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Introducing Durban Poison Cannabis Lager – a low calorie, easy drinking beer, with a hemp infusion
to give you that perfectly legal feel-good factor. Relax and enjoy a taste of the laid-back life.
Drink responsibly. Not for sale to persons under the age of 18 years old.

From
The
Editor
SURE
AND
STEADFAST
Every day a single cannon shot is fired from signal hill at noon, alerting locals,
surprising first-time visitors and startling the pigeons on Green Market Square.

Bringing craft brewers in from the cold

Sure and steadfast, this prominent Cape Town icon has inspired us to Launch
Noon Gun Brewery.

S

We too are committed to consistency and reliability. Dedicated to Inspiring a loyal

pring is here at last. It feels like it’s been of course they rely on you, the beer-loving public, to
following with the finest quality crafts made from Authentic and natural
aingredients,
long winterthe
andNoon
not Gun
just because
of visit their taprooms and bars. But a tap room alone
range reverberates with flavour and innovative taste.
the cold nights and occasional snow. does not guarantee success. I once read an article in
Winter is always a tough time for which the writer asserted that when it comes to craft
breweries. People considerably cut back beer, the favourite flavour is “new”. I couldn’t agree
their beer consumption when the sun shines a little more, and those that continue to innovate, to give
less often. Even I’ll admit to drinking the odd glass people a reason to return time and time again to
of red wine on a chilly July evening. But this winter their taproom – or to the liquor store, if distribution
has been particularly difficult for microbreweries is their thing – are far more likely to do well. And
of course to survive and thrive, the brewers have to
in South Africa.
When I attended the state of the industry produce consistent, quality beer.
After a winter like this one, the brewers need
discussion at Beerhouse (see page 10 for more
on that), one thing above all else stayed with me: your help. So this weekend, gather your friends or
craft brewers in South Africa are hurting. Several family together and head to your local taproom, take
have closed this year; several more are trying to sell a weekend break to visit some different breweries or
and even the larger microbreweries are currently simply get to your local liquor store and host a beer
tasting at home. Tell the world when you find a good
operating at less than 50% of their capacity.
I’ve heard it said time and time again over the past beer, and tell the brewer when you don’t. You, the
few months that the brewers are struggling. Inflation consumer, are on the front line when it comes to
is up, food prices are up, the rand is weak and people quality and it’s up to you to let the brewer know if
are broke. And what’s the first thing people give up the product isn’t up to par.
I keep hearing it said that the industry is about
when they’re a bit strapped for cash? Luxury items.
Drinking craft beer is a luxury, but for some, selling to collapse, that it’s oversaturated, that craft beer
is done. It’s all nonsense of course, and with your
it is a livelihood.
So what can brewers do to survive? Some of the support, we can build a bigger, better, stronger beer
more successful small breweries are the ones that focus culture in South Africa.
Now go buy some craft beer.
on destination drinking rather than distribution, and

Cheers!
Not for sale to persons under the age of 18Lucy Corne
EDITOR

@LucyCorne

+27 (0) 21 709 0290 | www.noongun.net | info@noongun.net
ontapmag.co.za | Spring 2018 |

1

SPRING 2018
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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Cannabis
beer giving us
the munchies

WHAT BEER ARE YOU BREWING TODAY?

That tasty little number that you’ve brewed a thousand times and will
brew a thousand more. Maybe something new that will push your
own boundaries or even the boundaries of acceptable taste. Perhaps
you are one of the tired, aching, morning grumblers who when asked
about artisanal beer becomes new. A loud, proud, town crier for a
community called craft, where as long as you care about what you
do, all is (more often than not) well. Let the haters spit and the lovers
scream your name. Winning or losing, like us... you’re doing it with heart!

Simply Hops products are available in South Africa exclusively through our
partners Africa Hops.
To place an order or for other inquiries contact.

sales@africahops.co.za
www.africahops.co.za

The Mangrove Jacks Complete Starter Kit - The
PERFECT way to get started making quality
Home Brew Beer!

STARTER BREWERY KIT INCLUDES…

HEAT PAD:

WIN

CONGRATULATIONS
TO OUR WINTER 2018

AN ON TAP T-SHIRT

ALL YOU NEED TO DO IS SUBSCRIBE

WINNER,
ANDRZEJ FORMANOWICZ.
“FANTASTIC PRIZE
A huge thank tou to
On Tap and Brewcraft.
Cannot wait to christen it with
craft beer at our new pub and
grill in Welkom”

Scan to subscribe
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CONTRIBUTORS
Kamini Dickie
Kamini is the Global Brewing Accounts Leader in the DuPont Industrial
Biosciences business. She is an experienced product development
professional, having specialized in sensory and consumer science, with
over 18 years in the global brewing and beverage industry.

Greg Gilowey and Karl Tessendorf
Greg and Karl of Beer Country work and play in TV, content creation,
social media, collab brewing, braai spices, recipe development, braaing,
and a whole lot of beer drinking. They’re currently working on a recipe
book and you can find them online @BeerCountrySA.

Marcel Harper
Marcel 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.

Malin Norman
Sweden-born Malin is a freelance writer, beer sommelier and member
of the British Guild of Beer Writers. With an international tourism
background, she is particularly interested in the growth and potential of
beer tourism. Currently based in Spain, her beer writing is focused mostly
on the Spanish-speaking countries, as well as the UK and Scandinavia.

Apiwe Nxusani-Mawela
Apiwe has over 12 years of practical brewing experience. She is chief
brewster and trainer at Brewsters Craft, a company that offers training,
quality control and contract brewing services. Apiwe holds a BSc Honours
in Microbiology and a Master Brewer qualification from the Institute of
Brewing and Distilling.
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EVENTS CALENDAR

SEPTEMBER
13 - 15
21 & 22
Oktoberfest

Deutsche Internationale Schule,
The Willows, Pretoria

29

Very probably South
Africa’s
longestrunning beer festival,
Pretoria’s
Oktoberfest
is in its 42nd year.
The school fundraiser
features
fairground
rides, oompah music,
traditional German food
and a range of micro
and macro beers.

Rosetta Craft Beer Festival
Rosetta Village Dam, Rosetta
Tickets R100 at the door
With half a dozen local craft breweries plus a
distillery from Durban, this is a back-to-basics
beer fest with the focus on sipping local brews in
a chilled setting.

Thousand Sensations

Fancourt, George
Tickets R80 for one day or
R140 for the weekend.

29

Now in its 5th year, the
popular Garden Route
festival is moving to a new
venue at the Fancourt
Hotel in George. More
than 20 breweries will
be pouring their beers
alongside stands serving
cider, gin, juice, rum
and mead. There’s loads
of live music plus food
from local suppliers.

Soweto Beer Run
Moletsane Sports Complex, Soweto
Entry is R150, but there are discounts for teams
and Smart Shopper cardholders
A 5km run with ﬁve beer stops along the way? That’s
the sort of Saturday morning exercise we can get
behind! As well as a selection of beers, each stop
has a chill station with music and entertainment.

Celebrate Bierfest in Cape Town and Pretoria
Get your lederhosen ready – it’s that time again! The oompah
band, eisbein and sausages remain the same but there has
been one major change at this year’s Bierfest events. For the
ﬁrst time, craft beer will replace SAB brews on tap at the multiday homage to Munich’s Oktoberfest. Beers are coming from

6
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Cape Brewing Company and will include brews from Striped
Horse and Diesel & Dust as well as CBC’s pilsner, weiss,
dunkel, IPA and more. Bierfest hits Grand West in Cape Town
on September 28 & 29 and moves to Time Square Casino in
Pretoria for November 2 & 3. Tickets start from R175.

OCTOBER
07
Banana Jam Café Oktoberfest
Banana Jam Café, Kenilworth

Gorge on hot pretzels, bratwurst and a selection of
Oktoberfest lagers including one brewed at the onsite brewery (Afro Caribbean). Entry is free, but be
sure to book ahead to guarantee your table.

Oktoberfest in the Eastern Cape
Details were still being conﬁrmed, but look
out for Oktoberfest celebrations at the Old
Selbornian Club in East London on October
20 and at the German Club in Port Elizabeth
from October 26 - 28.

NOVEMBER
02 - 04 30 Nov - 02 Dec
Africa Brew

Old Potter’s Inn, Greyton
Tickets R250
Homebrewers and commercial
brewers unite at this annual
weekend of learning, brewing
and tasting. See page 14
for more info.

Cape Town Festival
of Beer
Hamilton’s Rugby Club,
Cape Town
Tickets start at R100

If you’ve never been to CTFOB, it’s time you
booked a ticket. Friday is beer nerd day, with
plenty of time to chat to the brewers. Saturday is
when the party happens, while Sunday is family
day, with an excellent kids’ area and a more chilled
vibe. Whichever day you go, get your beer tasting
pants on – there are more than 200 beers to
choose from. Tickets start at R100, but if you hurry
you might still nab an early bird special...

ADVERTORIAL

MAD GIANT BEERS LAUNCH PLASTIC FREE
PACKAGING IN A GINORMOUS SPRING CLEAN
Mad Giant beers have removed the use of single
use plastic in all of their packaging. Four packs
are now packaged in handy carrier packs of recyclable cardboard and all labels are made of paper. This
replaces the heavy reliance in the beer and beverage
industry on single use plastic in shrinkwrapped four
and six packs and the use of polypropylene labels
on bottles.

The new packaging in the craft range of beers (Urban
Legend IPA, Killer Hop Pale Ale, The Guzzler Pilsner and the
Electric Light Weiss) presented an opportunity to refresh
the brand and increase the shelf impact of Mad Giant
in-store. The four packs and bottle labels use dynamic
illustrations to bring out each beers unique character
and have a larger than life boldness that aligns with the
true character of a Mad Giant.

Mad Giant Founder and CEO Eben Uys feels strongly
about the need for brands to be environmentally
responsible in solutions of how to take their brands
to market.

The premium Mad Giant Lager range presents a quieter,
conﬁdent boldness of the Mad Giant brand. The distinctive branded glasses geared for consumption in restaurants and bars (complete with a useful marker of when
you should order a reﬁll from the waiter) along with the
elegant foiled bottle labels in the four pack promise a
quality beer designed for more than ‘one glass’ sessions.

“We have spent a lot of time developing the
most cost eﬀective but impactful paper based
packaging solutions so that we can conﬁdently
say that whilst we are growing an entrepreneurial business, we are doing what we can to
limit our impact on the planet.
As challenging as it has been, the commitment to ensure
that we are plastic free from the cardboard shipping
boxes to the best paper bottle labels is rewarding. We
have provided the consumer with quality products
that do not contribute to the current problem we
face with plastic today.”
Uys believes that beer drinkers do
concern themselves about issues
such as the high impact of single
use plastic in their packaging.
Researching beyond the images
constantly broadcast on social
media about the horriﬁc impact
of plastic in the ocean he cites
statistics from Earthday.Org
who claim the increase in
plastic production stems
largely from our reliance on
plastic packaging which
contributes up to 52% of
plastics thrown away. 1

1. https://www.statista.com/statistics
/282732/global-production-of-plastics
-since-1950/

Irrespective of what type of beer occasion you ﬁnd
yourself enjoying, Mad Giant not only has the perfect
beer to ﬁt the moment, it also provides some peace of
mind that your enjoyment isn’t at the cost of the ocean.
Visit www.madgiant.co.za for further details and to ﬁnd out where
you can buy Mad Giant beers. Mad Giant Brewery and Tasting Bar
is located at 1 Fox St. Johannesburg and is open 7 days a week.
Contact 011 492 0901 or email info@madgiant.co.za for reservations.

WE ARE IN IT FOR THE LONG HAUL
We shall not ﬂag or fail. Though we are not the biggest brewery, and
our volumes won’t make waves, we shall go on to the end, we shall
ﬁght single use plastic to protect the seas and oceans. We shall
defend our planet, whatever the cost may be, we shall ﬁght for clean
beaches, we shall ﬁght with recyclable paper packaging, we shall ﬁght
in the aisles and in beer festivals, we shall ﬁght for clear conscience
in every beer drinking moment; we shall never surrender.

MAD GIANT IS NOW FREE OF ALL SINGLE USE PLASTIC ON OUR PACKAGING
VISIT WWW.MADGIANT.CO.ZA TO FIND OUT WHERE YOU CAN BUY OUR BEERS

SMACK A SMILE ON

1 FOX STREET, JOHANNESBURG TEL: 011 492 0901 E MAIL INFO@MADGIANT.CO.ZA

EVENT RECAP

LET’S MAKE BEER
GREAT AGAIN
MURRAY SLATER

I

n July, Beerhouse branches in
Johannesburg and Cape Town
hosted The State of Beer: An
Industry Review. It was an
inclusive discussion with a panel
of some of the best beer minds
in the country and representatives from the
industry all along the value chain.
Our industry is in a state of flux at
the moment, with many challenges to its
future growth. Questions of independence
and divisions following macro acquisitions
of micro; pending prohibitionist-style
government legislation; lack of internal selfregulation and an uneducated market are all
immediate threats to the beer industry that
are not often discussed in open dialogue
in a public forum. These events, held in
conjunction with Beerhouse’s birthday
celebrations, were aimed at creating a
platform for constructive discussion and
subsequent positive outcomes.
Beerhouse has always championed the
beer revolution and believes in inclusivity
and transparency. We curate a beer menu
that includes macro and micro beers
and is committed to the education of
the market. We are in a great position
where we observe both macro and micro
challenges to the market. The debates
centred on whether macro and micro can
actually work together for the betterment
of the industry or if interests are divided.
Discussion then moved on to challenges
facing 'craft beer' in SA, including quality
issues, market education, route to market,
being too exclusive, current economic
conditions and legislation.
The Johannesburg panel featured Apiwe
Nxusani-Mawela, founder and owner of
Brewster’s Craft, Alan Melville, partner
and director of Red Rock Brewing, Eben
Uys, owner and head brewer at Mad Giant
and Danie Odendaal of Bearded Brew
Consultancy and a former SAB brewer. In
Cape Town the panel included Steve
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M i l l e r, o w n e r
of Garagista Beer and
former SAB Global Innovation
Director, Wolfgang Ködel, brewmaster at
CBC, Nick Smith, owner-brewer at Soul
Barrel and On Tap editor Lucy Corne.
The audience included everyone from
brewers to distributors to beer lovers,
although the Cape Town turnout was poor
and considering it’s home to the bulk of

We are current
guardians of the
world’s oldest and
greatest beverage
the country’s breweries it was something of
an indictment on an industry desperately
needing cohesion.
Some topics raised their heads
repeatedly, particularly poor beer quality
and a lack of curation from bars, restaurants
and bottle stores. This was ultimately
seen as the micro industry’s biggest threat
along with the industry’s inability to
cohesively lobby the government. The
theme of education was a common thread
that spoke to brewers taking more time
to upskill through various courses and
sensory training, while a spotlight was

also shone on the
retail side’s lack of curation
and understanding of the importance of
the cold chain. It was suggested for future
discussion that some of the nation’s
biggest retailers would be included so a
working relationship of mutual benefit
could be initiated.
An open environment of skill and
knowledge-sharing that also allowed for
honest feedback amongst brewers was
deemed essential. Both panels fielded
questions from the audience on what the
industry was doing to face these challenges
and responded with a unanimous plea to
support and actively engage with the newly
formed Craft Brewers Association of South
Africa (CBASA).
Questions were raised about a divided
industry and that bigger microbreweries
building portfolios by purchasing other
brands and breweries is a concern. The
panel unanimously responded that if
quality is the yard stick then these ventures
can only be good for the industry.
It’s a tough economy and the feeling is
that it’s only going to get worse before it
gets better. The industry will continue to
go through challenges but open discussions
like these will serve as being cathartic and
ultimately lead to better cooperation and
cohesion. We are current guardians of the
world’s oldest and greatest beverage and it’s
up to us to make beer great again.

Brewers,

make your
life easier
WHILE ENSURING QUALITY, PRODUCTIVITY AND SAFETY

You never compromise with quality but you want to save time,
contribute to sustainability and gain comfort? We have new solutions for
you. Offer yourself one of our E2U™ active dry yeasts: you can pitch it
directly, no need to rehydrate. You will save water and energy and you’ll
get an extended shelf life. So, take it easy, take E2U™.

E2U™. INNOVATION BY FERMENTIS.
ontapmag.co.za | Spring 2018 |
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BREW

SIGNAL HILL PRODUCTS’

TAP TAKEOVER

CAUSES PANIC AMONG BREWERS

P

anic and concern reigned
among smaller brewers
this August, when it was
announced that Signal Hill
Products had bought some 700
installed taps from distribution
company The Tap Room.
Signal Hill’s portfolio includes
Devil’s Peak, Little Wolf, St
Francis and Mitchell’s as well
as the international brands
Amundsen, Fierce and Mikkeller.
They also distribute for Guinness
and Striped Horse.
The Tap Room was one
of
South
Africa’s
largest
independent beer distributors,
representing a wide range of macro
and microbreweries including
Darling, Drifter, Mad Giant,
Poison City, Brauhaus am Damm
and Nottingham Road
as well as Heineken
and
its
various
brands and partners,
including
Soweto
Gold, Stellenbrau and
Jack Black.
expressed
Brewers
concern that Signal Hill would
use the move as a way to
further their national footprint,
pushing other brewers off their
newly acquired lines. Writing on
Facebook, Carl Nienaber of The
400 Brewing Company said that
the Tap Room was “central in
providing the craft beer consumer
with a diversity of interesting and
independent products and this is
why the sale of their equipment
can’t be good for the industry.”
He went on to suggest that “over
the next few weeks we are likely
to see dozens, if not hundreds of
taps that had been pouring beers
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from small independent breweries
being replaced with products from
the basket of one company.”
Russell Boltman, one of
Devil’s Peak’s founders and a
director at Signal Hill responded,
insisting that their aim was not to
monopolise the industry. “We are
comfortable with the fact that we
will never be, nor want to be, in a
position where we dictate to the
customer what beer goes on our
taps,” he wrote in a statement on
the Devil’s Peak website. However,
some brewers reported losing taps
in certain venues within days of
the deal being completed and
Russell did acknowledge that
there would be some changes
regarding what would be poured
from the newly acquired taps.
“We generally work on
wanting to have at least
half of the lines being
our own brands,” he
said. “There have been
and will be changes
as we do have a desire
to be on the equipment
and we are only on a very small
percentage at the moment.”
He added that fewer than half
of the 700 taps were currently
being used to dispense beer
and that one of the goals was
to introduce a beer offering to
venues that were currently
favouring products like premixed gin and tonic, Branna’s or
Prosecco on their taps.
Many brewers in South
Africa don’t own taps in bars and
restaurants, instead relying on
companies like The Tap Room, or
to a lesser extent, establishments
that own their own taps and lines.

