: 3.7%
Bitterness: 11 IBU
Estimated colour: 3 SRM
Mash ingredients
Pale ale malt 2kg
Malted sorghum (King Korn) 650g
Wheat malt 325g
Munich light 200g
Oats (i.e. Jungle Oats) 150g
Boil ingredients
Saaz [3%] 26g @ 60min
Coriander seeds, toasted and crushed
roughly 20g @ 5min
Sea Salt 10g @ 5min (We used
renosterbos-infused salt from
CapeTownFynbosExperience, but any
sea salt would work)
Ferment ingredients
Fermentis US-05
Nutrilida LP299V (bacteria) - available
at most pharmacies including Dischem
and Clicks
Method:
Mash in at 65°C and hold
for 60 minutes. Mash
out at 78°C. Boil for
QUICK TIP
15 minutes with no
Aim for a
additions. Cool to
mash pH
35°C in the kettle or
of 5.2
fermenter and pitch in
two capsules of LP299V.
Insulate the vessel as best you can
and try to eliminate oxygen ingress.
After 24 hours, boil the wort again for
60 minutes and do the hop, salt and
coriander additions as per recipe. Cool
to 20°C and pitch in the yeast and allow
to ferment for two weeks. Bottle/keg as
per usual.

ABC Haplf Page.indd 1

2019/02/26 11:19:05 AM

9

9

9

9

Introducing the best beer you’ll ever taste!
Route 96 Brewery is situated in the North West Province, a few kilometres outside
Potchefstroom. We brew a wide range of premium craft beers including our
Weissbeer, GRT Ale, Stout, Swartkat Lager, Red Ale and our Africa Pilsner which is
available at a wide variety of restaurants and liquor outlets all over SA. What sets
our brand apart from any other craft beer brand is that we brew our beer
with absolute passion.

If you are interested in stocking our premium craft beer please visit our website at www.route96.co.za
Email: info@route96.co.za / Cell: 073 268 3597
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MEET THE 2018

NATIONAL HOMEBREW

CHAMPION
Q: Why beer? What inspired
you to take up the hobby of
home brewing?

I was invited to a brew day at Nick
Reed's house; a man I had never met.
Nick and my wife work for the same
company and he mentioned to her
that he was brewing that weekend. She
decided, on my behalf, that I would love
to be there. My wife basically arranged a
play date for me. I reluctantly accepted.
That weekend I did not fall in love with
beer; that only happened about a year
later. That weekend I fell in love with
the technical aspect of it all: the brew
system, the enzymatic activity. The
alpha acids! This was not art, this was
SCIENCE!

Q: How have you
benefited from being
part of the SouthYeasters
Homebrewers club?

The SouthYeasters became a place
where I could ﬁnd inspiration, but at
the same time learn not to be too
critical of my own failures while I was
still learning the ropes. Inspiration came
from the "old guard" – guys who’ve
been brewing a while and make beer
that is technically perfect. As someone
who is super critical of his own beer, to
see other new members struggle and
realise that you are not the only one that
is climbing this hill of knowledge – it all
helps to keep your head high and try
again.

Q: What value do homebrew
clubs add to the South African
beer industry?
Homebrew clubs used to be the
breeding ground where many of the
commercial craft beer guys started.
However, I feel the role has changed.
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The craft beer market is in a correction
and breweries are closing down. We
don't need the next 30 commercial
brewers. We need homebrew clubs to
educate and create the foot soldiers that
will spread the word of beer and help
grow the market.

Q: What resource besides
homebrew meetings have
you found most useful when
learning about brewing beer?
Online research has played a big
part and is great at building a solid
foundation. Nevertheless, becoming
part of the beer community outside
of just the homebrew club is worth
gold. One great example is when I
started preparing for my BJCP tasting
exam. The monthly review sessions
held at Beerhouse not only afforded
me a chance to meet with successful
craft brewers and be able to ask them
questions, but it also expanded my
horizons on what beer could be. This
is the ﬁrst time I had a 3 Fonteinen
Oude Geuze and it made me fall in
love with beer. It’s when I realised that
spontaneous fermentation is where the
science ends, and art takes over in beer
making.