NEW MODDERFONTEIN

BREWPUB BRIDGES
THE NORTH-SOUTH DIVIDE

Due to launch in October, At Hops End brings
together two existing breweries, one from Gauteng,
the other from the Western Cape. Family-run Just
Brewing has moved from its Boksburg premises
to the new site in the Modderfontein Nature
Reserve. Just Brewing’s Julian Pienaar will be at
the helm, also brewing on behalf of Old Potter’s
Inn and Brewhouse, based in Greyton. As well as
the permanent range, there will be seasonal treats
on tap. Aiming to be a true destination brewery,
the pub is the starting point for various hikes
and mountain biking trails. Kids can run around
outdoors and beer lovers can watch the brewer in
action from the restaurant. At Hops End will also
host the 2019 Beer Boot Camp.

LAGUNITAS BEERS

LAUNCH IN

SOUTH
AFRICA
In a move that is bound to attract a
mixed response, Heineken have started
importing beers from one of their
acquired craft breweries in the USA,
Lagunitas. Two of the Californiabased brewery’s beers will initially
be available – the highly regarded
Lagunitas IPA and Little Sumpin’
Sumpin’ Ale. The IPA will be available
on tap at some 40 outlets around the
Cape, with a recommended retail price
of R49 for a 500ml draught. A limited
number of 355ml bottles of both the
IPA and Little Sumpin’ Sumpin’will
also be available through select Cape
retailers and via League of Beers.

NEWS
#LETUSBUYBEER

CAMPAIGN

SEEKS TO SEE
BEER SOLD IN

SUPERMARKETS
Have you ever thought it odd that you can buy wine in grocery stores
in South Africa but not beer? A grass roots campaign is lobbying to
level the playing field. Launched in August, #LetUsBuyBeer seeks to
change the Western Cape Liquor Act of 2008, which states that “the
licensee of premises upon which the business of a retail food store is
carried on may not sell liquor other than table wine.”
Backed by the Craft Beer Association of South Africa (CBASA)
and powered by a handful of passionate beer lovers, brewers and beer
journalists, #LetUsBuyBeer aims to change the 2008 act and they’re
calling on the public to help.
“Beer is the most popular alcoholic beverage in South Africa by a
wide margin,” says Nick Smith of CBASA. “It’s time for beer drinkers
to unite and demand equal access. Let’s give our globally recognised
community of small brewers the same opportunity as winemakers.”
Supporters are encouraged to visit www.letusbuybeer.com
and complete the form, which will then be forwarded to the liquor
board. Organisers hope to roll out the campaign in other provinces
later in the year.

NEW BREWS

Mad Giant
Absolute
Trouper (4.8%)

This women’s
month collab
saw Mad Giant’s
brewer, Veronica
Pittendrigh,
working with
Megan Gemmell,
brewer and
owner of
Clockwork
Brewhouse. A
pilsner with a
spritz of fresh
lemon, it’s the
perfect summer
quencher.

Poison City
Durban Poison
IPA and Lager
Check out our
feature on
page 24 for the
lowdown on
these hempinfused brews.

Riot Beer
Vintage #005
(9.1%)

FERMENTIS LAUNCHES NEW
APP FOR BREWERS
Fermentation specialist Fermentis
has launched a free app aimed
at both micro and homebrewers.
Features include an ABV and
attenuation calculator, pitching instructions and news on new
Fermentis products. The app is available from the Apple Store
and Google Play.

Pray for cold
weather when
you open this
one – a Russian
imperial stout
aged for three
months in
bourbon barrels.
If you can bear
to save one, it
should age nicely
in time for next
winter.

Drifter/
Zwakala Xap
Xap NEIPA (6%)
The latest
collab from the
Cape Town and
Limpopo based
breweries offers
up a great whiff
of granadilla on
the nose. It’s on
the clear side
for a NEIPA, but
appearances
aside, it’s a fruity,
refreshing and
hop-forward
brew.

Riot Beer
Vintage #006
(7.4%)

Another beer
ripe for ageing,
Vintage #006
is a dark rye
sour ale that’s
already been in
brandy barrels
for 14 months.
Best saved for a
special occasion.
Or a wintry
Monday night.

Fraser’s Folly
Brewer’s
Reserve (11%)

The ﬁrst release
in Fraser’s barrel
programme is an
English barley
wine aged in
brandy casks.
Expect waves of
raisin, molasses,
sherry and a
touch of earthy
English
hops.
Check
out
reviews
of some
more new
brews on
page 66

ontapmag.co.za | Spring 2018 |
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BREW NEWS

BOTSWANA

GETS ITS FIRST
CRAFT BREWERY

As craft beer continues
to slowly spread across
the continent, the ﬁrst
microbrewery in Botswana has
opened. Based in Gaborone,
Big Sip Co. actually quietly
launched last year, but their
products are just starting to be
seen in bars and restaurants
around the Botswanan capital.
The brewery produces four
beers – Kölsch, golden
ale, APA and American
IPA. Behind the brews is
Jan-Hendrik de Buhr, who
had been homebrewing for
six years before launching
Big Sip, and Australian-born
Alexander Moss.
“Currently the beers are found
in a handful of restaurants
and bars in Gaborone,”
says Alexander. “But we are
widening the network to
Kasane in the north-east of
Botswana, and will also start
commencing shipments to
Maun in the north-west soon.”
The pair also plans to start
exporting in 2019. “We
are keen to start exporting
into South Africa, where
we have already received
great feedback from early
samples in Gauteng and
the Western Cape,” says
Alexander. “However we are
also focused on targeting
other
regional
countries
where craft beer is still in its
infancy, including Zimbabwe,
Zambia, Malawi, and to a
lesser extent, Namibia.”
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AFRICA BREW

IS BACK!

Africa Brew, a three-day brewers’ get together,
is back – and this year it’s in the Cape.
Following successful events in Parys and
Nottingham Road, the event will be held at
Old Potter’s Inn in Greyton, with the theme
“Let’s Go Capeshit!”
For Gautengers, the fun kicks off
on October 31, with a noon departure
from Johannesburg train station on
the Shosholoza Meyl. Beer on board is
sponsored by Stimela Brewing Co.
Train tickets are R760 and must
be booked directly.
The event takes place from November 2
– 4 and sees homebrewers and commercial
brewers coming together for a series of
workshops, talks, brew sessions and the
popular brewers’ roast. It’s a bargain R250
for the weekend to attend the festivities,
and don’t forget to buy your Africa Brew
t-shirt when you book. Be sure to book
your Greyton accommodation sooner
rather than later… Follow @africa_brew
on Twitter or join the Facebook
page for updates.
The organisers are also seeking sponsors
to donate prizes, so get in touch and support!
www.africabrew.co.za

SASOLBURG
GETS A NEW

BREWERY

Stash Breweries are brand new to
the brewing scene, but quickly got
themselves noticed for their cool
and highly informative labels. The
Sasolburg brewery launched in August
with a blonde ale, session IPA, amber
ale and an imperial IPA. As well as
pairing suggestions, ABV, suggested
serving temperature and IBUs, the
labels list the malts and hops used
in each brew and even come with a
suggested music pairing. The beers
are currently available in limited
venues in Vanderbijlpark, Vereeniging,
Meyerton and Johannesburg. We
hope to bring you reviews of the beers
in our summer issue.

BREW NEWS

BIRKENHEAD
CELEBRATES
DOUBLE WIN AT

WORLD BEER

AWARDS
Birkenhead Brewery,
who mark their 20th
anniversary this October,
are celebrating success
at the 2018 World Beer
Awards. The awards are
judged annually in the
UK by a panel of global
beer experts. Birkenhead
won a silver for their
Honey Blonde while
the Lazy Leopard Lager
was a country winner in
the international lager
category.

X!

BREWING
OPENS IN
GAUTENG
Beer lovers in Gauteng
might have noticed a new
brew on the menu in certain
restaurants and liquor stores.
X! Brewing Company, based
in Germiston, launched their
eye-catching bottles this
winter, with the labels inspired
by local tattoo artists. There
are three beers in the initial
range: Easy 42 Wheat Beer,
The Calmer Sutra Amber Ale
and The Phat Indian IPA.

IN BRIEF

HAPPY DAYS
BREWERY
LAUNCHES IN THE
KZN MIDLANDS

Roscoe Kleinloog, part of the team
behind forthcoming craft beer
documentary, Brewing the Republic,
is launching a destination brewery
in the KZN Midlands. Based on
Netherwood Farm, Happy Days
Brewery opens on September 24.
As well as the four house brews –
witbier, lager, English bitter and
APA – you’ll ﬁnd up to four beers
from other local craft breweries on
tap at the brewpub’s 16-metre long
bar. The attached restaurant, Fork
and Cleaver, will be serving simple,
honest fare like gourmet wors rolls,
burgers and salads. The brewery is
based on a cattle farm and offers the
unique opportunity to have a cow as
a drinking buddy – well, you drink as
the cows eat the spent grain that was
used to make the beer in your hand.

BREW NEWS

IN BRIEF

SAGGY STONE
UNVEILS
BREWER’S

SOWETO GOLD’S
MICROBREWED
RANGE
AVAILABLE

Robertson-based brewery
Saggy Stone has launched a
Small Batch series. The ﬁrst in
the series, a coconut-infused
stout, was released in July to
great acclaim. Brewer Matt
Bradley plans to release a
limited edition beer about
every three months, with a new
brew expected in October.
There are only around 500
cans per batch, plus a limited
amount available on tap
at select venues.

Beer drinkers in Durban
and Cape Town will
be able to ﬁnd two of
Soweto Gold’s small
batch beers for the ﬁrst
time. Look out for
the Master’s Brew
Original Lager (5.2%)
and Cherry Ale (4.5%)
from mid-September.

SMALL BATCH
SERIES

KAROO CRAFT
BREWERIES

FRONTIER BEER
CO. TO OPEN A
TAPROOM

Karoo Craft Breweries, based
at Simonsvlei Wine Estate in
Paarl, has opened a taproom
alongside the brewery. Open
seven days a week, the
taproom serves tasters and
full pours of the whole KCB
range and there’s an option
of a beer and confectionary
pairing, featuring four locally
produced sweeties paired
with four beers.

Popular Gauteng
brewery Frontier will
be launching the
“Frontier Barrel Room”
in Wynberg, north of
Johannesburg, this
spring. Details were still
to be conﬁrmed but
keep an eye on their
social media pages to
ﬁnd out more.

OPENS WINELANDS
TAP ROOM

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

®

BREW NEWS

WINNERS OF
THE 4TH ANNUAL

NATIONAL BEER
TROPHY ANNOUNCED
This year, 69 breweries or brands entered the South African
National Beer Trophy, with a record 212 beers entered.
There were 22 gold medals awarded by this year’s panel
of judges. The overall prize went to Amundsen’s Ink &
Dagger. Amundsen hails from Norway but their beers are
brewed at Devil’s Peak for distribution in South Africa.
There were six trophies awarded for the best beer in
each category. Trophies went to Cape Brewing Company’s
lager, St Francis Brewing Company’s Kromme River witbier,
Darling Brew’s Gypsy Mask and Black Mist, Amunden’s Ink
& Dagger and Fraser’s Folly brandy cask-ﬁnished barley
wine. A further 59 silver medals were also awarded.

GOLD MEDAL WINNERS
Amundsen Brewery South Africa Ink and Dagger
Atlantic Storm Brewery Black Tempest
Brauhaus am Damm Dunkel
Brewhaha Jbay Stormy Seas
Cape Brewing Company Dunkel
Cape Brewing Company Lager
Darling Brew Black Mist
Darling Brew Gypsy Mask
Devil's Peak Brewing Company Lager
Drifter Brewing Co. Stormy Smoked Porter
Frasers Folly Brandy Cask Finished Ale
Hermanus Brewery Old Harbour Lager
Impi Brewing Co. Homestead Lager
Kings Craft Brewing Co. Madking Pilsner
Lakeside Brewing Co. Summit Red IPA
Mitchell's Brewery Forester's
Mountain Brewing Company Klipbock
SAB Castle Light
Spilhaus Brewery Märzen Lager
St. Francis Brewing Co. Kromme River Witbier
Striped Horse Pale Ale
The Italian Job Brewery Famiglia Pilsner

Amundsen Brewery South Africa Ink and Dagger
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SILVER MEDALS

Boet Beer Pale Ale
Brauhaus am Damm Märzen
Brewhaha Jbay Moonlit Beach
Brewhaha Jbay Endless Summer
Cape Brewing Company Pilsner
Clockwork Brewhouse Schwarzbier (German Lager)
Darling Brew Arrowhead RIS
Darling Brew Long Claw
Drifter Brewing Co. Scallywag IPA
Drifter Brewing Co. Off The Dock DoppelBock
Fierce Beer South Africa Day Shift
Frontier Beer Brett Saison
Frontier Beer The Cuban
Hazeldean Brewing Co. Fruit Lambic
Hazeldean Brewing Co. Vienna Lager
Hazeldean Brewing Co. Milkstout
Hoghouse Brewing Co. Warthog IPA
Hoghouse Brewing Co. Haybale Saison
Hoogeberg Brewery Lager
Impi Brewing Co. Warrior Pilsner
Karoo Craft Breweries The Kudu Lager
Karoo Craft Breweries The Jackal IPA
Karoo Craft Breweries Passion Smash Pale Ale
Kas Bier Weiss
Kings Craft Brewing Co. Lionheart Lager
Lakeside Brewing Co. Festival Oktoberfest Lager
Lakeside Brewing Co. Supernova Porter
Mad Giant Urban Legend
Metal Lane Brewery Pale Ale
Mitchell's Brewery Milk & Honey
Mitchell's Brewery Old Wobbly
Mitchell's Brewery Bosun's Pale Ale
Mountain Brewing Company Templar IPA
Mountain Brewing Company Loadshed Lager
Mountain Brewing Company Stamina Potion
Mountain Brewing Company Copper Dawn
Newlands Spring Brewing Co. Jacobs Pale Ale
Newlands Spring Brewing Co. Tribute Lager
Noon Gun Brewery Gunslinger Pilsner
Noon Gun Brewery Muzzle Loader Weiss
Noon Gun Brewery Smooth Bore Lager
Old Potter's Brewhouse Rooinek
Old Potter's Brewhouse My China Rice Lager
Old Potter's Brewhouse City Slicker Pale Ale
SAB Castle Lager
SAB Castle Free
St. Francis Brewing Co. Storm Warning Stout
Striped Horse Lager
The Franschoek Beer Company La Saison
The Franschoek Beer Company Three Oaks Craft Lager
The Franschoek Beer Company Liberty APA
The Italian Job Brewery Amore Amber Ale
The Kennel Brewery Bierboel
The Redrock Brewing Co. Painted Black
The Redrock Brewing Co. Rusty Trigger
Toast Ale South Africa Pale Ale
Urban Brewing Co. Monkey's Paw Pilsner
Zebonkey Weissbier
Zwakala Brewery Mountain Weiss

HOW I TAUGHT

MY HUSBAND

TO LOVE
CRAFT BEER
ANNIE DUPRE-REYNOLDS

I

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

t’s a bit of an unusual story: girl teaches boy to appreciate amber ale, offering him a sip to try. Before he could stop himself,
he would react with a satisfied, “mmm!” or “that’s not too bad…”
craft beer.
When I first met my husband – on Tinder, which is another I kept an internal tab on the beers he liked most, and would be
story – he was an avid non-craft beer drinker. I attempted to sure to order those I thought he’d enjoy.
What I soon found, however, was that our taste in beer couldn’t
share my passion for hops and he turned up his nose. “Craft
beer is nothing special! I’d rather stick with my [insert mass- have been more different. I preferred hops, pine and bold flavours
produced SA brand name beer here].” When I brought home a in my beer. He liked fruity, crisp and smooth brews. I realised
mixed case from the local liquor store he would scoff as I went I’d been trying to convince him of craft beer’s value in the wrong
way – he was never going to enjoy my
for the bottle opener while he simply
favourite IPAs and pale ales.
unscrewed the top of his brew.
The turning point came when I
As an American who was raised in
When I brought home
finally convinced him to do a brewery
Texas, North Carolina and Colorado,
tour with me, when we were visiting
I developed an early passion for craft
a mixed case from the
my folks in the USA. We tasted a wide
beer. I won’t say it started before my
local liquor store he
variety and the brewery staff quizzed
21st birthday – because that would
would scoff
my husband about his preferences.
be revealing a bit too much – but
Discussing craft beer with its makers
once I made legal drinking age, I
had a transformative effect on him –
was bringing home a new variety of
frothy, hoppy heaven almost every weekend. My brother shared he found a new appreciation for the art of making beer and the
my interest and we slowly made our way through every brewery complexities in different varieties.
Last year my husband purchased a beer fridge for the garage.
we could find, commenting on the smell, flavour, IBU, alcohol
percentage (not much compares to a 10% double IPA) and any If you look at it today you’ll see some of our favourites – Agar,
Birkenhead, Darling, CBC – among others we’ve grabbed that
other aspect we could think of.
When I moved to South Africa I was excited to try a new world week at the shops. We’ve attended beerfests and done further
of beer. I would visit the liquor store and scan the labels, grabbing brewery tours. He even defends craft beer to his friends – a
a few to have after a long mountain bike ride or at a weekend huge shift from the guy who once relied entirely on Castle and
braai. I didn’t have much luck convincing my husband (then Amstel!
It’s a great thing to share passions and interests with your
boyfriend) to join me or spend more money on beer.
But slowly, as we spent more time together exploring Cape significant other. For me, it was practically a make-it-or-break-it
Town’s and Johannesburg’s never-ending supply of artisan deal; it’s a darn good thing he came around!
restaurants, bars and markets, I sneakily encouraged a change in
his palate. We would be at dinner and I’d order an IPA, red or
www.runridewine.com
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Truss thh Mall - Controo thh Beer.
A proudly South African producer
of both base and specialty malts, we have
one goal in mind and that is to provide those
who are passionate about brewing with the
best quality malt.
All good beers start with a good malt,
and this is our passion.
passi

Website: www.waltsmalting.co.za Email: info@waltsmalting.co.za Contact: 021 951 1556

Franschhoek is getting a new brewery!
Hey Joe Brewing Co. is due to open in
November. We chatted to head brewer
Anja Van Zyl to find out more.

OT: So who is behind Hey Joe?
AVZ: Gavin Magrath is the founder and CEO. He’s been
homebrewing for the past 30 years and has a ﬁrm passion for
Belgian beers. After cycling past La Croix Du Sud farm outside
Franschhoek and seeing it was for sale, he decided that this would
be the ideal location to build a brewery that would resemble a
Belgian abbey and produce Belgian inspired beers.
OT: Where does the name come from?
AVZ: Gavin simply liked the name! Out of the name, Joe, a ﬁctional
character was born. Joe is everything that this brewery stands for, a
celebration of going back to basics, a simpler life with an emphasis
on quality, tradition and honesty.
OT: What kind of beers can we expect?
AVZ: Traditional Belgian styles with a strong South African touch.
We also have a coolship and a barrel-aged series lined up to truly
capture what nature has to offer in the Franschhoek valley.
OT: Will the brewery offer food as well?
AVZ: The brewery has a tap room called La Brasserie, which
overlooks the brewhouse and fermentation area. Our chef Nicola
Spilsbury has prepared a lovely Belgian-inspired menu to go with
our range of beers.
OT: What’s it been like being part of a project like

this from the get-go?

AVZ: A once in a lifetime opportunity. I am incredibly privileged
that Gavin brought me on board in the very early stages of the
project. It’s so rewarding to have worked with so many different
people on one project – from cold room installation and welders to
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the architect and engineers. Each one has a passion for their own
industry, their “craft”, and to see it all come together in one place
is truly remarkable.

OT: Have you been studying up on Belgian beers?
AVZ: Belgian beers, Belgian brewing methods – we even went to
Belgium to taste their beers and chat to the brewers. Our Belgian
Brewmaster/engineer/consultant, Bert van Hecke, took us to
some of the most famous Belgian breweries. It was so inspiring.
Belgian brewers don’t make life too difﬁcult for themselves. They
use simple brewing techniques with the very best local ingredients
and add tons of passion to make great tasting beers.
OT: How many test batches have you done?
AVZ: Hahaha – too many! In total I’ve done about 45 test brews.
The main experiments were trying out different Belgian liquid
yeast strains, some wild yeasts and bottle-conditioning yeasts.
I also played around with different water sources and tweaking
the water speciﬁcally to each beer style. Belgian beers are super
interesting and creative. I feel like I have this massive blank canvas
with a few beer stains which I need to complete.
OT: There’s quite the brew route in Franschhoek

now – is it easy to lure locals and wine-thirsty
tourists away from their glasses of red?

AVZ: People always like something new but to keep them coming
back is the key. At Hey Joe we believe that offering something
for the whole family is very important. The beer garden will have
a playground area to keep the little ones busy while having
nannies keeping an eye on them.
We also have mountain biking and trail running routes departing
from the brewery into the surrounding mountains.

YOUR ARTNER FOR
ACCURATE MEASUREMENT
AN E ERT SU ORT
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SWEET

MARY JANE
The South African brewing scene
often looks to the United States
and Europe for inspiration, but
when the next trend features a
product that’s illegal on our soil,
what can brewers do to keep up?
Lucy Corne takes a look at the
advent of cannabis beers.

B

eer has a new competitor. Research
published earlier this year by two
American universities showed that alcohol
sales were down 15% in US states where
medical marijuana had been legalised. In
March of last year, Forbes reported that
the beer industry in North America could potentially lose
$2 billion because of legal marijuana.
“The marijuana industry could fuel alcohol’s next
growth cycle or instead suffocate an industry already
on the defensive,” wrote Spiros Malandrakis, senior
analyst with market research provider Euromonitor
International. “The cannabis revolution is in full swing
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while the alcohol industry appears to be largely sitting
on the fence, drink in hand, occasionally throwing
crumpled cans in the general direction of the on-going
legalisation debate.” Malandrakis wrote his report
in September 2017 and since then it seems the beer
industry has at least climbed down from the fence,
tossed their cans into the recycling and taken stock of
the changes. And now they’re scrambling to get a piece
of the – ahem – special pie.
THE FUTURE IS GREEN
This August, Constellation Brands, parent company
of Corona, invested a whopping $4 billion in Canopy
Growth, a Canadian medical marijuana grower. The
company has stated that they don’t plan to make any
cannabis beers until the plant is legal on a federal level in
the US, but clearly see that when it comes to recreational
drugs, the future is green. And they’re not the only ones.
Molson Coors recently entered into a joint venture
with Quebec cannabis producer Hydropothecary Corp
to develop non-alcoholic, cannabis-infused beers for
the Canadian market. Marijuana use will be legalised
across Canada in October 2018 and it’s already legal or
decriminalised in many US states.
Brewers in some of those states have been working
on ways to incorporate weed into beer for years. In
2016, Dad & Dudes Breweria launched the USA’s first

cannabis-infused beer, followed soon afterwards
by Oregon’s Coalition Brewing with their Two
Flowers IPA and Lagunitas’ SuperCritical IPA.
All three were THC-free, instead containing nonpsychoactive cannabidiol (CBD) or terpenes.
Lagunitas have since reassessed their
cannabis offering, launching Hi-Fi Hops earlier
this year. Dubbed hoppy sparkling water, the
“IPA-inspired” non-alcoholic beverage replaces
alcohol with THC. The idea is to give a similar
buzz to beer but with zero calories and without the
worry of a hangover. On the downside, you can’t
open a can and sip at bar – it has to be purchased
at a licenced marijuana enterprise and drunk in the
confines of your own home.
They’re not the only ones heading down the nonalc route, although others are still using malt as a
base. In the US, many eyes are on Ceria Beverages,
headed up by Keith Villa, founder of Miller Coors’
“crafty” witbier, Blue Moon. Ceria is getting ready
to launch three variants of their cannabis beer,

Despite the fact that
marijuana is not yet
legal in South Africa,
one local brewery
has found a way to be
the first to produce
cannabis beer here
which is brewed as a normal beer and later “dealcoholised” before being infused with the plant.
The beer will be offered in three THC strengths.
Further north in Canada, one company is even
working on a way to brew a “beer” using the entire
cannabis plant in place of barley. And despite the
fact that marijuana is not yet legal in South Africa,
one local brewery has found a way to be the first to
produce cannabis beer here. Poison City’s Cannabis
lager and IPA will reach liquor stores in September,
though if you want to get high, you’ll have to do it
on hops – neither of the beers contains any THC.
SETTLING FOR HEMP
“I thought long and hard before putting the word
‘cannabis’ on the label,” says Poison City cofounder Graeme Bird. “We made very sure that we
wouldn’t run into legal issues, but also we didn’t
want to mislead the consumer.” The beers actually
contain hemp – part of the cannabis family. Critics
have called the beer a gimmick and the Poison City
team admit that they are following the international
trend towards cannabis beers, but are quick to
point out that the trend ties in perfectly with
their brand. “I was in Germany last year, looking
at export opportunities and someone there asked

– ‘if you’re from Durban, why aren’t you doing a
cannabis beer?’” says Andre Schubert, the other
half of the Poison City team. “We’ve named our
brand after the city’s biggest export, so it does make
perfect sense that we bring out a cannabis product.”
The team would love to bring out a true cannabis
beer but at the moment that’s not legally possible in
South Africa. “It’s illegal to work with any product that
contains over 20 parts per million of THC,” explains
Andre, adding that hemp seeds contain only minuscule
amounts. “For now it’s the oil I’m after and the seeds
produce the oil.”
Any flavour from the seeds is subtle and you’d need
to be well versed in hemp to pick it up, though Andre
says it does have an effect on the mouthfeel of both
beers. Durban Poison Cannabis IPA is a classic West
Coast version – bitter, showcasing hops over malt
and of course in this case, dank. That word, used so
often to describe both hops and weed is, says Andre, a
characteristic that comes from the terpenes.
“Terpenes are found in both hops and cannabis so
really we’ve been drinking them for years!” says Andre.
“Hops and cannabis are cousins but over the years,
cannabis has been demonised and part of what we’d
like to do is change people’s perceptions of the plant.”

THE LEGALITIES
OF WEED

In March 2017, the
Western Cape High
Court passed a ruling
allowing for the
cultivation, possession
and use of marijuana
provided it is within a
private home. However,
marijuana – and
associated products
containing THC – is still
illegal across the country.

EXPANDING THE MARKET
The other beer in the cannabis portfolio is a lager, its
green bottle packaging a departure from Poison
City’s usual branding. “This year has been atrocious,”
admits Andre, echoing the thoughts of most craft
brewers in South Africa. “We decided that to
survive we had to identify a new audience since the
audience for craft beer in South Africa is too small.”
And so they are aiming to capture the “premium
beer drinker” with their Cannabis Lager. Craft is
considered “super premium” so the price point will
be slightly lower to appeal to drinkers of greenbottle brews like Grolsch, Peroni and Heineken. The
lager is only a slight deviation from the norm for
premium lager drinkers, subtle with a slightly grainy
aroma and a background floral note on sipping.
At the moment in South Africa the biggest
challenge for craft brewers is converting mainstream
drinkers from their familiar lagers. But if cannabis
becomes legal in South Africa, brewers might well
find their biggest competitor to be the peddlers of
hops’ long maligned cousin. And Poison City, for
one, will be ready.

Despite the fact that they’re right in
the thick of South Africa’s hop growing
industry, Robertson Brewing Company
(based in George) are also looking to
use the hop’s cousin in one of their
beers. Keep an eye out for Reggae
Gold, due to launch in September.
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When you get your hands on a new bottle of beer,
you’re probably most excited about the liquid
within. Not so for all On Tap readers though. Our
editor Lucy Corne sits down for a chat with South
Africa’s biggest bottle cap collectors.

ollectors have always
been a bit of a mystery
to me. I once knew a guy
who had to buy a bigger
apartment to house his
extensive book collection.
When I asked him about his favourite
book, he looked surprised. “I don’t
read them – it would lower the value
if they’d been thumbed!” Of course, he
would never have dreamt of selling his
collection either and to me this makes
no sense. I came to the conclusion that
collectors simply like collecting things,
but as I learned when I recently met
South Africa’s top collectors of bottle
caps, there is much more to it.
“The cap is just the start of the
story,” says Cheryl Borchardt. She
and her husband, Jonathan, have over
7900 crown caps in their collection.
Some come from wine coolers, soft
drinks, water or even milk, but the
bulk of the caps started out on the top
of a beer bottle.
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INSPIRED BY A BEER FEST
It all began with a gift. It was the late
1990s and Cheryl’s sister was visiting
from Canada. In her luggage was a
bottle of Molson Canadian. For a beer
lover it’s a fairly innocuous beer – the
Canadian equivalent to a Castle Lager –
but the Borchardts took a fancy to the

The cap is just
the start of
the story
cap, adorned with a red maple leaf. “I
put it on the wall,” says Cheryl. “Then
every time my sister would visit, she
would bring beers and we’d put the
caps on the wall along with others
we’d collected. We had 150 or so and

then they started to rust, so we took
them down and that was that.”
But of course, it wasn’t. The
Borchardts continued to casually collect,
keeping the caps in a wardrobe in the
spare bedroom. “We had 472 different
caps,” says Cheryl. “And one day I
randomly googled ‘bottle cap collectors’
and found a club, CrownCaps.info. We
joined and quickly made connections
with collectors from around the world
who were all looking for African caps,
but we didn’t have any stock to trade.”
If finding the online club was the
igniter, then it was the Cape Town
Festival of Beer that really fanned the
flames. “We went to the festival in 2013
and came back inspired,” says Jonathan,
explaining how he sampled as many
beers as he could and hunted around the
stands for extra caps. Soon afterwards
they packed up some 150 caps, headed
to the post office and became a part of
this global community of collectors.
Since then they have conducted more

ADVERTORIAL

A REVOLUTIONARY, COST-EFFECTIVE CHILL
ROOM SOLUTION FOR ENTREPRENEURS
AND SMALL BUSINESS INDUSTRIES

C

oolBot was recently launched
in South Africa at the Royal
Show in Pietermaritzburg. Tim
Peel stumbled upon this product
when looking for uses for surplus
airconditioners for a beer project.
Having been in the airconditioning
and refrigeration industry for over
30 years, Tim decided to investigate
the merits of the CoolBot, looking
at the advantages as well as the
disadvantages and soon discovering
that in reality this CoolBot makes
readily available and cost effective chill
rooms to beneﬁ t all types of industries.
The CoolBot makes chill storage
accessible for brewers of all sizes:
homebrewers,
nanobreweries,
microbreweries, and craft breweries, as
well as the bars, pubs and restaurants
that pour their beers.
For cold room purposes, you can
store your product at any temperature

above 2°C. The standard is about 8°C,
but in a second you can change the
settings down to a new set point for
colder product temperature.
Steve
of
Shackleton
Brewing
Company says “I have been running
a CoolBot unit with a 9000 BTU

“It takes only 10 minutes
to connect the CoolBot to a
standard airconditioner unit,
and then it can operate as a
walk-in cooler.” – Tim Peel
airconditioner in a cold store at 8°C
for over 8 months, without the unit
missing a beat. That is proof that the
unit works and the power savings
have been fantastic!”

The reviews from customers who
presently operate with the CoolBot
speak volumes. Conrad B of the
Underberg region in KwaZulu Natal
purchased a CoolBot in 2008, and
when speaking with him recently,
he shared that the CoolBot is “a
fantastic unit that has done far more
than ever expected.”
The
Craft
Beer
industry
is
under
pressure
to
produce
ﬁ ne product at keen prices, all
the while being responsible in our
industry. Power saving with a standard
airconditioner and a CoolBot assists
business owners in saving on upfront
expenses, installation costs, and
monthly operating costs.
The savings have been calculated to
be in excess of 40%.
Don’t delay. Cash in on the
savings and become a part of the
CoolBot revolution!

NEW
IN SA!
COOLBOT IS AN ELECTRONIC
TS
CONTROLLER THAT CONVERTS
A STANDARD A/C INTO
AN AFFORDABLE
CHILLING UNIT

BUILD A WALK-IN COOLER
FOR YOUR BREWERY

SUITABLE FOR:
AGRICULTURE
DAIRY
BREWERIES

FLORISTS
HUNTING
WINE CELLARS

REDUCE UPFRONT COSTS & LOWER OPERATING EXPENSES WITH COOLBOT
CONTACT TIM PEEL | 082 553 8946 | tim@timpeelagencies.co.za | www.timpeelagencies.com

FEATURE
than 120 trades, each time putting their
trust in strangers to come through on their
promise. “We’ve never been let down by
a collector,” says Jonathan. “There’s too
much honour at stake!”
I’ve been talking to the couple for 20
minutes and I’m already coming around
to the idea of collecting caps. I mean, for
a start, you get to drink the beer before
moving on to the collecting side of things.
Well, at least Jonathan does, for somewhat
ironically, Cheryl doesn’t drink. But as
they continue to share their tales, I can see
that there is more to this than trying a new
beer or checking another cap off the list.
VIRTUAL TRAVEL
“We have an absolute passion for
travel,” says Cheryl, smiling. “We love
armchair travel and that fits so nicely
with this. When we post the caps we also
sometimes swap photos and postcards.
Then when we receive a new cap we
research it and read up on the brewery
and the town it comes from.” As a fellow
travel-lover, I can easily see the appeal
and am fascinated as I travel, virtually,
through the 151 countries represented in
the Borchardts’ collection.

But it’s not all about virtual travel.
Last year, on a trip through the Balkans,
Jonathan and Cheryl met up with a
long-time collector in Latvia and ended
up seeing corners of the country that
the average tourist never would. And
the bottle caps have even taught them a
thing or two about South Africa. “There
is a Russian collector who knows more
about a lot of South African beers than
we do,” laughs Jonathan. “He asked us
about Red Bridge Brewery in Knysna,
so the next time we were on the Garden
Route, we went to find the brewery. It
was there that we learnt more about the
local icons on the labels so we ended
up making a special trip to seek out the
bridge itself.” Cheryl interrupts, eager
to make the point that being a collector
can lead to many more things: “Here’s a
town we’ve been to many times before
but there’s this place that we would
never have known about if it wasn’t for
the cap collecting!”
PRIZED POSSESSIONS
Non-collectors have also embraced their
hobby, with friends collecting bags of
caps as they travel and sip. Caps with a

backstory are among Jonathan and Cheryl’s favourites,
like the cap from the beer they opened on their
son’s 21st birthday. Other caps are prized for their
rarity, such as one from the Faroe Islands, while
others still are given pride of place on the wall for
their striking designs.
When it comes to swapping, African bottle caps
are particularly sought after, largely because there
are so few active collectors on the continent. Most
African caps of course come from the larger breweries,
although as the craft beer scene grows, craft breweries
are starting to ditch the generic bottle tops. And
you can guarantee that every time another brewery
splashes out on branded caps, Jonathan and Cheryl
will hear about it.
By the time I leave, I’ve completely come around
to the whole idea of becoming a collector. It harks
back to an era of not-too-distant history, where people
eagerly await the postman and connect by exchanging
caps and labels and photos and stories, rather than gifs
and memes and emojis. And any excuse to hunt down
and open a new beer is alright in my eyes.

GET INVOLVED
Want to become a part of a global
crown cap collecting community?
Check out www.crowncaps.info or
www.bottlecapclub.org to see what
it’s all about.