Q: Tell us about your awardwinning Gose which won last
year’s National Home Brew
Champs.
Winter was coming to an end and I
wanted to make a "summer" beer
that was easy-drinking and would
appeal to a wider audience. I
ended up doing research
on a historical style
called Gose and
decided this was the
one. I ﬁrst served

Carel van Heerden
took the grand prize in
the 2018 SA National
Homebrew Champs.
Murray Slater sat
down to find out what
inspires him to brew.

it to friends at a braai and after one sip
they announced that I absolutely had to
enter it into the Nationals.
The Gose ended up moving to the Best
of Show where ﬁve certiﬁed BJCP judges
selected their favourite. I was lucky
enough that my beer was the last one
standing. If anyone wants the recipe,
they’re welcome to contact me on
Facebook.

Q: What next for Carel van
Heerden?

I do not have any illusions of grandeur
and do not plan on going commercial.
My next steps are to take a deep dive
into beer by doing an IBD General
Certiﬁcate of Brewing, just for fun of it.
I have a few collabs/brew days lined up
with Old Potters and Riot. Most of my
"beer" time is spent helping out on the
SouthYeasters committee and making
sure the club goes from strength
to strength.
Want to know more about
Gose? Read up on the
style on page 42.

HOMEBREWERS’ DIARY
MARCH
14

Yeastern Cape Brew Club

German Club, Lorraine, Port Elizabeth | 7:00pm

MAY
04

Monthly club meeting.

16

Hartbeespoort Brewers
Venue TBA

We’ll be brewing and braaing - please get in touch
via our Facebook page for further info.

28

Worthogs East Rand

Werners Pub and Bistro, Bedfordview,
Johannesburg | 6:30pm
Chapter meeting. Details to be conﬁrmed. Includes
dinner and beer, a presentation on a beer or brewing
topic, as well as league tasting. Bring your homebrew!

08
08

Brewcraft will be doing the Grainfather Joker Draw at the
Worthog Summer Beer fest on the 23rd of March.
All proceeds go towards the Rhinos.”

APRIL

10

Brewers of Eden

The Oyster Shack, Timberlake, Wilderness | 6:00pm
Club meeting. All welcome.

11

Southyeasters

Afro Caribbean Brewing Company, Kenilworth,
Cape Town | 6:30pm
Annual general meeting. Come and have your say in
the running of the club!

11

Yeastern Cape Brew Club

German Club, Lorraine, Port Elizabeth | 7:00pm
Monthly club meeting.

27

Yeastern Cape Homebrew Fest

Richmond Hill Brewing Co., Port Elizabeth
| 12:00pm - 9:00pm
All brewers welcome to participate. See our club
Facebook page for more detail or mail us at
yeasternbrewers@outlook.com

HELDERBERG UPDATE

Meetings for the Helderberg Brewers were still to be
conﬁrmed when On Tap went to print. Check out their
Facebook page for the latest.
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09
30

Homebrewer's Bash

Brewcraft, Centurion | 10:00am – 4:00pm
Homebrewers get together to swap ideas and taste
each other’s homebrewed beer. There will also be a
Special Grainfather Joker Draw on the day to stand
a chance to win a Grainfather All-in-One Brewing
System. All proceeds collected on the day go
towards our 10 rhino babies at the Rhino Orphanage
that BrewCraft has adopted.

Southyeasters

Venue TBA | 6:30pm
Monthly meeting. Keep an eye on our Facebook
page for updates.

Wort Hog Brewers (Johannesburg chapter)
Schwabinger Stuben, Ferndale | 7:00pm

R130 for Members, R150 for visitors gets you a beer
from a guest brewer, a meal, several interesting talks,
and league tasting of fellow homebrewers’ beers.

Yeastern Cape Brew Club

German Club, Lorraine, Port Elizabeth | 7:00pm
Monthly club meeting.

Worthogs East Rand

Werners Pub and Bistro, Bedfordview,
Johannesburg | 6:30pm
Chapter meeting. Details to be conﬁrmed. Includes
dinner and beer, a presentation on a beer or brewing
topic, as well as league tasting. Bring your homebrew!
Would you like to see your event on
our schedule? Submit the details to
lucy@ontapmag.co.za

FOR MORE INFO

Durban Home Brewers
durbanhomebrewers.com
East Coast Brewers (KZN)
facebook.com/groups/eastcoastbrewers
Eden Brewers (Garden Route)
facebook.com/edenbrewers
Hartbeespoort Brewers
facebook.com/groups/hartbeespoortbrewers
Helderberg Brewers
facebook.com/groups/helderberghomebrew
SouthYeasters (Cape Town)
southyeasters.co.za
Wort Hogs (Gauteng/North West)
worthogbrewers.co.za
Yeastern Cape Brew Club
facebook.com/yeasterncape

SHRINK FILM
FLEXIBLES DIVISION

• Making shrink film for bottles look easy
• With excellent clarity and very low haze
• Transverse direction shrink between 15%-25%

Extremethene increases your yield and reduces cost
We have produced our exclusive Extremethene™ shrink film using a blend of advanced polymers,
this co-extruded, lightweight polyethylene shrink film gives significant levels of strength to your
plastic packaging whilst offering substantial cost savings against standard polyethylene shrink film
materials. Extremethene is an advanced material blend of three polymers
which provide a lighter weight film with excellent dart impact and tear resistance.
With a constant commitment towards innovation, MCG FLEXIBLES are proud
to offer this next generation shrink film material to the craft beer industry.

Extremethene reduces your carbon footprint

Avai
lable
35-5
micr 0
o

By using this unique material, we can offer a thinner plastic film which will not only be
of equivalent strength but will also reduce both your polyethylene consumption and carbon
footprint by up to 30%. Extremethene™ can take on very challenging conditions for glass bottles.
As well as helping to save the environment by reducing your plastic packaging waste, switching to
Extremethene™ will typically save you up to 15% in cost.

2 Richard Carte Road, Mobeni, Durban • Tel: 031 460 5800 • mcgindustries.com
Cell: +27 74 668 8151 • patrickm@mcgind.co.za
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BREWNEWS

BREW REVIEWS

REVIEWERS: Rob Cass (RC),
Lucy Corne (LC),
Jaco Hamilton-Attwell (JHA),
Marcel Harper (MH),
Greg Gilowey & Karl
Tessendorf (GG & KT)

Nguni Brewing Co.

GOLD
(4.5%)

Whenever I get a chance to taste beer from a new brewery, I proceed with
trepidation. I opened the Nguni Gold over my pink bucket – my trusty
companion when it comes to gushers. But I did not need the services of the
bucket this time around and was very pleasantly surprised by my ﬁrst beer
from the Durban newcomers. Soft aromas of lemon and ﬂoral notes are
mirrored in the ﬂavour. The beer has a pleasant bitterness and a dry ﬁnish
that just makes it easy to drink, and easy to grab the next one. 3.9/5 – JHA

Darling Brew

PIXIE DUST
(4.7%)

Darling Brew have brought us another approachable yet complex ale with
a kick-ass label. Pixie Dust is inspired by the honey bee and the golden
nectar it makes – and in this case, we also mean delicious beer! This ale is
honey-gold and hazy, with a creamy off-white head. Spicy on the snout, with
some citrus and banana aromas. It tastes like it smells, with a slightly tart
bready backbone and a clean ﬁnish. All that deliciousness combined with an
effervescent yet full-bodied mouthfeel make this a great summertime beer.
Let’s give bees a chance! 3.4/5 – GG & KT