Cheryl and Jonathan with a small selection
of their collection at their Cape Town home

A selection of caps packaged and ready to post

The caps are classiﬁed by country

CRAFT COLUMN

WATER DE-AERATION
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- Exceptional quality
- Minimum investment costs
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O2 Sensor for process control

Visit Instek Control at FDT 2018
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Gallagher Convention Center, JHB, South Africa, 4-6 September 2018
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Spain is the world’s second largest tourist destination, with
people flocking for the beaches, the sun, the rich culture
and the fine food. In the north-eastern region of Catalonia
however, the growth in craft breweries has brought a new
focus: beer tourism. Malin Norman explores.

O

n finishing the Barcelona half
marathon a few years ago, I
went in search of somewhere to
replenish the energy deposits and
stumbled upon Garage Beer Co.
Sitting by the bar and munching
on a tasty platter of serrano ham and local
cheese, I devoured an equally impressive IPA
from the brewery. Chatting to the bartender,
I found out that just around the corner is
BierCab, one of the highest rated beer bars in
the world, and that there were another 80-orso beer venues scattered around town. Spain is
perhaps not a country that people immediately
associate with beer, but in Catalonia at least,
beer is booming.
Spain is one of the hottest places right
now, at least in terms of popularity. According
to EXCELTUR (Alliance for Excellency in
Tourism), Spain is the second most visited
country in the world with around 82 million
visitors per year. And of all its regions, Catalonia
is the most popular with almost a quarter of
the tourism market. The north-eastern region
is well-known for its architecture and rich
history but Catalonia is also recognised for its
gastronomy, with internationally acclaimed fine
dining venues and vineyards. In 2016,
the region, which includes Barcelona,
was named European Gastronomic
Region of the Year. So it really should
come as no great surprise that around
80 percent of the country’s craft beer is
also produced here.
There are more than 100 breweries
in Catalonia and interestingly, almost
90 percent of them provide tastings
at their facilities, clearly realising the
potential of beer tourism. And it works
both ways, for the tourism industry
can clearly see the benefits of beer.
Earlier this year, the Catalan
Tourist Board invited a number
of international beer writers for a
beer-inspired tour. Beer historian
and writer Martyn Cornell was
impressed by the emphasis on
food pairing. “Catalonia has
a great deal to offer as a beer
destination, not least the obvious
enthusiasm of those involved
in the craft beer scene,” he said.
“Its traditions as a centre of
gastronomy, of great food, clearly

influence its craft brewers, who seem much
more interested in the combination of craft
beer and good food than in many other centres
of craft beer brewing.”
POESÍA LÍQUIDA
Catalonia’s most established beer expert is
long-time beer blogger Albert Barrachina, a
BJCP judge and the brewer at Art Cervesers.
He explains that both the home brewing trend
and the craft beer movement kicked off earlier
here than in the rest of Spain, and was heavily
inspired by the US and Italy. And there’s the
crucial influence of the late Steve Huxley.
The English expat, homebrewer, author of
the Spanish beer bible Cerveza: Poesía Líquida
and contributor to Garrett Oliver’s Oxford
Companion to Beer, was the ‘father’ of many
homebrewers and brewers in Catalonia.
Barrachina emphasises that despite its
growth and recognition by international beer
connoisseurs, the craft beer market is still fairly
modest in comparison to some other countries.
“We have a big job in educating the bar owners,
the retailers and the end consumers about
what we are doing,” he admits. However, close
collaboration between brewers has resulted in
a noticeable improvement in quality. “The
beer quality has taken a big step forward.
Go to the breweries and taste their beers,
in Barcelona and elsewhere. You will
discover lots of curious things and special
recipes, and of course have a good time!”
Joan
Villar-i-Martí,
another
prominent beer writer and manager
of Barcelona Beer Festival, elaborates
further on the growth of the beer scene.
“Just like other countries without a
remarkable brewing tradition, some
years ago a small community of
people started building what
we have today; more than 100
breweries, a wide variety of 'new
wave' beers that are conquering
even the most demanding
palates, and lots of exciting places
in which to find them.”
AWARDS AND INNOVATION
One of the major players is
Edge Brewing, named best new
brewery in the world in 2015. Its
beer ambassador Robin Barden
highlights the importance of the

Sampling the wares at the
Barcelona Beer Festival

There are around 200 beers to
taste at La Fira del Poblenou

The founders of La Fira del Poblenou take
a moment to toast their festival
ontapmag.co.za | Spring 2018 |
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CATALONIA CRAFT STATS
In 2016, GECAN (Association of Craft and Natural Beer Brewers) and the Barcelona Beer Festival joined
forces in producing the report The State of Craft Beer in Catalonia. Investigating the 105 breweries in the region,
the study found that three million litres were produced with an average of 40,000 litres per brewery. In total,
901 different beers were brewed, making for an endless palette of styles, flavours and aromas.

brewery’s hometown Barcelona as an
international beer destination. “The
sheer volume of visitors means that
some stumble on craft beer brewed
here and go back talking about
the city in craft beer terms.
Barcelona is a very attractive city,
many brewers from internationally
renowned craft breweries will come
over to collaborate almost at the
drop of a hat.”
With more than 100 breweries
in Catalonia, there is plenty more
to explore and further afield.
Villar-i-Martí
recommends
in particular, “Guineu for the
boldness of their beers and
their capacity to innovate; Ales
Agullons for the uniqueness of
their delicious pale ales and the
magic behind their sour beers; and
Montseny because they masterly
balance a solid beer portfolio with
exciting seasonal releases.”
A great opportunity for cooperation between breweries and
tourism is of course beer festivals.
The most substantial is the
Barcelona Beer Festival (BBF),
one of the most important in
Europe with more than 100
taps and around 450 beers.
The weekend in March attracts
around 32,000 thirsty visitors
of which 1,500 take part in
the trade events for industry
professionals. BBF also hosts the
Barcelona Beer Challenge with
more than 750 competing beers
from around the world.
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Whilst BBF is impressive,
perhaps it lacks a bit of personality.
Enter Mediona, arguably one
of the most charming craft beer
festivals. Organised by brewery
Ales Agullons, the one-day event
in June attracts breweries and beer
fanatics alike to the countryside.
One of its visitors this summer,
Rachid El Aargoubi from craft
beer bar Lorien in Palma de
Mallorca, says; “You can listen to
live music by local bands, refill at
one of the food trucks, and meet
the brewers. Mediona is small and
wild: a great party!”
Another highlight is La Fira
del Poblenou, an open-air festival
in Barcelona with around 200
craft beers plus live music and
DJs, tutored tastings and food
trucks. Also here, brewers have
the chance to compete in the
National Beer Championships,
which recognises the best beers
in Spain. Impressively, La Fira
had more than 30,000 visitors
this year and one of its organisers,
Luciano Cukar, says; “the growing
numbers reflect not only how well
we are performing as a festival but
also the interest of consumers in
the craft beer market.”
With these festivals and many
more events, over 100 breweries
in Catalonia and also more than
80 beer bars in Barcelona alone,
there are lots of beery discoveries
awaiting – to go with that
fantastic food of course.

MALIN’S TOP FIVE
EDGE BREWING Apassionada (4% ABV)
Inspired by the hot summers of Barcelona, this
Berliner Weisse balances passion fruit with a
juicy tartness. Also try Hoptimista IPA, voted
one of the world’s top 50 new beers in 2014.

QUER BEER Xili vs Mango (6% ABV)
Stunning American Pale Ale with chili and
mango. Typical of Quer Beer, with heaps of
ﬂavour. Another one to try is the dangerously
delicious Hazelnut & Vanilla Stout.

CERVESES LA PIRATA Black Block (11.2% ABV)
Described as deep, dark and powerful. This
Russian Imperial Stout is complex yet smooth
with loads of coffee and chocolate. Possibly
the coolest brewery out of the lot.

CYCLIC BEER FARM Xino Xano (4% ABV)
Another great Berliner Weisse. Tart, tropical
and refreshing – the perfect thirst quencher
for summer. The brewery also has a taproom,
open on Fridays from 5pm to midnight.

ANY BEER BY ALES AGULLONS
Try any, or all, of them. Martyn Cornell describes
this brewery as “a tiny set-up which make an
excellent English-style cask ale and also some
very ﬁne Belgian-style ales.”

B E V E R A G E

I N N O VAT I O N S

AGAINST THE GRAIN

OVER THE PAST FEW YEARS WE’VE SEEN
EXPLOSIONS OF CRAFT BEER, CIDER AND GIN.
MURRAY SLATER LOOKS AT THE NEXT BOOZE
CRAZE HITTING SOUTH AFRICA’S BARS: RUM.

THE GREAT SOUTH AFRICAN

I

f you had to associate a
revolution or rebellion with
an alcoholic beverage it
should really be rum. Your
thoughts might instantly go
towards marauding anti-establishment
pirates, but in fact the reasoning lies in
etymology. The most probable origin
of the word rum is the old English
word ‘rumbullion’, which was slang
for ‘uproar’. And much like the beer
revolution was born due to an uproar
and revolt against bland macro-brewed
lagers, the rum revolution in South
Africa is a direct result of people
rebelling against wishy-washy massproduced versions of a spirit that has an
incredibly exciting palate and history.
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COMPLEX FLAVOUR PROFILES
When exploring the history of this
spirit it’s hard not to get sucked into
its romantic past, with tales of pirates,
rum runners, and iconic authors. Rum
is so much more than an industrial
product to be mixed with coke. It’s a
noble distillate whose flavour profiles
are almost endless. Imagine aromas
and flavours of caramel, complex
wood and spice notes, orange zest,
tobacco, tropical fruit or hints of
coconut and marzipan. Many people
rightly argue that rum is the ultimate
spirit with its ability to age beautifully
complex flavour compounds while
also remaining playful and creative.
The International Spirits Challenge
recently concurred with that statement
by awarding The Supreme Spirit
Champion to Foursquare Rum
Distillery in Barbados.
So where is the rumbullion in
South Africa? You might have noticed
an explosion of the gin section in
your local bottle store. Well if you
look really closely you will just
about see the beginnings of a rum
revolution, with the local South African
producers starting to gain ground.
Brent Perremore, an awarding-wining
bartender who has represented South

Africa twice at the World Class
bartender championship, sums up
the emerging rumbullion perfectly:
“People are into flavour,” he says, “and
mainstream rum is not exciting”. Trevor
“The Prof” Bruns from Whistler Rum,
based in the Free State, concurs. “The
typical rum shelf contains three or
four brands with most of them falling
below the R200 price mark, but with
monotonous flavours,” says Bruns.
“This situation is clearly changing
rapidly though. There are already five
distilleries in the country that only
focus on rum production.”
THE SOUTH AFRICAN
ADVANTAGE
So what is rum and what is fuelling
this rebellion against the bland? Rum
is sugarcane juice or by-products,
such as molasses, which is fermented,
then distilled in a way that allows you
to taste the raw material used. “In
Southern Africa, we have a large sugar
cane industry,” says Geoff Woollatt of
Tapanga, an estate rum from KwaZulu
Natal. “This gives us the opportunity to
produce rums using either molasses or
fresh sugarcane". This alone, however,
is not enough to set South African rum
apart from the world. "A big advantage

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

mACS

LID DISPENSER
Automatic lid slice avoids jams.
CO2 under lid gassing minimizes
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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
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POLYCARBONATE ENCLOSURE
For safety and hygiene
during canning operations.

ELECTRICAL CERTIFICATIONS
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CANNING SYSTEM

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

CASK HAS BEEN WORKING WITH
CRAFT BREWERS WORLDWIDE
SINCE THE EARLY 1980’S. WE OFFER
AFFORDABLE CANNING SOLUTIONS FOR
SMALL TO MEDIUM SCALE BREWERIES,
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MANUFACTURERS WORLDWIDE.
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DISCOVER LALLEMAND BREWING’S FULL RANGE OF PREMIUM BREWING YEAST

FERMENTATION RANGE
15 to 22°C (59 to 72°F)

NEW ENGLAND

AROMA & FLAVOR
Fruity, especially stone fruits

LALBREW

TM

EAST COAST
ALE YEAST

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

www.lallemandbrewing.com

BEER STYLES
East Coast Style Ales
ATTENUATION
Medium to High
LalBrewTM New England is an ale
strain selected specifically
for its fermentative
consistency and its ability to
produce a unique
fruit-forward ester profile
desired in East Coast styles
of beer.
A typical fermentation with
LalBrewTM New England will
produce tropical and fruity
esters, notably stone fruits
like peach.

DISTILLERY 031 AGUA
ZULU CACHAÇA

AGAINST THE GRAIN

This Brazilian-style rum, which
uses fresh sugar cane juice,
somewhat ﬂamboyantly shows
off fresh, grassy notes followed by
beautifully balanced citrus, then
ﬁnishes with hints of butterscotch
and vanilla. Try it in a Caipirinha.

COPELAND
PENINSULA RUM

Fermented with tropical yeast
strains to maximise fruity esters of
pineapple and litchi, it also
displays notes of cacao and
toasted coconut.

TAPANGA WHITE RUM

that we in South Africa have is access to barrels
that were previously used in South Africa by
wine, brandy, or whiskey producers,” comments
Trevor Bruns, which gives SA not only a unique
geographical terroir but also a unique ageing agent
in contrast to the rest of the world which uses
bourbon casks.
Andrew Rall, who founded Distillery 031 in
Durban in 2008, expounds that one of the great
catalysts to any revolution is education. “For
rum to explode in South Africa it needs people
to know how to drink it,” he says. “There is no
default G&T-type serve and unless the public are
educated they won’t buy rum”. Woollatt goes on
to describe the biggest challenge that the industry
faces, adding that it is, happily, on its way out.
“The assumption of a dark, heavy and strong
drink that makes you smell the next morning and
gives you bad hangovers is changing,” he says.
James Copeland, veteran electronic musician,
life-long rum fan and founder of Copeland Rum
in Cape Town hankers to rum’s glorious past, “It's
about restoring the image and dignity of rum,” he
says, noting that rum’s seemingly endless variety
is what will pique the public’s interest. Beer
lovers who have been enjoying their revolution
over the last five years will attest to variety being
synonymous with their journey.
PROBLEMS AND PERSONALITIES
Is rum the new Gin? Well Gin certainly has
some advantages due to its appeal to the female
audience and its use in iconic cocktails. Gin can
also be bottled straight off the still and is appealing
to the foreign market as it can utilise sought-after
and unique local botanicals. Rum on the other
hand needs to be aged to be at its best. This takes
time, good resources and a lot of space to store
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the barrels. Some unnamed rum producers
are producing “flavoured ethanol” which is
“not rum” according to Bruns. It is common
consensus amongst the distillers I spoke to
that these poor quality “rums” are the single
biggest challenge to the industry’s growth,
quickly followed by the fact that local rum
cannot compete on price with international
pouring rums. Andrew Rall believes South
Africa should rather look to compete on
aged rum, which will take time, “The brandy
industry has got this right and South African
pot still brandy holds its own against French
Cognacs,” he says.
Robert Greaves, of Mhoba Rum, an estate
distillery in Mpumalanga is full of optimism,
“In South Africa we are starting to make some
really good rum. We do not have the pedigree
and history that the traditional rum producing
territories have but we have some pretty
resourceful people here in South Africa and
we are learning fast”.
One thing that stands out amongst this
new generation of rum runners is that they
are driven by passion and this really comes
through strongly in the way they speak of rum
and the challenges they face. James Copeland
sums it up: “One thing that stands out is what
an amazing bunch of roguish individuals we
all are. It's very much personality-driven with
quite a few different takes on the subject,
which is brilliant.”
The South African rumbullion might take
longer to catch on than the gin craze but like
most things in life, good things come to those
who wait and I for one am looking forward
to sipping on local aged rums, just as soon as
they’re out of the barrel.

This single-estate rum is delicate
and soft on the palate, with an
aroma of tropical botanicals that
lends itself well to mixed drinks.

MHOBA SELECT
AGRICOLE GLASS CASK
SUGARCANE RUM

Expect ripe fruit and a long-lasting,
rich smoky tobacco ﬁnish on this
rum which goes through a unique
ageing process using a 'glass cask'
and charred wooden staves.