Stash Breweries

IMPERIAL IPA
(7%)

It’s a bold move to make one of your ﬁrst releases – and part of your core
range – an imperial IPA. That says a lot about the personality of this new
brewery from Sasolburg – and the beer delivers. Litchi and grapefruit
dominate the aroma, rounded out with hints of caramel malt and some
light spicy alcohol notes. The ﬂavour bursts with grapefruit and stone fruit
hop ﬂavours, supported by medium toasty and caramel malt ﬂavours and
some light alcohol warmth. Medium bodied with a dry ﬁnish and lingering
hop ﬂavour, this beer is aggressively hopped without compromising on
drinkability. I love the detail on the label, presenting ingredients, vital
statistics, batch details, as well as food and music pairings. 3.4/5 – RC

Woodstock Brewery

SLICE OF LIFE
SESSION IPA
(4.5%)

The latest beer to be added to Woodstock’s core range certainly lives up
to its name. From the ﬁrst sip, you know you’re going to be polishing off at
least a couple of pints. There’s a medley of citrus on inhaling: orange peel,
a squeeze of lemon and a hint of grapefruit pith, all backed up by just a
touch of toast. As well as citrus-forward US hops, there is actual lemon peel
added to the brew, which comes through all summery and refreshing when
you swallow. Hoppy, bitter, clear and crisp, it’s a refreshing return to the West
Coast style – and sessionable enough to drink all afternoon. 3.9/5 – LC

Mad Giant Brewing Company

SUPER
SESSION ALE
(4%)
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Jozi-based Mad Giant has created one of the ﬁrst “cannabis-infused” (by way
of hemp seed) ales in the local market. On the nose, this beer is reminiscent
of a lemony, slightly tropical blonde ale, also the base style. First taste is very
crisp and clean with whispers of pineapple. The hemp seeds (introduced
pre-boil), give the beer a somewhat grassy, waxy aftertaste, which certainly is
unique. The beer ﬁnishes dry, always a welcome trait in a summer-orientated
brew. While Mad Giant's Super Session won't necessarily give you visions,
you can't fault the visionary nature of this beer and the brewery that released
it. Overall a very classy product. 3.5/5 – MH

SEEN AT

NATIONWIDE 2 FEBRUARY 2019

SAN BEER DAY

Dean Langkilde and the Jack Black team at Beerhouse Fourways

Kicking off #SANBeerDay with a John
Doe Pale Ale at Beer Bros in Hillcrest

Celebrating "Candemonium" at Banana Jam Cafe

The CBC team stocks up
for #SANBeerDay

The Beer Whisperer raises his glass to #SANBeerDay in Cape Town
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Shae Leigh and Anna Anderson
celebrate at Drifter Brewing Co

So much beer love at Banana Jam Cafe on #SANBeerDay

It's all smiles at the Stellenbosch Brewing Co mass collab brewday

Beer Day celebrations at Beer Bros
homebrew shop in Hillcrest, KZN

On Tap contributor Thandi Guilherme even celebrated from
her new home in Ireland

Pyramid of brewers at Stellies mass collab
brewday (image by Denise Swart)

Getting ready to brew at Brewcraft in Johannesburg

The four Murrays are united at last at Woodstock Brewery...
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BREWERS DIRECTORY
EASTERN CAPE
Brewhaha JBay
Jeffreys Bay
Marius Deetlefs
072 071 6106
brewery@brewhaha.co.za
brewhaha.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Bridge Street Brewery
Port Elizabeth
Lex Mitchell
041 581 0361
info@bridgestreet.co.za
bridgestreet.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Richmond Hill Brewing Co. (RHBC)
Port Elizabeth
Niall Cook
078 396 5485
n.a.cookpe@gmail.com