WHISTLER DARK RUM

A sipping dessert rum using only
African ingredients. The ﬂavour
proﬁle is all dark chocolate,
toasted toffee and nuts.
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SIPPING
OVER THE
MOUNTAIN
Looking for a relaxing beery
getaway with ever-changing views?
Lucy Corne confirms that local
really is lekker in the taprooms of
the Overberg.
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E

lgin is best known for its apples.
The area is home to farmstalls
pouring freshly squeezed apple
juice; it’s home to the Appletiser
plant and it’s also the centre of
the country’s – admittedly small
– cider industry. Apple orchards are a key
part of the area’s landscape, as are the large
packing sheds that cling to the N2 waiting
to process the apples and send them to their
destiny as pies, crumbles and lunchbox
snacks. People tend to just pass through,
but a new addition to the area is turning
Elgin into a destination in its own right,
rather than just a place to grab a pie on your
way to Knysna – and it’s all happening in an
old apple shed.
The Elgin Railway Market opened this
winter to instant acclaim. The vast warehouse
has been given a steampunk facelift and fitted
out with a selection of local vendors selling
meaty lunches, handcrafted furniture, Elgin
Valley wines and some seriously decadent
fudge. And of course, there is a bar. I’ve
noticed a tendency, among those who run
local food markets, to try and cram as many
craft beers as possible onto the taps, but the
Elgin market has resisted the urge, instead
opting to stock the wares of just one local
brewery, Old Potter's Inn – alongside some
macro bottles that is.
SUPPORT LOCAL
Other than those green bottles, the market
places heavy emphasis on local producers,
something that is echoed around the
Overberg region. I’ve often remarked, if
only to myself, how lovely it is to see local
restaurants supporting their local breweries.
Here you’ll often find that the only beer on
tap comes from Old Potter or Honingklip
or Hermanus Brewing Company rather
than one of the larger brands ubiquitous
in Cape Town. Of course for the real local
experience, you’ll have to go to the source

itself and luckily one thing the Overberg
does well is destination breweries.
Our route begins in Greyton, home to
galleries, horse drawn carts and a particularly
friendly brewery. It must be a rare person
that meets Trevor Gerntholtz and doesn’t
comment on what a cheery bloke he is.
Owner of The Old Potter’s Inn & Brewhouse,
Trevor also runs the annual Fools & Fans
festival, held in the village each April. His
cosy taproom offers tasters and pints of the
five core beers – saison, pale ale, amber ale,
IPA and the generously hopped rice lager.
Greyton is not a large place and you could
pretty much walk to any guest house in town
after a few City Slicker pale ales, but the
cherry on the cake is that Old Potter doubles
as a guesthouse, offering en suite rooms and
delightful two-storey cottages.
BARLEY COUNTRY
After a country breakfast at one of Greyton’s
cafes, backtrack to the N2 and pass through
Caledon, where SAB’s grain silos dominate
the skyline of the farming town. An
undulating, hour-long drive takes you past
barley fields, through Napier (once home to
a brewery) and Bredasdorp (home to a fairly
interesting Shipwreck Museum) and on to
Black Oystercatcher Wines with its latest
addition, Fraser’s Folly brewery. The brewery
moved from premises in a small Struisbaai
industrial estate in 2017 and a brewhouse
upgrade soon followed. In August of
this year, British brewer Fraser Crighton
unveiled his Brewmaster’s Reserve range,
launching a raspberry sour and a barley wine
aged in brandy barrels.
The brewery is best visited in school
holidays, when you can take a peek into the
brewhouse and barrel room and join Fraser
for a casual pairing, matching simple snacks
with the five core beers. The focus here is on
English style ales, with the IPA showcasing
earthy UK hops instead of the more pungent

American versions. Alongside the IPA and
highly quaffable pale ale, there’s a pilsner,
weiss and the most lauded of Fraser’s Beers,
the Moer Koffie stout. If you’re visiting
outside peak season, grab a sampler at the
wine tasting room and assuming you’re
staying the night in one of the on-site
cottages, you might as well stick around for
a wine tasting as well.
This is a remote corner of the Overberg
and save for sightings of blue cranes hanging
out in canola fields, there isn’t much to stop
for. But it is worth paying a quick visit to
Elim, a Moravian mission station with one
of the prettiest main streets in South Africa.
Home to 1400 people, a historic water mill
and a 19th-century church, the main road is
lined with quaint cottages thatched by local
artisans. It’s a charming place to stretch your
legs, just as long as you’re not looking for a
pint: despite the surrounding wineries, Elim
has always been a dry town.
BREW WITH A VIEW
The landscape changes as you head west
along a network of dirt roads, with canola
fields replaced by evergreen trees. You
emerge onto the R326 and in a few short
minutes you arrive at the gates of one of
South Africa’s oldest microbreweries.
Birkenhead Brewery celebrates its 20th
anniversary in 2018 and while the old
stalwart has sometimes struggled to remain

ELGIN STEAM TRAIN

Every other Saturday, you can take
an old steam train from Cape Town
to the station at Elgin. The threehour journey costs R750 (R500 for
kids) and drops you at the market
for a lazy afternoon of grazing and
browsing before heading back
home. www.ceresrail.co.za
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ON THE HOP

relevant in the growing craft scene, it seems
the landmark anniversary has spurred them on.
Earlier this year they rebranded with some eyecatching if not universally loved labels, and have
revamped the range. The flagship Honey Blonde
remains, and the premium lager simply got a
new name – Lazy Leopard – and a couple of
recipe tweaks, but there are new additions too.
The team plans to bring out a monthly limited
edition brew, or look out for the Dead Parrot
Pale Ale – a permanent member of the range,
beautifully balanced with a touch of toast and
caramel and some solid citrus notes.
The grounds at Birkenhead are a marvellous
spot to sit and taste, with views of the Kleinrivier
mountains providing an Instagrammable
backdrop. There’s no accommodation on site
but adorable Stanford is only about 500 metres
away with its cute cottages and book-ahead-toavoid-disappointment lunch spots. Try to make
time for a boat trip along the Klein River, where
you can braai, birdwatch and sip beer on board.
THE OCEAN ROAD
Hermanus is home to two breweries, but
neither has their own tap room, so instead
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pass through whale country and head for
the hills. Honingklip Brewery sits just above
the R43 between Fisherhaven and Botrivier.
Owners Mark and Analize ter Morshuizen are
veterans in the local brewing scene, running the
Southyeasters homebrew club for many years
before opening their own brewery in 2012.
Honingklip is a relaxing place to sip on a taster
tray of Belgian-inspired brews while the kids
– whether they’re the human or canine variety
– play on the lawns or snuggle next to the
fireplace. It’s a lovely spot for a lazy lunch – the
mussels come in Thai, Spanish or traditional
Belgian varieties. Try them with a taster tray
and challenge yourself to find the best pairing.
If you’re heading back to Cape Town from
here, there are two routes to choose from. You
could head north and make quick stops at
Houw Hoek and Peregrine farm stalls to cast
your vote in the Great Overberg Pie Debate.
Or if time is on your side, head instead for
the coast. The ocean road past Betty’s Bay and
Hangklip must be one of the prettiest drives
in South Africa. All it needs is an ocean-facing
brewery with a cosy little taproom and the
route would be complete.

THE OVERBERG
OUTDOORS
If you feel like getting out
of the taproom and into
nature, there are plenty of
ways to work off all those
taster trays. Hikes abound in
the Greyton Nature Reserve,
from two-hour wanders to
epic multiday treks. If you’re
after something a little more
adrenaline-pumping, sign up
to soar above the treetops in
the Hottentots Holland Nature
Reserve, near Grabouw. The
half-day canopy tour sees
you ziplining through the
mountains and inching along
a suspension bridge crossing
a chasm. And if that doesn’t
deserve a beer afterwards, we
don’t know what does!!

ADVERTORIAL

Old Potters Brewhouse and Inn
When visitors to Greyton in the Overberg ask for
a “Plaas Japie”, “Rooinek” or a “Flower Child”
they’re not referring to the weird and wonderful
mix of people that populate the lovely little town.
These names describe some of the fantastic
craft beers that locals and visitors have been
enjoying since 2016 when Old Potter’s Inn
opened Greyton’s first Craft Brewery. The team
consists of Tatenda and Richard, brewers
extraordinaire and Trevor and Leon, assistant
tasting consultants! Together they have turned
Old Potter’s Inn historic 1850 heritage building
into a popular destination for beer lovers. Tatenda ascribes part of their success to the fact that
they use mostly local ingredients – hops from
George, malt from Caledon, grain from Greyton
and fresh spring water from the surrounding
mountains. But more importantly, they’ve been
focusing on brewing the kinds of beer that we
all love. “Our main concern is keeping the
locals happy,” Trevor says. “If our neighbours
and the townspeople keep coming back for
more, we know we’re doing something right.”
Tatenda is known for his attention to detail and

a firm belief in the power of consistency in the
brewing process. His personal favourite is the
Rooinek, a beer rich in biscuit and caramel
flavour with a lasting sweet aftertaste, as well as
their unique rice beer, made from local grain
with 10% rice added. Trevor is partial to the IPA
Flower Child beer with a rich mixture of hops
made even better by local hops to give the beer
a fruity and floral aroma. Visitors can enjoy Old
Potter’s Inn craft beer and excellent food
throughout the year, but it’s even more fun to
visit the town in August for the annual Greyton
Brew Run (the town is famous for its amazing
mountain biking and trail running routes).
Earlier in the year beer lovers flock to the town
for the Fools & Fans Beer Festival over the first
weekend in April.
Visit Old Potter’s Inn in 16 Main Road, Greyton
or phone on +27 (0)28 254 9690 for more
information.
You can also make a booking online www.oldpottersinn.co.za - or send an email to
reservations@oldpottersinn.co.za

FEATURE

BEER,

BEAUTIFUL
BEER

There’s a tired joke that beauty
is in the eye of the beer holder,
but Wendy Jasson da Costa
believes it might actually be in
the beer bottle...

S

ince the beginning of time people have
used all sorts of natural ingredients to
heal and pamper their bodies. And what
could be more natural than the good stuff
that goes into beer? In recent years the
beer industry has caught on and brands
like Carlsberg have even started their own grooming
ranges. The four base ingredients in beer – barley, hops,
yeast and water – contain compounds which possess,
amongst others, anti‐bacterial, anti‐inflammatory,
anti‐oxidative, anti‐osteoporotic and anti‐carcinogenic
effects. According to some medical journals, hop,
barley and yeast extracts could potentially be used
in dermatology treatments for eczema, dermatitis,
pigment disorders, skin infections and even as
antiaging remedies .
For beer devotees, putting the glorious liquid
anywhere other than in your mouth might seem
sacrilegious. But just imagine soaking in a bath of foam
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with a bottomless supply of beer on tap and a log
fire offering warmth and ambience. And what if
that glorious foam caressing your skin was actually
a combination of 1000 litres of beer swirling
in a handmade royal oak whirlpool. That’s the
ingenious way people in the Czech Republic –
and now the United States – have seduced people
with their beer spas. These beer spas claim that
the hops, brewer’s yeast and malt open the pores,
invigorate the skin, stimulate your metabolism
and detox the body.
Carlsberg says the range it created was
inspired by research which showed that while a
huge number of men groomed themselves daily
and spent a lot of money on products, many of
them still ended up using potions and lotions
belonging to their girlfriends or wives because
there weren’t enough male-friendly options.
Since beer’s ingredients are rich in vitamin B and
silicium, and perfect for body and hair, Carlsberg
boffins freeze-dried the beer into a powder. A few
organic additions later, and they came up with
their signature shampoo, conditioner and body
lotion range.
The Carlsberg products have yet to reach
South African shores, but you can always try
making your own:
HAIR MASK
Blend together half a cup of beer (you can drink
the rest) and one egg white. The beer should be
warm but not so hot that it starts to cook the

egg. Wet hair and massage the mixture in, leaving
for 20—30 minutes. There’s no need to add
any other products. In fact a study published in
the British Journal of Dermatology found that
leaving beer on your hair can thicken individual
strands and prevent breakage.
FACE MASK
If you’ve overindulged in beer, you might find
yourself with a morning-after face featuring dull,
dehydrated skin. However, beauty bloggers rave
about putting the beer straight onto your face to
wash the night away.
Mix one egg white with half a cup of bottleconditioned beer and two teaspoons of fresh
lime/lemon juice. Apply to your face and leave
on for 10 minutes. Rinse with warm water.
It’s believed that the vitamin B in beer can
improve acne, the lime brightens your skin
while the beer and egg mixture hydrates and
improves your skin’s elasticity.
BATH SOAK
Next time you take a bath (assuming you live
in a place where such things are still allowed
– sorry Capetonians) replace your usual
bubble bath with this natural alternative.
Add two tablespoons of coconut oil to the
running water, then pour in a bottle of beer.
You could also add a cup of Epsom salts for
an even more nutrient-ﬁlled soak.

BEAUTY
AND THE
BEER

GOING PRO

LABELLING YOUR BEER:

THE LEGALITIES
APIWE NXUSANI-MAWELA

I

t often puzzles me how breweries would spend thousands of rands
on designing and printing their labels with no consideration of what
must legally be included. These breweries end up with attractive but
non-compliant labels which do not serve their full purpose. This is
unfortunately a very common phenomenon within our industry, so let’s
take a look at some of the laws that brewers need to be aware of when
it comes to labelling their beers.
Labelling of foodstuffs/beverages is regulated under Regulation R146 (2010) of
the Foodstuffs, Cosmetics and Disinfectants Act. This regulation states that “No
person shall manufacture, sell, import, or offer any pre-packaged foodstuff for sale
unless the foodstuff container or the bulk stock from which it is taken is labelled in
accordance with these regulations”.
According to this regulation, a label should be applied in such a manner that it
cannot be separated from the container at point of sale. It should be in English as
a minimum language, but the other official languages can also be used. The label
should be clearly visible and if a picture is used, the picture must be representative
of what is inside the container and not mislead the consumer.

THE MINIMUM INFORMATION ALLOWED
BY LAW WITHIN A PRODUCT’S LABEL IS:
PRODUCT NAME
and description if necessary. The description should be a true
description of the product. For example, if you have added fruit
flavourings to a beer then it should be called a fruit-flavoured beer
rather than a fruit beer. The product name should be at least 4mm in
height, with all other information being at least 1mm in height.
NET CONTENT

CRAFTED

Content
ontapmag.co.za

Should be bold and easy to read. Can either be in words (litres) or symbols (L).
COUNTRY OF ORIGIN
You can indicate: “Product of….” if all the main ingredients, processing and
labour used are originating from one country. Or indicate: “Produced in……..”
“ Processed in……” “ Made in……..” or “ Manufactured in………” when the
foodstuff is processed in another country which changes its nature.
ALCOHOL CONTENT (% ABV)
This is surprisingly not a specified requirement under the labelling regulation
but specified under the Customs and Excise Act.
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210mm

SPRING
SAISON

0% ABV

PRODUCT OF SOUTH AFRICA

Unfortunately, there are many within our industry who feel such laws
and regulations are only for big companies and are unnecessary
admin and red tape for the smaller breweries. These regulations
are in place to ensure that our consumers are well informed about

the product they consume such that they make more informed
choices. It is our duty as manufacturers/brand owners to comply
to all the laws. We need to self-regulate as an industry before
government comes and forces us to comply.
INGREDIENT LIST

NUTRITIONAL INFORMATION TABLE

Should include all ingredients used, listed in descending
order of mass. The ingredients should be uniform in font,
with no emphasis on a speciﬁc ingredient.
Where an ingredient contains a “common allergen”,
its presence shall be indicated e.g. Barley – (gluten)

Mandatory if nutrient-related claims are made. This
is for an example a lite or light beer (lite – low in
calories; light – low in alcohol) or gluten-free beer –
less than 20 ppm gluten) or non-alcoholic (< 0.5%
ABV) or alcohol-free (< 0.05% ABV).
Should you claim your product to be “premium”,
“ﬁnest”, “quality”, “best”, “hand-crafted” or “real”
as a manufacturer/brand owner you should be able
to help consumers understand why such a claim is
justiﬁed, i.e. what makes your beer premium or best?

HEALTH MESSAGES
Health messages on container labels of
alcoholic beverages are regulated under
R746 of the Foodstuffs, Cosmetics and
Disinfectants Act. The purpose of this
regulation is to inform consumers about the
harm caused by alcohol abuse.

ADDRESS

The regulation calls for use of one of the
below prescribed wording on all labels:
Alcohol reduces driving ability, don't drink
and drive.

This is the physical address of the manufacturer,
packer, distributor or importer. You must be
clear on which address is being used on the label
– is it the manufacturer, importer, contract brewer
or brand owner?

Don't drink and walk on the road, you may
be killed.
Alcohol increases your risk to personal
injuries.

DATE MARKING (DD.MM.YYYY)
Should be on the packaging that is
to be retained by the consumer until
consumption (e.g. a bottle or can).
You should be speciﬁc on what the date
signiﬁes – best before, use by, sell by or
brewed on.
It is quite shocking to see how many
brands don’t include this information
on their bottles, and sadly those that
do sometimes ﬁnd the dates are being
fraudulently scratched off by some bottle
store owners. According to section 12 of
the regulation: “No person shall import,
manufacture, sell, distribute, or donate a
foodstuff unless a date INGREDIENTS
marking is clearly
KICK-ASS GRAPHICS | BEER NEWS
indicated on the labelNEW
orBEERS
container
of
| BEER REVIEWS
such foodstuff.” Furthermore the section
speciﬁes that the date marking may not
BREWED BY INHOUSE PUBLICATIONS
be removed or altered by
any person.
P.O. Box 412748 | Craighall | 2024
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NOT FOR SALE TO PERSONS UNDER 18

THIS MAG IS ADDICTIVE

SELL BY
STORAGE INSTRUCTIONS

01|12|2018

210mm

BATCH
03|2018

SPRING
or instruction for use. According to
0% ABV
SAISON
the R146
regulation, the
manufacturer
STORE
AWAY FROM DIRECT SUNLIGHT

PRODUCT OF SOUTH
AFRICA
should
specify

the appropriate storage
instructions, such as “store cold”
or “store away from sunlight” . The
instruction should be bold, in upper case
and not less than 3mm in height.

Alcohol is a major cause of violence and
crime.
Alcohol abuse is dangerous to your health.
Alcohol is addictive.
Drinking during pregnancy can be harmful
to your unborn baby.
The regulation also states that the health
message on the container must:
Be visible, legible and indelible
Be on a space speciﬁcally devoted for it
which must be at least one eighth of the
total size of the container
Be in black on a white background
INGREDIENTS
KICK-ASS GRAPHICS | BEER NEWS
NEW BEERS | BEER REVIEWS

BREWED BY INHOUSE PUBLICATIONS
P.O. Box 412748 | Craighall | 2024
NOT FOR SALE TO PERSONS UNDER 18

THIS MAG IS ADDICTIVE
SELL BY
01|12|2018

BATCH
03|2018

STORE AWAY FROM DIRECT SUNLIGHT

Amendments to the R746 regulation
were published in December 2017 and
among other things called for the health
messages to be exhibited with equal
regularity to every other message, on each
product line, within a three-year cycle. The
liquor industry has been given three years
to comply with these amendments.
BATCH NUMBER
This allows for ease of identiﬁcation and
traceability of the different batches –
crucial if you get customer complaints
about one of your beers and you need
to work out which batch has a problem.
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SOURCE LOCAL,

SELL LOCAL:
HOW ENZYMES HELP BREWERS
UNLOCK THE BUSINESS POTENTIAL
OF HOME-GROWN RAW MATERIALS
KAMINI DICKIE
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From neighbourhood farmers’
markets to farm-to-table
restaurants, local sourcing
has never been more popular,
accessible, or beneficial for
individuals and businesses alike.

lthough we live in an undeniably global
economy, local sourcing has a very
important role to play in supporting
and bolstering the economic wellbeing of both businesses and
the communities they operate
within. Localising our supply
chains is not just a way of
reducing the carbon footprint
of our production systems;
it also plays an increasingly
important role in growing
business, moving markets,
and transforming the
economies of communities
around the world.
Every sector of society reaps the farreaching benefits of local sourcing –
individual farmers see increased outputs
and profits; businesses limit costs of
importing raw materials, maintain
shorter supply chains, and drive growth
with the creation of new products; and
communities at large benefit from the
economic development generated within
their own borders.
To see the tangible impacts that local
sourcing can afford local economies and
communities, one need only look to the
supply chain innovations happening in
the beer industry – thanks to a little help
from enzymes.

BREWING UP SUSTAINABILITY
Any beer lover knows that there is a
brew appealing to any and every taste
preference. Much of this depends on
the skill of the brewer in using a variety
of different raw materials and available
ingredients. From sorghum to cassava,
from wheat to barley, from maize to
quinoa and buckwheat, there are many
raw materials that can be used to make
a rich variety of delicious beers; however,
not all raw materials are equally optimal
for the beer brewing process. This is where

There is a brew
appealing
to any and
every taste
preference
enzymes have a very important role to play.
The process of brewing relies on
enzymes for beer production. These
enzymes come from the raw material,
namely malted barley. The traditional
brewing process has not changed in
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hundreds of years except that it has benefited
hugely with developments in both process
and enzyme technology. Further, the wider
application of enzymes allows brewers to
brew with a variety of raw materials that
provide alternative starch sources.
Take Eagle Lager, a beer brewed in Uganda
from locally sourced sorghum. Eagle Lager
was developed as a new brand of Africa’s
traditional opaque beer known as Chibuku;
Eagle is a clear beer created by AB InBev’s Nile
Breweries Ltd in collaboration with DuPont.
Brewed using locally grown sorghum, Eagle
Lager creates a sustainable income for more
than 20,000 smallholder farmers, while also
providing Nile Breweries Ltd with a secure
local supply of sorghum. Local sourcing in
Africa and in other markets is a win-win for
both companies and communities alike.
HERE COMES THE SCIENCE
So, what exactly is an enzyme? An enzyme
is essentially a complex protein that induces
chemical changes in other substances.
Enzymes are natural products, present in
all living things, including our own body.
They act as catalysts to speed up biochemical
reactions; they are critical to our ability to
digest food and produce energy that allows
us to function every day. The action of an
enzyme can increase the reaction speed by at
least a million-fold.
The process of malting activates the
enzymes in the barley kernel. During the
mash the malt enzymes break down the starch
to create fermentable sugars (glucose, maltose);
the yeast converts these sugars into alcohol.
Malt enzymes (which include alpha- and
beta-amylases, beta-glucanases, xylanases,
proteases) do have some limitations: they
work at particular temperatures and within
certain pH values. These parameters have an
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important impact in beer production. Each
of the enzyme groups is favoured by different
temperature and pH conditions. A brewer
can adjust the mash temperature to suit each
successive enzyme's function and thereby
customise the wort to taste and purpose. Mash

Africa is becoming
the world’s
fastest-growing
beer market
pH should be in the 5.2-5.5 range with a
preference towards the lower end – pH is simply
a measure of how acidic or alkaline a solution is.
Optimising both the temperature and the pH
will give better conversion of starches to sugars
and will lead to downstream improvements to
give improved beer clarity and flavour.
Despite
optimising
these
process
parameters, often the resulting enzyme
activity in the mash is too little. When this
happens, it can lead to low extract yield (due
to reduced amounts of fermentable sugars),
poor wort separation, slow fermentation
giving reduced alcohol production, poor beer
filtration, a variable process consistency – all
in all resulting in a beer of inferior quality.
LOCAL INGREDIENTS, LOCAL TASTES
In the case of brewing with alternative raw
materials (commonly known as adjunct
brewing) their constituents must be thermally
broken down in the mashing process with
the addition of barley malt and/or exogenous

enzymes. These exogenously applied enzymes
can accelerate the production process,
improve its efficiency, and save on costs by
reducing energy and water usage. Commercial
enzymes are developed to be targeted towards
the raw materials in the brewing recipe and
the process requirements. It’s both an art and
a science. By introducing exogenous enzymes,
brewers have greater flexibility in the choice
of raw materials for brewing since there is less
dependency on malt enzymes. Beers made
with sorghum, cassava, rice, corn/maize,
millet, wheat, barley (i.e. adjuncts) with
and without malt or combinations of these
are available globally today - all great tasting
beers and of notable brands.
Acting as catalysts, enzyme solutions not
only result in better, consistent, delicious
beer, they also optimise processes to make
production systems work more efficiently,
sustainably and cost-effectively.
Driven by increasing urbanisation, a
growing middle class and positive economic
growth, Africa is becoming the world’s
fastest-growing beer market, and enzyme
technologies can and will further help unlock
the potential of this new consumer block. To
tap into markets in areas of the world with
great growth potential, brewing companies
are already harnessing the power of local
sourcing, with the help of enzymes, to create
new brands that appeal to distinctly local
tastes. Major brewing companies are also
integrating local sourcing initiatives into
their operations around the world as a way
of adding commercial and social value to
already-stated sustainability goals.
Growing through innovative local
sourcing initiatives is possible, but not
without ensuring that production processes
are working efficiently… easily achieved with
a little help from enzymes.

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/brewuniquely

Copyright © 2018 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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‘TIS THE

SAISON
It’s been said that the saison is a
“philosophy” rather than a style
of beer. Thandi Guilherme gets
academic about this crisp and
contradictory Belgian brew.

B

ière de Saison was
originally brewed in
the 1700s in Wallonia,
the French speaking
part
of
southern
Belgium. Its name
comes from the French for “season”
but more interestingly could refer to
the saisonniers or seasonal workers who
tended the farms in the area.
Before
refrigeration
(and
ingredients) were readily available, beers
were brewed seasonally and saisons
were brewed during
cooler months for
consumption
in
summer,
during
planting and harvest
season.
Brewing
them also kept the
farm workers busy
in winter when there
wasn’t much farm
work to do.
These
summer
ales started out as
simple, low ABV pale ales that the
farmworkers would drink while out

in the fields. But over time, each farm
started developing its own flavours
based on local grains, ingredients and
yeast reuse. Early saisons varied wildly
from one another but alongside their
own recipes, farms also worked together,
sharing ingredients and even blending
their beers. As their individual yeast
strains and recipes evolved, the style did too.
GOT THE FUNK?
Depending on what was being grown
around the farm, excess spices and
herbs may have been
added to the batch.
Either way, these
beers were brewed to
be light and refreshing,
averaging between 3
and 3.5% ABV.
They’re typically
bright golden beers,
highly carbonated
with lots of rocky
white head. The
grain bill is made
up of Pilsner malt primarily (generally
no less than 85%). Some brewers add

Modern saisons
come in all
kinds of colours,
strengths and
funk levels
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wheat, Vienna or other darker malts to add
depth. The soft Pilsner malt lends itself
really well to the spice that comes from
the yeast. Other additions like Belgian
Candy syrup, honey or orange peels are
sometimes added too.
Hops are kept European: Styrian or
East Kent Golding are the standard,
adding floral, earthy and spicy
qualities to the beer. Quite a lot of
hops would have been added back
in the day to help preserve the beer,
but hoppiness does not dominate the
aroma or flavour.
Traditionally they are bottle
conditioned so haziness is accepted,
if not expected. Also expected
is the characteristic dry finish,
achieved thanks to a highly
attenuating yeast (that is, one
that eats up the majority of
the sugars). Back in latterday Wallonia, these beers were
conditioned over long periods –
we’re talking European Winter

long – which ensured a crisp, delicate beer
with subtle, refined flavours.
Modern saisons, however, come in all
kinds of colours, strengths and funk levels.
Ah yes, the funk. While not a prerequisite
of the style, many saisons come with
added funk, often in the
form of Brettanomyces.
Sometimes described as
“horse blanket”, leathery
or akin to wet straw, this
“farmhouse funk” might
not sound appealing, but
it adds an earthy flavour
that gives extra depth
to the beer. Indeed,
saisons are now seen as
such a broad category
that almost anything
goes – including
ABVs in the 7-9%
range – as long as
the basic profile
remains. There are
some no-nos: roasted

or toasted flavours are out, and absolutely
no diacetyl should be present. Some brewers
even kettle sour their saisons for a more
tart, sour profile.
SAISON IN SOUTH AFRICA
The South African saison market isn’t as
rich as it could be. Devil’s Peak used to brew
Silvertree Saison, which is unfortunately
no longer, but their Vannie Hout is the
top rated local saison on Untappd. Infused
with Brettanomyces and aged in white
wine barrels. It is a wonderfully dry, woody
saison with flavours reminiscent of an
oaked chardonnay – except with a healthy
dose of barnyard funk. Along a similar
vein, Stimela and Frontier collaborated in
the last year on their Brett Saison which
was an exceptional beer: complex and yet
still thirst quenching. Both Frontier and
Stimela have plans for various experimental
saisons and sours, so keep an eye out for those.
These, alongside some delicious
versions from Little Wolf, including the
recently-released-and-quickly-depleted

Stale beer results in negative customer
perception, recall costs, eroded brand
value and customers who
simply switch to another brand,
never to return.
Bullet proof your beer and protect the
aroma, avour and protein prooles using
BrewShield, a natural and organic
certioed beer stabiliser.

BREW SHIELD
BEER STABILISER

info@stoaktechnologies.com – Abrie on 082 800 7374

STYLE GUIDE

Lemon Geranium Saison, show
that we still seem to see saisons
as a seasonal, experimental style.
Maybe we’re just keeping the
seasonal spirit of the saison alive.
The
wide
vocabulary
typically used to describe the
saison – spicy, zesty, tart, sour,
fruity, peppery – crosses over
to the foods that pair well
with the beer. The saison can
dominate more delicate, subtle
flavours, so stick with richer,
more robust food: sausages,
cured meats, sharp cheeses,
chicken dishes and even milder
curries are perfect partners.
Winter is nearly over, and
as we head into long lazy
days, lawn mowing and eating
salads for supper, raise a saison
while you think of all the
farmworkers that pioneered
this delicate yet complex style.
Even better, try brewing your
own, preferably using local
or locally foraged additions.
Make it your own; that’s the
saison philosophy.

‘TIS ALWAYS THE SEASON:
SOUTH AFRICAN SAISONS TO SIP THROUGHOUT THE YEAR

Old Potter’s
Inn Plaas
Japie brings
some earthy
clove with
zesty citrus to
the table.

Agar’s White
Dog is a
slightly hoppier
example of
the style,
with a lovely
citrus tang.

Darling Brew's
dry-hopped Long
Claw began as as
collab with Brazil’s
Sunset Brewery
but is now available
year-round.

Ukhamba
Beerworx Utywala
saison is made
with sorghum
alongside barley
for a refreshingly
tart African twist.

Stimela Round
Trip focuses on
spice and has
added honey,
coriander,
pepper and
fennel seed.

WWW.FAIRVIEWHOMESTEAD.COM

FAIRVIEW
HOMESTEAD
GEORGE. South Africa

NEW BEER PODCAST
info@fairviewhomestead.com
tel +27(0)822269466
hospitality in an authentic Cape Georgian
historic home, circa 1861.

The story behind the beers, breweries
and brands . Download and subscribe
on all podcast apps.
#MashIN

99.998%

CO2 -TIGHTENED
BEER BUBBLES
Hypro Group is India’s leading CO2 recovery
plants supplier with over 85% market share in
India and bubbling worldwide presence in
Africa, USA, Switzerland, Myanmar, Nigeria,
Tanzania, Mauritius, Sri Lanka, Bhutan etc.
Our proven technology for CO2 recovery and
purification results in MEE CO2 Recovery Plant
guarantee output quality of CO2 99.998 % v/v,
with MEE (Most Energy Efficient) CO2
Recovery Plant.
Hypro's state-of-the-art CO2 recovery plants
are manufactured for breweries, distilleries,
etc. with decades of experience, latest
technologies and innovative designs.
We offer clients customised solutions with the
highest degree of quality, energy efficiency,
cost optimisation and environment
sustainability.

Think Beer Bubbles. Think Hypro.

www.hypro.co.in

BEER MEETS FOOD

CORIANDER

LAMB CHOPS
with saison chimichurri

Summer is coming, Heritage/Braai Day is upon us
and there’s never been a better time to pair beer
with something you’ve cooked over coals.
Greg Gilowey and Karl Tessendorf, better known as
Beer Country, share their latest creation.
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The perfect choppie should have crispy fat, good char, a pink
centre, and something to cut through the gamey ﬂavour.
Lucky for you, we’ve got you covered with this multi-layered
pairing experience. You’ll have to sacriﬁce some good saison
for this to work but it’s deﬁnitely worth it. Think rich spiced
lamb and tangy herbs bouncing off a punchy fruit and spice
laden brew and you’re in the right territory.
Feeds: 4-6 | Prep time: 20 minutes | Cooking time: 10 minutes

Ingredients
THE DRY RUB:
1 tbsp sea salt
1 tbsp freshly ground pepper
½ tbsp coriander seeds, crushed
1 tsp onion powder
1 tsp garlic powder
THE CHIMICHURRI:
½ cup Franschhoek La Saison
½ tbsp sea salt
3-4 garlic cloves, ﬁnely chopped
a big handful of coriander, chopped
a big handful of oregano, chopped
a big handful of ﬂat leaf parsley, chopped
4 sprigs of thyme, picked and chopped
a pinch of chilli ﬂakes
¼ cup malt or red wine vinegar
¾ cup olive oil
1 tsp freshly ground pepper
a squeeze of lime or lemon juice

LOOKING FOR MORE BEER,
FOOD AND FIRE ACTION?
CATCH BEER COUNTRY’S
FIRST RECIPE BOOK
LAUNCHING FEBRUARY 2019!

THE CHOPS:
12 thick cut lamb loin chops (ask your butcher to cut them)
4 kebab sticks
a glug of oil

Method

For the rub, roughly crush the coriander seeds in a mortar and
pestle then mix with the remaining rub ingredients.
For the chimichurri, pour the salt into the beer and stir well
until dissolved. Add the garlic, herbs, chilli ﬂakes, vinegar and
whisk well to combine. Add the oil in a steady stream while
whisking to emulsify. Season with pepper and pop it into the
fridge until needed. The chimichurri will separate as it stands
in the fridge. Whisk to combine before serving.
For the chops, season well with dry rub and drizzle with oil.
Stack the chops next to each other so that all the fat is on the
same side. Using a kebab stick, skewer six chops through the
centre of the meat to secure in place. Skewer a second stick
through the tail end of the meat to secure and prevent it from
falling through the grid. Repeat with the remaining six chops.
The idea is to turn the chops back into a uniform loin piece
so you can render and crisp up the fat evenly before braaing
the chops.
Braai the threaded chops fat side down over mediumhot coals for about 2 minutes. Check the fat every so often
to ensure that it doesn’t burn, and shift to if necessary to
avoid ﬂare ups. Once the fat is crispy you can remove the
kebab sticks and braai the chops for about 3-4 minutes a side
depending on how pink you like your chops.
Serve with plenty of chimichurri and wash it all down with a
Franschhoek La Saison.
ontapmag.co.za | Spring 2018 |
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THE BEER COUNTRY GUIDE
TO FOOD AND BEER PAIRING
If you’re looking for the Holy
Grail guide to pairing then you
can stop reading right now. Why
you may ask? Because there
isn’t one and the best pairing
advice you’re going to get
from us is to forget everything
you’ve read about pairing. Yes,
that may sound like some edgy
Brewdog-esque advice but it’s
true. Ultimately, taste comes
down to the individual. I might
like pilchard and gherkin mayo
on toast with a creamy vanilla
stout but that doesn’t mean
everyone does. The trick is to
stop worrying about what’s right
or wrong and find out what
works for you. Do this and
pairing will start to make sense.
With all that said, let’s take a
look at a couple of rules, erm,
thoughts for great pairings.
For the sake of demonstration,
we’ll use our lamb chop recipe
as a reference for this tasty
adventure. The first thing we
always ask ourselves is, does it
taste good in my head? Flavours
are memories that can be recalled
at will so think about each one
and see what you find. Lamb is
rich and gamey. Chimichurri
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is fresh and herbaceous. Saison
is fruity, spicy and dry. When
I put those flavours together in
my head it sounds pretty damn
tasty. Bear in mind that this is
not a fool proof approach. Our
pickled chilli snoek popper
experiment sounded epic until
we tasted it. Anyway, let’s shove
that horrible memory back to

Flavours are
memories
that can be
recalled
at will
the dark depths and get back
to the pairing at hand. On the
surface, we’ve got robust flavours
that work together, and flavours
to cut through and balance. The
intensity of the dish feels right
meaning neither of the elements
overwhelms the other.
We’ve got a good base to

work from but how can we make
the pairing even better? Great
flavour is built in layers and
our saison has citrus, pepper,
and coriander flavours, so let’s
use those as our guide. Our
dry rub is a salt and pepper
base with crushed coriander
seeds and a touch of onion and
garlic powder. The pepper and
coriander complement the spicy
flavours of the brew, while the
onion and garlic add aromatic
sweetness. Chimichurri is a
herby flavour bomb that’s
not traditionally made with
coriander but who cares, let’s
add some. Whereas coriander
seeds are earthy and warm, fresh
coriander is tart with punchy
citrus flavours to match our
brew. Our chimichurri also
has a lime and vinegar bite to
contrast the rich lamb, and
complement the tart saison.
All of a sudden things are
starting to make sense. We’ve
got a sexy Flamenco of flavours
happening in our dish and it’s
time to bring it all together
on the braai. Fire and smoke
is hands down the best way to
cook meat. The intense heat

causes proteins and sugars to
caramelise giving us roasty,
umami flavours. A similar
reaction takes place when malt
is kilned and caramelised. This is
why malt forward beers pair so
well with braaied food. Smoke
adds the signature braai flavour,
loss of moisture intensifies meaty
flavour, and the char that forms
on the exterior adds texture. In
short, the braai is king and our
lamb chops deserve the best.
Now that our players and
flavour layers are all in order, how
does the experience stack up?
Well, we may be biased because
it’s our recipe but we think it’s a
winner. The dish is packed with
complex layers of complementary
flavours and the saison is a
perfect pairing. It glides across
the palate echoing the spices
and herbs, while clearing the
rich lamb fat with ample
carbonation. This pairing is all
about complementary flavours
but the same approach can be
used for contrasting pairings.
Just remember to forget
everything you’ve just read and
ask yourself one question, does
it taste good in my head?

bevplus water ADVERT ONTAP.indd 1
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BREWER'S DOZEN

FERMENTED

AIRWAYS

T

here are loads
of (mostly free)
podcasts available
on the internet. As
with everything
else, the information, setting
and quality of recording vary
greatly. Some podcasts have an
“acquired” sense of humour,
some require complete focus
and a nose-down dedication
due to the dryness/complexity
of some of the topics, and others
require a laissez-faire attitude
from the listener regarding
recording quality. Here are a
dozen of my favourites.