GAUTENG
Arlington Brewery
Pretoria
Emile Rademan & David Hutchinson
082 414 7593
emile@arlingtonbeer.co.za
arlingtonbeer.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Black Horse Breweries
Magaliesburg
Nuschka Botha
082 453 5295
info@blackhorse.co.za
blackhorse.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Impi Brewing Co.
Lorentzville, Johannesburg
Nico Booysen & Tsietsi Madonsela
071 310 0636
nico@impibrewingco.com
impibrewingco.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Mad Giant
Johannesburg
Eben Uys
011 492 0901
info@madgiant.co.za
madgiant.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

OC Brewery
Kya Sands
Gavin Marais
011 708 0263
gavin@ocbrewery.co.za
ocbrewery.co.za
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Redrock Brewing Co.
Johannesburg
Alan Melville
010 001 2522
redrock@dgb.co.za
redrock.co.za

Sabie Brewing Company
Sabie
Susan Waring & FJ Waring
081 765 4426 / 081 354 5708
brewer@sabiebrewery.com
sabiebrewery.com

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

NORTH WEST

Soweto Brew Co.
Home of Soweto Gold
Soweto
Josef Schmid
079 890 8321
josef@sowetogold.co.za
sowetobrewing.co.za

KWA-ZULU NATAL

Clockwork Brewhouse
Pietermaritzburg
Megan Gemmell
082 395 1744
megan@clockworkbrewhouse.co.za
clockworkbrewhouse.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Lions River Craft Brewery
Lions River
Ronald McClelland
083 775 8549
macsas@mweb.co.za
lionsriverbrewery.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Nguni Brewing Company
Westmead, Durban
Shaun Lavery, Craig & Grant Hulbert
031 700 4525
info@ngunibeer.co.za
ngunibeer.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Nottingham Road Brewing Company
Nottingham Road
Peter Dean, Thulani Memela
& John Morrow
033 266 6728
brewery@rawdons.co.za
nottsbrewery.co.za

LIMPOPO

Zwakala Brewery
Haenertsburg
Luca Tooley
063 882 1872
zwakalabrewery@gmail.com
zwakalabrewery.co.za

MPUMALANGA

Anvil Ale House
Dullstroom
Rob Mc Lennan & Christo Holtzhausen
013 254 0197
rjmmclennan@gmail.com
anvilbrewery.com

Brauhaus am Damm
Rustenburg
Imke Pape
087 098 0641
info@brauhaus.co.za
brauhaus.co.za

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Route 96 Brewery
Potchefstroom
Marco van Deventer & Lukas van Deventer
073 268 3597
marco@route96.co.za / lukas@route96.co.za
route96.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

The Dog & Fig Brewery
Parys
Dewald Hattingh, Sean & Morné Barradas
076 180 6521
mail@dogandfigbrewery.com
dogandfigbrewery.com

WESTERN CAPE
Birkenhead Brewery
Stanford
Benson Macupe
028 341 0013
reservations@birkenhead.co.za
walkerbayestate.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Blouberg Craft Brewery
Cape Town
Jan Hendrik Langenhoven
084 580 1968
info@bloubergcraftbrewery.co.za
bloubergcraftbrewery.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Cape Brewing Company
Suider-Paarl
Wolfgang Ködel
021 863 2270
info@capebrewing.co.za
capebrewing.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Cederberg Brewery
Clanwilliam
Alex Nel & David Nieuwoudt
027 482 2827
info@cederbergbrewery.com
cederbergbrewery.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Citizen Beer
Cape Town
Gary Pnematicatos
072 657 9851
gary@citizenbeer.co.za
citizenbeer.co.za

Darling Brewery
Darling
Rene Du Toit & Kevin Wood
021 286 1099
philippa@darlingbrew.co.za
darlingbrew.co.za

The Kennel Brewery
Dubanville
Paul Freysen
083 398 3147
kennelbrewery@gmail.com
kennelbrewery.com