58

| Spring 2018 | ontapmag.co.za

Reading is a great way to learn
about beer and brewing, but
driving while reading is largely
frowned upon. So what can you
do during those tedious hours
sitting in traffic? Our regular
contributor Jaco HamiltonAttwell offers the answer with
his roundup of some of the
globe’s best beery podcasts.

LEARNING TO BREW
These podcasts used to focus exclusively to how to brew beer at
home, but after many years of doing shows, the episodes may now
cover anything from tea fermentation to growing your own malt.

BASIC BREWING RADIO
Starting in 2005, James
Spencer, Steve Wilkes and
their various guests have
covered nearly every concept
about homebrewing. This
family-friendly, educational
podcast is a great source
of information, sometimes
including food and other
beverages including coffee
and kombucha.

EXPERIMENTAL BREWING
(INCLUDING BREW FILES)
Drew
Beechum
and
Denny Conn are the
authors of Experimental
Homebrewing and Brewing
All-Stars. They chat about
current events, discuss a few
beers and then take on a
brewing topic with a guest.
Their opinions (sometimes
polar opposites) are a
great insight to the beers
and brewing in general.
The Brew Files are short
episodes that focus on a
style or technique. The
shows are family friendly,
with (almost) all uncouth
words replaced with a
beep. The censorship is
pretty funny when they ask
brewers what their favourite
swear word is.

BREWING NETWORK: THE
JAMIL SHOW, BREW STRONG,
BREWING WITH STYLE
These shows discuss brewing
styles,
ingredients
and
techniques, “classic” beer
styles and how to brew them,
and everything in between.
Jamil Zainasheff (author of
Brewing Classic Styles and
brewer at Heretic Brewing
Company) hosts all the
shows, John Palmer (author
of How To Brew and Water)
is co-host on The Jamil Show
and Brew Strong while Mike
“Tasty” McDole (awardwinning homebrewer) cohosts on Brewing with Style.
Unfortunately only Brew
Strong is updated regularly.
But
ignoring
updates,
all shows are great sources
of information.

TECHNICAL BREWING
To some brewers the basic brewing information is not enough. They need words
that are long and complex; they need discussions on the enzymatic activity caused
by dry hopping; they need explanations of chemical composition changes during
boiling. They need these podcasts!

MASTER BREWERS PODCAST
Advanced
to
extremely
complex topics, from oxygen
uptake during bottling, to
various types of malting and
how the grain type is affected
by malting. This podcast may
use words that take up more
than two lines if you write
them down, but John Bryce
(Bryce Brewing Co.) and his
guests explain their topics
in detail, making it “easy” to
understand. However, there
are also some very advanced/
technical topics where deeper
knowledge is required.

BRÜLOSOPHY
PODCAST

BEERSMITH HOME
BREWING PODCAST

GOOD BEER
HUNTING

Marshall and his team of
experimenters take common
brewing
knowledge
to
task, as they take a “rule”
and see if it makes a big
enough difference that
tasters will pick it up. Using
various “extremes”, they
brew the same beer in
different ways and see what
happens. The information
and
experiments
are
anecdotal, but it may help
you RDWHAHB.

Dr Brad Smith (founder of
the BeerSmith software)
discusses various beer
topics with some of the
greatest minds in the
industry. Most topics are
homebrewer friendly, but
there is an occasional topic
that is more commercial
brewery orientated. His
friendly discussions are
easy to listen to and
very educational.

Let's face it, listening to
beer/brewing
experts
discuss their passion, their
craft and sharing their
knowledge is what we
want (and need) to hear.
Michael Kiser and his team
(The Fervent Few) discuss
everything from macro
to micro and host big
name guests from the
beer industry.

WHAT IS A PODCAST?
Think of a podcast as “internet radio”. It’s similar to normal radio,
except that you can listen to the episodes whenever you want,
wherever you want. You can listen to these episodes by either
going to the web site of the podcast, or using an application like
iTunes, PocketCasts, or any of the multiple other apps that play
podcasts. Some podcasts may be video episodes, just like telly.
BEER EVALUATION
If you’re looking to extend your vocabulary of beer ﬂavours and aromas, these talks
are invaluable. These podcasts are not recommended for morning listening, as you’ll
spend the rest of the day pining for great beer. Rather listen on the way home from
work and be sure there’s a cold one waiting in the fridge when you get home.

LOCAL
PODCASTS

#BEERTIME
Not only may
this be the ﬁrst
South African beer
podcast to make
more than ﬁve
episodes, they
had, at the time of writing, released
episode 43. Troye May discusses
beer with some of the biggest beer
names in South Africa, as well as a
few international guests.

THE MASH TUN
BEERISTS

CRAFT BEER RADIO

DR HOMEBREW

Hilarious conversations
as four friends discuss
beer, news and each
other’s
personalities.
Their beer reviews are
amazing, as they build
on each other’s palates.
However, the magic that
happens in their banter
is what makes this my
favourite podcast.

In 2005 CBR started
talking about beers.
Every week they focus
on ﬁve or six beers,
discussing the aromas,
ﬂavours and all the
details in between. Jeff
and Greg have tasted
thousands of beers,
and by now they have
ﬁne-tuned their senses.

BJCP judges sit down
to taste and rate
homebrew. After the
rating they discuss their
ﬁndings with the brewer,
explaining scores and
how to improve the
beer. A great podcast
if you want to enter
your beer into a BJCP
competition.

Murray Slater's
brand-new podcast
joined the digital
airwaves in June
2018, and at the
time of writing
already had three episodes
available. His easy-going, yet
content-focused discussions with
brewers and experts make for a
great listening experience.
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HOMEBREWING DIY:

CONTROLLING

FERMENTATION
MARCEL HARPER

T

here comes a time in every homebrewer’s life
when the idea of buying one more piece of
brewing kit just seems a bridge too far. Close
on the heels of that feeling usually comes
the crazy notion of building this stuff yourself. This
might be the start of either (a) a life-long love affair
with constructing nifty brewing gear or (b) finding
out just how ham-handed and lacking in practical
skills you really are.
Nonetheless, as you read this article, let’s hope
for the best and assume that you might have more
than a passing interest in doing at least some of the
more practical bits of brewing yourself. Since I’m
a nice guy, I’m also going to make the additional
assumption that you’re not necessarily some sort of
engineering savant. So, I’m going to discuss simple,
easy-to-do brewing DIY.
STEADY ON! WHY FERMENTATION
TEMPERATURE MATTERS.
There are many reasons why our homebrews
sometimes don’t turn out exactly as expected. The
cat jumps into the fermenter just as you’re pitching
your yeast; aliens steal your perfectly clear, sanitary
wort and replace it with something akin to dishwater
mixed with engine grease. That sort of thing. Yet
another common culprit behind less-than-consistent
results is fermentation temperature.
Professional brewers invest a lot of money and
effort in keeping their fermenters at stable, appropriate
temperatures. They know that wild fluctuations in
said temperature lead to off-flavours, inappropriate
forms of alcohol, and various other inconveniences.
To combat this problem, most fermenters are fitted
with jackets (metal, not tweed) through which the
brewer pumps a coolant (usually glycol), which
in turn is regulated by a thermostat. This rather
expensive solution ensures that pro-brewed beers
ferment at a constant and correct temperature.
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What I have learnt, doing some of the pro
stuff myself, is that ales and lagers alike tend to
benefit from cooler fermentation temperatures
than are generally achieved by most homebrewers.
Yes, your average ale ferments happily at 20-25°C.
But at that temperature, ale yeasts can sometimes
behave a little erratically and produce overly fruity
or otherwise inappropriate flavours. Fermenting
the same yeasts at 16-18°C tends to make
a substantial difference.
There are, as always, exceptions, such as saisons,
which ferment at ridiculously high temperatures.
But for the most part, lower tends to be better
when it comes to fermentation. Why? Because
there’s less of a risk of producing unwanted flavours
as well as less-than-ideal fusel alcohols (also known
as “hangover-in-a-box”).
Of course, if you’re interested in making lagers,
you will have to find a way to ferment at very
low temperatures (5-15°C) for long periods
of time (3-4 weeks).
To summarise: fermenting your beers at a lower
temperature and maintaining that temperature
throughout the fermentation is going to help you
make consistently good beer. But barring that rich
aunt of yours bequeathing a small fortune, buying
a jacketed fermenter will usually be out of the
question. So what can the average homebrewer do?
I’m glad you asked.

There are many
reasons why our
homebrews sometimes
don’t turn out exactly
as expected

Air Products South Africa (Pty) Limited manufactures, supplies and
distributes a diverse portfolio of atmospheric gases, specialty gases,
equipment and services to the Southern African region.
Air Products touches the lives of consumers in positive ways every day,
and serves customers across a wide range of industries from food and
beverage, mining and petrochemicals, primary metal and steel
manufacturers, welding and cutting applications to laboratory
applications.
Founded in 1969, Air Products South Africa has built a
reputation for its innovative culture, operational excellence
and commitment to safety, quality and the environment.
In addition the company aims to continue its growth and
market position in the Southern African region.

Service that
delivers the

Difference

www.airproducts.co.za
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KEEPING A CONSTANT
FERMENTATION
TEMPERATURE

THE VANILLA ICE METHOD
If a cooler fermentation is what you’re after, especially in the
balmy climes of sunny South Africa, then you can always take a
cue from that song by that guy. Ice, ice, maybe?
Using ice to chill out your fermentation is perhaps the
cheapest, simplest solution. Bonus: it requires roughly 0% DIY
skills. The principle is simple: if you immerse your fermenter
(bucket or carboy) in icy water, it will, in turn, cool down
the fermenting beer.

1

Cost. This method is as cheap as they get. Apart
from the big container and (possibly) blue ice
block thingies, there’s virtually no outlay required.

HERE’S HOW TO GO ABOUT IT

2

Simplicity. Using ice is (relatively) simple. Once
you have your temperature relationships dialed in,
there’s not much else required from you.

Buy a large container, like a plastic bucket, that can hold your
fermentation vessel. Ensure that it is deep enough to immerse the
vessel almost entirely.

PROS

CONS

With the fermenter inside, ﬁll the container with good old
H2O until it reaches the same or slightly higher level than
the wort inside.
Now simply cool down the water with ice.

1

Effort. Replenishing ice blocks and measuring
everything all the time to ensure consistent
temperatures can be a bit of a pain. If your
house or town also experiences massive ambient
temperature ﬂuctuations, the ice method can
become a massive pain in the you-know-where.

2

Style
limitations. While maintaining ale
fermentation temperatures using the ice method
is relatively simple, doing the same thing with
lagers can be difﬁcult. In my experience, especially
in summer, you just can’t ever get the water
temperature low enough for proper lagering.

3

Consistency. Unless you are super-dedicated and
accurate in your measurements, it might still be
challenging to maintain consistent temperature
as the ice melts, the water evaporates, and
general chaos ensues.

4

Sterilisation and oxidation. Because you’ve got to
measure your wort temperature periodically, you
run the risk of contaminating your brew either with
nasties or with oxygen. Another bummer.

Experiment. You will have to play around a bit with the number
of ice blocks used versus the temperature you achieve over time.
Remember to measure the wort’s temperature as well as the
water’s. Stay sterile, make notes, start a spreadsheet, and embrace
your inner mad scientist.
Whatever you do, it’s likely that you will have to replenish your
ice blocks periodically to maintain the correct fermentation
temperature. This can vary depending on the ambient
temperature of wherever in your house you’ve positioned the
fermenter. It’s a good idea to measure this room’s temperature,
which will allow you to construct a cool ambient vs. water vs.
wort temperature spreadsheet that will make stats nerds just
a little bit giddy and out-of-breath. Also note that unchilled
wort’s temperature will always be warmer than ambient because
fermentation is an exothermic reaction.
Some folks also use a towel, wrapped around the fermenter and
placed in the container to act as a wick for the cooled water. In my
experience it doesn’t do much more than create a health hazard as
the towel slowly turns into a scary, mouldy mess. Avoid.

RUNNING HOT
You might be wondering about how to
control high temperature fermentations
or maintain room temperature when it’s
seriously cold outside. Well, in South Africa,
we’re blessed with remarkably temperate
conditions, so usually, keeping things warm
isn’t much of a problem. Even so, there
might be times when your fermentation is
too cold to do you any good. What to do?
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There are two routes. One: simply
brew cold-temperature beers like lager or
Kölsch. But what if you absolutely have to
brew that special Belgian and it needs to
be fermented at 29°C for two weeks? Well,
then you can employ one of two methods:
low tech or high tech.
Low tech has you wrapping your
fermenter in a blankie (regular or space

variety) and placing it in a warm zone
in the house.
High tech requires an electric blanket
and a high tolerance for high electricity
bills. Your choice, but do consider the
cost (both in money and extravagant
energy usage) vs. reward of this method.
And Kölsches (Kölschen?) are really nice.
Just saying.

02

OPTION

HOMEBRU

KEEPING A CONSTANT
FERMENTATION
TEMPERATURE

THE SNAZZY SPARE FRIDGE
So you’re saying goodbye to that old
clunker fridge you bought as a student.
You’re going to sell it to Ready Freddy,
the local thrift store guy, right? Wrong.
An unused fridge is the homebrew
equivalent of ﬁnding buried pirate
treasure in your back garden. Yarr!
As long as you’ve got the space,
you can convert your spare fridge into
a nearly perfect fermentation chamber
for your homebrew. The problem is that
fridges are designed to keep food cold
not cool. So you’ll have to fool the fridge
into running at higher temperatures
than it was designed for.

HERE’S HOW

Buy an external thermostat controller.
Most homebrew or geeky technical
shops will carry these. They come in
two ﬂavours: analog or digital. Digital’s
more expensive but can achieve more
accurate temperature control. If you’re
on a budget, analog will do.
Buy a good quality digital
thermometer, preferably one that
can remember lows and highs within
a speciﬁc period.
Either install or get someone to install
the controller. Essentially, this piece
of kit has a thermostat component, a
temperature probe and connections
that bypass the fridge’s normal
thermostat. I’m not going to lie: if
you’re like me and somewhat practically
challenged, installation is not something
I’d recommend you do yourself.

Experiment. Even with relatively
high-end digital controllers, don’t just
trust the temperature it claims to have
achieved. Sometimes the calibration
is off and that can be bad for you and
your brew. Here’s where that accurate
digital thermometer you bought
comes into the picture. Set your
controller to the desired fermentation
temperature, put the thermometer
in the center of the fridge, and
measure the difference. Adjust the
controller (or if it can’t be adjusted,
just make notes) accordingly.
You still have to measure your
wort to see that it is at the right
temperature. But you don’t have
to do it that often once you know
which fridge temperatures relate to
which wort temperatures.

WHAT’S NEXT

Now, barring any major power outages
(good job that’s never a problem in
South Africa…), you’re golden. The
fridge plus controller will regulate
the temperature of your fermenting
beer and you can sit back and wait for
the magic to happen. But remember
that even though fridges are well
insulated, ambient temperature still
makes a difference, so you’ll need to
have different settings for winter vs.
summer, for instance.
Also: a modiﬁed fridge like this
makes for a handy wine or beer cooler
when not used for brewing, which is all
rather delightful really.

FINAL THOUGHTS

PROS

1

Consistency and effort. You
will achieve far more consistent
temperatures and the effort
involved is relatively minor.

2

Low risk. Since you don’t have to
measure your wort temperature
as often, you have far less risk of
contamination or oxidation.

3

Style. Not only is this a stylish
option, but you can also access
just about any beer style,
including lagers, even in the
hottest of summers.

CONS

1

Cost. Controllers and digital
thermometers
are
often
imported and thus not cheap.
They can set you back a couple
of grand quite easily.

2

Technical know-how. Again, I
might just be over-estimating the
complexity of installation, but you
will need to know what you’re
doing to install these puppies. Get
someone who knows how if you
don’t. Pro tip: pay them in beer.
After they’ve installed it.

3

Envy. Your homebrew friends who
aren’t fortunate enough to own
their own beer fridge will hate
you. Let them

Starting on the homebrew DIY path is often hugely rewarding and fun.
Occasionally it even results in better beer, and as far as bang for your buck
goes, you can’t easily beat controlling fermentation temperature. This
one change in your brewing process can often make a bigger difference
in quality than other more expensive and ﬂashy pieces of equipment
advertised as the next big thing in homebrewing.
Don’t take my word for it. Experiment. And please take notes, it really
helps. Now go brew.
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HOMEBREWERS’ DIARY

SEPTEMBER
01

Moonshiner’s Meet

Brewcraft, Centurion | 10:00am – 4:00pm
Calling all distillers! Come and swap ideas and taste
each other’s moonshine. All proceeds collected on the
day go to the 10 rhino babies at the Rhino Orphanage
that BrewCraft has adopted.

05

Wort Hog Brewers Johannesburg Chapter
Schwabinger Stuben, Ferndale | 7:00pm

Guest brewer and talks TBC. Members R130, guests R150.

06

Yeastern Cape Brew Club

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

OCTOBER
04

12

Ukhamba Beerworx, Woodstock | 6:30pm
In the history of the Nguni people of Southern Africa it
was customary for tribesmen to gather in a circle sharing
umqombothi from a clay pot called an ukhamba. Join
us for our September meeting at Ukhamba Beerworx
when we will pass around the ukhamba.

13

Yeastern Cape Brew Club

10

19

Helderberg Homebrewers Club

11
12

Werners Pub and Bistro, Bedfordview,
Johannesburg | 6:30pm

Details for the meeting will be announced on the
Worthogs website and Facebook page. Meeting
includes dinner and a beer, a talk on a brewing topic,
and league tasting. Bring your beers along.

NATIONAL HOMEBREW CHAMPS 2018

The deadline for entries to the 2018 National Homebrew
Champs is September 30. Beers must be dropped off
at Beerhouse on Long or Beerhouse Fourways between
September 10 and October 1. It costs R150 per entry
and as always there will be epic prizes sponsored by
various homebrew suppliers. For further info, head to
nationalhomebrew.co.za or facebook.com/sahomebrew.

64

| Spring 2018 | ontapmag.co.za

Yeastern Cape Brew Club

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

Southyeasters

Afro Caribbean Brewing Company, Kenilworth,
Cape Town | 6:30pm
We’re back at ACBC – the Southyeasters’ home away
from home. Don’t forget to bring your latest brews
to share!

13

Yeastern Cape Brew Club

PEDSAC (PE harbour), Port Elizabeth | 12:00pm
Club Oktoberfest. R130 admission.

13

Soweto Homebrewers Club

Soweto Brewing Co, Soweto | 11:00am
Each meeting we focus on a different beer style –
join us for a brew day and tasting, and bring along
your own brews for tasting and discussion.

Talk on low-alcohol brewing plus best bitter
competition. Free for ﬁrst timers, R50 for everyone else.
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Oyster Shack, Timberlake, Wilderness | 6:00pm

Monthly club meeting.

Triggerﬁsh, Strand | 6:00pm

Worthog Brewers East Rand (WortEast)

Eden Brewers

Family-friendly meeting. Bring beer! No fee.

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

Capital Craft, Centurion | 6:30pm
There will be a guest speaker (TBA), beer quiz and
league tasting. Members R150, guests R180. Entrance
includes a meal and a beer.

Lager competition judging.

Southyeasters

Wort Hogs Pretoria

17

Helderberg Homebrewers Club
Triggerﬁsh, Strand | 6:00pm

Talk on clearing your beer. Free for ﬁrst timers, R50 for
everyone else.

20

Saturday Session

Brewcraft, Jet Park | 10:00am – 4:00pm
Homebrewers get together to swap ideas and
taste each other’s homebrewed beer. All proceeds
collected on the day go to the 10 rhino babies at the
Rhino Orphanage that BrewCraft has adopted.

The Helderberg Home Brew Club will be organising an outing
to Aegir Project in October – keep an eye on Facebook for
further details and costs.

NOVEMBER
03

14

BrewCraft Centurion | 10:00am – 4:00pm

Wort Hog Brewers Johannesburg Chapter
Schwabinger Stuben, Ferndale | 7:00pm

Guest brewer and talks TBC. Members R130, guests R150.

08

Beerhouse, Cape Town | 6:30pm
People's choice hoppy beer competition: any hopforward style beer will be allowed, with great prizes up
for grabs.

Homebrewer’s Christmas Bash

All the brewers get together to swap ideas and taste
each other’s homebrew. All proceeds collected on the
day go to the 10 rhino babies at the Rhino Orphanage
that BrewCraft has adopted. Free entry!

07

Southyeasters

Yeastern Cape Brew Club

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

21

Helderberg Homebrewers Club
Triggerﬁsh, Strand | 6:00pm

Talk on brewing an IPA plus dry hopped blonde
competition. Free for ﬁrst timers, R50 for everyone else.
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Worthog Brewers East Rand (WortEast)
Werners Pub and Bistro, Bedfordview,
Johannesburg | 6:30pm

Details for the meeting will be announced on the
Worthogs website and Facebook page. Meeting
includes dinner and a beer, a talk on a brewing topic,
and league tasting. Bring your beers along.

FOR MORE INFO

Would you like to see your
event on our schedule?
Submit the details to
lucy@ontapmag.co.za

Durban Home Brewers
facebook.com/durbanhomebrewers
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

BREW-IT-YOURSELF:
Spilhaus Brewery Märzen Lager

It’s Oktoberfest season, so we thought we’d
give you a helping hand in producing your
own ‘fest beer. Spilhaus Märzen Lager won
a gold medal at this year’s Craft Brewers
Powwow and a silver in the 2017 National
Beer Trophy, so we asked founder Nicholas
Walker to spill his brewing secrets…
Nuts & bolts
Batch Size: 50L
Estimated OG: 1.056
Estimated FG: 1.013
Estimated ABV: 5.5 %
Boil time: 60 minutes
Bitterness: 19 IBU
Estimated colour: 23 EBC
Mash ingredients
Mash in at 63-64°C for 60min
Vienna malt 10kg
Cara Amber malt 1.5kg
Cara Munich II malt 1kg
Boil ingredients
Magnum [12.0 %] 32g – 60min
Saaz [3.1%] 20g – 5min
Ferment ingredients
SafLager W34/70

Brewer’s tips
The trick to this beer is to ensure you
get a complex malt character without
making the beer too sweet and ensuring
a medium and not full bodied mouthfeel.
The best way to ensure this is by having a
low mash temperature. Additionally, do
not underestimate the power of lagering a
beer. Once you have kegged or bottled your
delicious looking deep amber beer, stick it in
the fridge for at least a month.
If you don’t have the equipment to hold
your fermentation at lager temperatures,
don’t stress. Brew this beer over the
cold winter months and ferment it at
room temperature. The ﬁnal beer will
have slightly more fruity characters, but
those should smooth out over time if you are
patient enough.

WHERE CAN I FIND SOME?
Spilhaus Märzen is available at select
bottle stores in Cape Town, including
Roeland Liquors and Liquor City
Claremont, or try it on tap at The
Moveable Feast on Kloof Nek Road.

ontapmag.co.za | Spring 2018 |
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BREW NEWS

BREW REVIEWS
Afro Caribbean Brewing Co.

SPACE LLAMA
DOUBLE IPA (9.5%)

Describing this beer is quite easy: HOPS! A strong punch of citrus,
tropical fruit and pine resin are all there when you open the can, when
you pour the beer, when you take the ﬁrst (and last) sip, and linger long
after the glass is empty. Next to the hops is an equally strong bitterness,
but it is balanced with a really good malt backbone that makes this beer
disturbingly easy to drink. This is a great beer, so get it now and drink it
fresh! 4.1/5 JHA - tasted from can.

Darling Brew

ARROWHEAD
RUSSIAN IMPERIAL
STOUT (8% )

"Rugged softness” is the order of the day, and this chunky ale deﬁnitely
lives up to that. It pours reddish-black with a tan head that lingers, but not
for too long. The aroma is dark, big and boozy with a little smoke, and a
hint of coffee that gives way to vanilla and plenty of roast malts to back it
all up. Deep and dark ﬂavours hit you on the ﬁrst sip and with minimal hop
bitterness, this is one smooth beer. There is some coffee and dark chocolate
hiding out too, making way for the woody ﬂavours of real maple syrup. A little
extra burnt-roastiness may take this beer up a notch, but we love and live ﬁre,
so we may be a bit biased. 3.6 / 5 GG & KT - tasted from bottle.

TNT Brewery

SUMMER ALE
(4%)

Such a pretty and welcoming sight: a clear, golden beer with slight
amber hues and a tight, white head that lingers for a while. This beer
does not have aggressive aromas, but caramel, ﬂoral and fruity notes are
easy to ﬁnd. The ﬂavours are similar to the aromas, again showcasing
the malt, hops and yeast in a balanced and not-overly-subtle way. The
beer has a medium-low bitterness and a dry ﬁnish that makes every
sip an encouragement for the next. A great English pint, with enough
complexity to add some extra ﬂavour between a few lagers, while still
being approachable even to the most fainthearted of beer-drinkers. 4/5
JHA - tasted from bottle.

Fraser's Folly

WILD RASPBERRY
SOUR ALE (7.2%)
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Fraser’s barrel-aged wild yeast-fermented fruit ale displays interesting
Brettanomyces characteristics on aroma including a wonderful complex
barnyard-like character. A mix of fresh raspberries and puree coats the
mouth with sweet and tart fruit ﬂavours and the secondary fermentation with
champagne yeast leaves the beer bone dry. This wild fruit beer could be used
to convert wine drinkers to beer with its balance fruit and acidity and high
attenuation. A very solid attempt in taming nature. To quote Othello ‘Tis true
there is magic in the web of it’. 3.8/5 MS - tasted from bottle.

WORLD CLASS
CANNING & BOTTLING SYSTEMS
REVIEWERS: Lucy Corne (LC), Megan Gemmell & Dion van
Huyssteen (MG & DvH), Greg Gilowey & Karl Tessendorf (GG &
KT), Jaco Hamilton-Attwell (JHA), Murray Slater (MS)

Richmond Hill Brewing Co.

Patented
seaming & filling
technology

Intuitive
touchscreen HMI

CAR PARK
JOHN (4.1%)

When Car Park John ﬁrst became available in Durban, the
local craft enthusiasts snapped up the available stock quickly.
Thankfully, we ﬁnally managed to get our hands on a few
of their striking cans. This beer pours light amber in colour
with great clarity. You're immediately hit with a beautifully
balanced malt and hop character, luring you in. The caramel
and biscuit malt is complemented perfectly with the tropical/
citrus hop aroma, leaving you hopeful that the ﬂavour
delivers on the promise. It does. Strong upfront bitterness is
immediately balanced by a malty caramel sweetness. Balance
leans towards the bitterness leaving the ﬁnish slightly dry,
making this a very easy drinking pint despite the initial upfront
maltiness. 3.5/5 MG & DvH - tasted from can.

Reliable volumetric
flowmeters

Controlled
counter-pressure
filling
Easy pre-fill
sanitation

Versatile label
application

Drifter Brewing Co.

OFF THE DOCK
DOPPELBOCK (10%)

• Canning & bottling solutions for premium craft beverages
Between reading the label on this piratey little bottle and
actually tasting the beer, I had forgotten that it had been
aged in a bourbon barrel, so the initial aroma of vanilla
confused me for a while. It’s backed up with a lot of treacle
toffee and on tasting, a touch of raisin and plum; a big,
warming beer that sits right at the top end of the alcohol
range for the style. I picked up a little overripe banana
esteryness on sipping – something which might well mellow
with age. In fact, I have a sneaky feeling that this is a beer
that will age very nicely. Buy a few now, hide them away and
drink them next winter with braaied lamb chops or a portion
of malva pud. 3.6/5 LC - tasted from bottle.

• Shortest manufacturing lead time in class
• Compact & custom built for virtually any can or bottle size
• Over 1,900 systems installed worldwide

Sales@WildGoose-Meheen.com
+1 720.406.7442
www.WildGoose-Meheen.com

Partner for
Wild Goose – Meheen

GETUP PRINTED
BEER PONG TABLE
WITH LED LIGHTS

GIANT BEER MUG
INFLATABLE
Available from makro.co.za

FINE LIVING - BEER
TASTING SET WITH
CHALKBOARD
Move over wine bars. Microbreweries have become the newest
and hottest place to grab a drink. Now you can bring this hot new
trend to your home with the amazing beer tasting set. But don't just
limit its use for beer; these taster ﬂights are great to serve whiskeys,
bourbons and many other types of liquor. What's more, the set
features a chalkboard label for you to write up the names of the
beverages, with either chalk or write-on pens.
Available from makro.co.za
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The tournament size GetUp beer pong table with cup
markings wipes down easily in case of spillage, and folds
away quickly. Of course, there is nothing stopping you
using this table for other events such as picnics or camping,
weddings - throw a cover over it and no-one will know its
true purpose, until you want them to. Now you can play
regulation tournament beer pong anywhere.
Available from takealot.com

BEERGUEVARA
MINI BOTTLE
CAPPING SYSTEM
A mini bottle capping system for
bottling beers, speciﬁcally used
in home-brewing. Easy to use and
compact to store.
Available from yuppiechef.com

BEERGUEVARA
INSTRUMENT KIT,
SET OF 3
Indulge in your urge to monitor and micromanage the
brewing process with this instrument tool kit, because sticking
to the science means better beer, right? The set includes
a glass hydrometer to keep an eye on wort and beer
gravities to accurately measure alcohol content, and two
different thermometers for tracking heat levels during the
various brewing stages.
Available from yuppiechef.com

A PINT

WITH
DAVE

R
E
E
B

T

his issue Dave Levinsohn chats
to Dan Nicholl, SuperSport
presenter, Cape Town Festival of
Beer MC, wine writer and ambassador for
the Laureas Sport for Good Foundation.

DARLING BREW SLOW BEER
LAGER FIVE LITRE PARTY KEG
Inspired by the Geometric Tortoise, Darling's Slow Beer is
a refreshing lager with a perfect malt-hop balance and a
crisp, bitter ﬁnish. A great thirst quenching beer for those
long summer days.
Available from takealot.com

A Nicholl for your thoughts
DL: Hey Dan, thanks for agreeing to
have a beer with me in your fancy wine
cellar. I know you have a wine blog
Dan Really Likes Wine, but are you a
beer man too?
DN: Thanks for the invitation.
Surprisingly a man with a wine blog
started out as a beer man too. In fact,
Striped Horse is the beverage sponsor
for the Dan Nicholl show on Supersport.
DL: How did your love of wine come
about?
DN: I used to do a lot of food and wine
writing. And before that I used to miss
a lot of university classes in Cape Town
while out exploring the Winelands.
DL: Do you think it’s your duty to
educate people’s palates, whether
it’s with a new food pairing or a new
wine or beer?
DN: I love sharing a new beer or wine
discovery. A big part of Dan Really Likes
Wine is getting people to explore new
and different wines. People tend to
stick to what they know, and the same
applies to beer – you won’t like every
new wine or beer you try, but you’ll
miss out on a lot if you don’t explore
what’s out there.

DL: You’ve been dabbling in the South
African beer industry for a few years now
haven’t you?
DN: Yes indeed. I’ve been the MC at the
Cape Town Festival of Beer since its inception.
I’ve been friends with Martin Tucker, one
of the founders of the fest, since my cricket
playing days and it’s a pleasure to help out
with some MCing on the day. It’s a lovely
event and Martin has given the craft beer
industry a much-needed platform with it.
DL: So I know you travel quite a bit and
drink quite a lot as you go. In your
opinion has South African beer caught
up with overseas brews? What do we
have here that’s special?
DN: I think we’ve overtaken a lot of other
countries. We have extraordinarily talented
brewers in South Africa, producing some
exceptional beer, and we’re seeing
more and more craft beer in bars and
restaurants. A few years ago the Festival
of Beer was a mixed bag, but now the
standard is consistently high. It does make
choosing a beer all the more challenging
though! We also have this ﬁne magazine
in South Africa, On Tap, which tells people
about how beautiful beer is, and we have
you, so that all the people can laugh at you
while they drink it. That’s pretty unique?
ontapmag.co.za | Spring 2018 |
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BREWERS DIRECTORY
EASTERN CAPE

Brewery on the Beach
Jeffreys Bay
Ivan Beukes
082 444 7690
info@breweryonthebeach.co.za
breweryonthebeach.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Brewhaha JBay
Jeffreys Bay
Marius Deetlefs
042 293 0448
pr@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
082 929 8435
nuschka@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
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Redrock Brewing Co.
Johannesburg
Alan Melville
010 001 2522
redrock@dgb.co.za
redrock.co.za
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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 Mc Clelland
083 775 8549
macsas@mweb.co.za
lionsriverbrewery.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
Theo de Beer
013 254 0197
debeerman@anvilbrewery.com
anvilbrewery.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Sabie Brewing Company
Sabie
Shaun McCartney
083 627 4188
brewer@sabiebrewery.com
sabiebrewery.com

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

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

WESTERN CAPE
Boston Breweries
Cape Town
Chris Barnard
021 300 0625
jacqui@bostonbreweries.co.za
bostonbreweries.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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
Kevin & Philippa Wood
021 286 1099
philippa@darlingbrew.co.za
darlingbrew.co.za

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

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

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

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

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

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

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

Flagship Brew
Riebeek Kasteel
Marina Galloway
0823768597
info@flagshipbrew.co.za
flagshipbrew.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Hoghouse
Cape Town
Mineral Services - MS Group
021 810 4545
beer@hhbc.co.za
hhbc.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

The Kennel Brewery
Dubanville
Paul Freysen
0833983147
kennelbrewery@gmail.com
kennelbrewery.com

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

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

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

Robertson Brewing Co.
George
Kevin Robertson
082 659 2650
kevin@robertsonbrewery.com
robertsonbrewery.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

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

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

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

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

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

Wild Clover Breweries
Stellenbosch
Ampie Kruger
021 300 0370
info@wildcloverbreweries.co.za
wildcloverbreweries.co.za
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WIN

PUB QUIZ

Think you’ve got a handle on the South African beer
scene? Well September is Heritage Month, so this issue
our quiz is dedicated entirely to beery things happening
within our borders.

?

DO YOU

KNOW

YOUR STUFF

Email your answers to us at
lucy@ontapmag.co.za.
One lucky winner will

get a year’s subscription
to On Tap on us!

brewery’s IPA is called
1. Which
Platform Edge?

you were enjoying a Black Marlin with
8. IfEric,
which brewery would you be at?

Tooley is the brewer at which
2. Luca
northern brewery?

Northern Cape brewery has the
9. Which
tagline “Beer to quench a desert thirst”?

Overberg brewery celebrates its 20th
3. An
anniversary this year – which one?
you wanted some Good Adweiss,
4. Ifwhere
would you head?
which town would you find an award
5. Inwinning
IPA named for Thor’s hammer?
are three breweries in Jeffreys
6. There
Bay – name them.
of these is not a
7. Which
South African Beer:
a) Karma Citra
b) Phat Indian
c) I am Gruit
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If you were going to make an
10. Appointment
with a brewer called

Rudi, which Free State town would
you need to visit?

HINTS

SURE AND STEADFAST
Every day a single cannon shot is fired from signal hill at noon, alerting locals,
surprising first-time visitors and startling the pigeons on Green Market Square.
Sure and steadfast, this prominent Cape Town icon has inspired us to Launch
Noon Gun Brewery.
We too are committed to consistency and reliability. Dedicated to Inspiring a loyal
following with the finest quality crafts made from Authentic and natural
ingredients, the Noon Gun range reverberates with flavour and innovative taste.

Not for sale to persons under the age of 18
+27 (0) 21 709 0290 | www.noongun.net | info@noongun.net