The Franschhoek Beer Company
Franschhoek
Olaf Morgenroth
071 491 1891
olaf@franschhoekbeerco.co.za
franschhoekbeerco.co.za

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Devil's Peak Brewing Company
Cape Town
JC Steyn
021 200 5818
info@signalhillproducts.com
devilspeakbrewing.co.za

Nieuw Brew
Cederberg
Tania & Melanie Nieuwoudt
027 482 2807
tania@nieuwbrew.co.za
nieuwbrew.co.za

The Sedgeﬁeld Craft Brewery
Sedgefield
Tony Hunter
082 901 4268
sedgebrew@gmail.com
sedgefieldbrewery.co.za

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Dissident Brewing Company
Cape Town
Shawn Robert Duthie
072 684 8508
shawn@dissident.beer
dissident.beer

Noon Gun Brewery
Muizenberg
Mauritz le Roux
021 709 0290
info@noongun.net
noongun.net

Sir Thomas Brewing Co.
Stellenbosch
Gerhard Fourie
082 850 2917
info@sirthomasbrew.com
sirthomasbrew.com

•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Drifter Brewing Co.
Cape Town
Nick Bush
074 174 9902
nick@drifterbrewing.co.za
drifterbrewing.co.za

Old Potter's Brewhouse
Greyton
Trevor Gerntholtz
028 254 9690
tgerntholtz@gmail.com
oldpottersinn.co.za

South Cape Breweries
Mosselbay
Johann Baker
083 215 2827
info@southcapebreweries.co.za
southcapebreweries.co.za

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Flagship Brew
Riebeek Kasteel
Marina Galloway
082 376 8597
info@flagshipbrew.co.za
flagshipbrew.co.za

Red Bridge Brewing Co.
Knysna
Darren Berry
083 671 9399
info@redbridgebrewing.co.za
redbridgebrewing.co.za

Stellenbosch Brewing Co.
Stellenbosch
Bruce Collins
021 884 4022
info@stelliesbeer.com
stelliesbeer.com

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Fokof Lager
Cape Town
Sonja Myburgh Ellis
082 811 7552
sonja@fokoflager.com
fokoflager.com

Red Sky Brew
Gordons Bay
Clinton Steyn
082 888 7622
clint@redskybrew.co.za
redskybrew.co.za

The Italian Job Brewery
Cape Town
Sven Lehy & Piero Viglietti
021 905 9705
piero.viglietti@viglietti-industries.co.za
theitalianjobbrewery.co.za

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Hoghouse (MS Group)
Cape Town
Byrone Damonze
021 810 4545
beer@hhbc.co.za
hhbc.co.za

Riot Beer
Woodstock
Marc Fourie
079 164 3798
sales@riotbeer.co.za
riotbeer.co.za

Triggerﬁsh
Somerset West
Eric van Heerden
021 851 5861
info@tfbr.co.za
triggerfishbrewing.co.za

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Indie Ale Craft Brewery
Porterville
Bernard Kruger
076 599 5995
info@ibsco.co.za
indieale.co.za

Route 62 Brewing Company
Montagu
Jon & Christine Hughes
066 365 2717
info@route62brewingcompany.co.za
route62brewingcompany.co.za

Tuk Tuk Microbrewery
Franschhoek
Dewald Goosen
021 492 2207
info@tuktukbrew.com
tuktukbrew.com

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Jack Black's Brewing Company
Cape Town
Ross McCulloch
021 205 1991
taproom@jackblackbeer.com
jackblackbeer.com

Saggy Stone Brewing Company
Robertson
Adrian & Phillip Robinson
083 453 3526
info@saggystone.co.za
saggystone.co.za

Wild Clover Breweries
Stellenbosch
Ampie Kruger
021 300 0370
info@wildcloverbreweries.co.za
wildcloverbreweries.co.za
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MASH OUT
THE KINGS OF WEIRD BEER
NICK GRENFELL,
ANTONY WILSON AND
QUINTIN HAYWOOD,
HOMEBREWERS

“We did a bacon beer
with 50% beech-smoked
malt and fat-washed
bacon-infused vodka.
For our Watermelon
Kölsch, some of the wort
was actually fermented
inside a watermelon but
probably weirdest was
our Napolitana, a pale ale
where a third of the grain
bill was spaghetti (cereal
mash to convert it). We also
added tomatoes to the boil
and 12kg of tomatoes to
the fermenter along with
basil-infused moonshine!”

SCOTT BEVAN, BEER
BROS AND CHAOS
BREWING

“Chipotle porter with far
too much Chipotle. It took
two years to condition and
not turn people’s lips blue!”

GREG GILOWEY AND KARL
TESSENDORF, BEER
COUNTRY
“Potjie Potion – cast-iron ﬁrebrewed porter with bourbon
and maple syrup bacon. It
tasted like a roasted anvil…”

Each issue we round up a bunch of brewers and
ask them a burning question. This month:
MEGAN GEMMELL,
CLOCKWORK
BREWHOUSE

“Still has to be my Peanut
Butter Porter, mainly because
it leaves all my gear oily and
smelling like peanut butter.
I've had to designate silicon
pipes just for that brew.”

TIM FORSSMAN,
HOMEBREWER

“A Weiss with marula that
I collected from near the
Limpopo River in the mash
bill. I screwed it up and it
was off unfortunately. Always
wanted to try it again but I
haven't got around to it…”

BRUCE COLLINS,
STELLENBOSCH
BREWING COMPANY
CAMERON DOUBELL,
ATLANTIC STORM

“I did a strawberry energy
pale ale, added crushed
up regmakers for caffeine,
guarana, taurine, strawberry
juice and I even added a Red
Bull into the boil. I didn't get
any sleep after drinking one
of these.”
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RUDIE ZANDER BUYS,
HOMEBREWER

“I did a Red Velvet Cake
Ale that had an actual
cake mix in the mash…
It won the Worthogs
Homebrewers Winter Beer
Festival in 2018 and placed
8th in SANBC 2018.”

“Rye NEIPA packed with
hops and real German
recipe Gingerbread cookies.
We added over 40kg of
gingerbread cookies to
the boil. It was the longest
brew day known to mankind
– about 17 hours! We had
cookies stuck everywhere –
in the pump, in the whirlpool
and worst of all in the heat
exchanger.”

DIMEON VAN ROOYEN,
HOMEBREWER
A Cape gooseberry
imperial saison, aged
on Chardonnay-soaked
oak chips. It ended up
slightly tart and earthy.
My wife approved and it
also came ﬁrst at one of
the Wort Hogs monthly
meetings.”

YOUR PARTNER FOR
ACCURATE MEASUREMENT
AND EXPERT SUPPORT

ALCOHOL MEASUREMENT SENSORS FOR BREWERIES
- ALCOHOL MONITOR measures the content of alcohol (ethanol) in a mixture of water and ethanol.
The alcohol measurement is done during the production of beer and beer-based mixed drinks.
- RHOTEC ALC-TAX allows measuring alcohol during the production, when alcohol content needs to be
determined by a certiﬁed instrument for reasons of taxation.
- BEER MONITOR measure simultaneously alcohol and extract during the production of beer and beerbased mixed drinks.

Beer Monitor

EXPERTS IN

Rhotec ALC-TAX

Alcohol Monitor

ULTRAVIOLET DISINFECTION FOR BREWERIES

AlfaLine UV BetaLine UV BetaLine-E UV KappaLine UV

INSTRUMENTATION, CONTROL & FACTORY AUTOMATION FOR THE BREWERY
+27 12 998 6326

Fax: 086 508 7575

info@instek.co.za

INDUSTRY

www.instek.co.za

OUR WEBSITE
IS NOW
LIVE

