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

From The Editor
Rooting for the little guy in a big, big competition

I

’ve just returned from a month-long trip to the
States and if I had to use one word to sum up my
time there, I think it would have to be “big”. Not
a great word I acknowledge; in fact, it’s the sort
of lame word my high school English teacher
warned us against using. So perhaps I should dip
into a thesaurus and say that the portions of food are
gigantic, the beer lists are enormous and the scale of
the World Beer Cup is simply immense.
While I was there, I had the great honour of
judging in this year’s World Beer Cup. The bi-annual
competition is often referred to as the “Olympics
of Beer” and it is truly a global competition, with
entrants hailing from 65 different countries. This
year’s competition was the largest World Beer Cup
to date attracting a whopping 8,215 entries (a
25% increase on 2016) from 2,510 participating
breweries (a 32% increase on 2016). It also featured
a record number of South African entries, with
beers from Anvil Ale House, Cape Brewing Co.,
Darling Brew, Dissident Brewing Co., Mad Giant,
Newlands Spring, Shields Indie Brewing Co. and
Stellenbosch Brewing Co.
I joined 294 other judges from 34 different
countries who together picked bronze, silver

and gold medallists in 101 different categories.
The sheer scale of the competition was colossal
and this was nowhere more evident than at the
awards dinner, where thousands of brewers and
beer experts congregated in a vast ballroom at
Nashville’s Music City Center. Our miniscule
South African contingent – just three out of the
thousands – sat in anticipation of hearing one of
our country’s eight entrants being called up to the
stage, but sadly there were no medals for South
Africa this year.
We did however get a chance to cheer for
the underdog when the team from True North
Brewing, a family-run Massachusetts-based
brewery whose team was seated at our table, won
a gold medal for their Belgian blonde ale. Rather
than leaping up and exchanging hugs and whoops
and high fives, the three brewers sat, confused.
“Did they just call our name?” asked founder
Gary Rogers, flabbergasted. Turns out the brewery
has been open all of four months and they only
entered to get some expert feedback on their beers.
It was a fine moment in a marvellous evening.
Next time I truly hope we hear a South African name
among the winners – now that would be huge.

Cheers!
Lucy Corne
EDITOR

@LucyCorne
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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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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.

WIN

CONGRATULATIONS
TO OUR AUTUMN 2018

WINNER, AUBREY KEARNEY.
Wow, what a
fantastic prize
to win. I can’t
wait to get
my first brew
going. Thank
you On Tap mag
and Brewcraft.
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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
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Redrock Brewing Co.
Johannesburg
Alan Melville
010 001 2522
redrock@dgb.co.za
redrock.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Black Horse Breweries
Magaliesburg
Nuschka Botha
082 929 8435
nuschka@blackhorse.co.za
blackhorse.co.za
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KWA-ZULU NATAL
Clockwork Brewhouse
KwaZulu-Natal
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
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Robsons Real Beer
Durban
Brian Stewart
031 035 0827
info@robsonsrealbeer.com
robsonsrealbeer.com

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

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

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

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

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

Drifters Brewing Co.
Cape Town
Nick Bush
074 174 9902
nick@drifterbreweing.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 Brewer
Porterville
Bernard Kruger
076 599 5995
info@ibsco.co.za
indieale.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

Red Bridge Brewing Co.
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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EVENTS CALENDAR

JUNE
30

02

Benoni Beer & Gin Fest
Benoni Northerns Sports Grounds,Benoni
Tickets R120

Capital Craft Pretoria
National Botanical Gardens, Pretoria
Tickets R200 at the gate
This highly regarded fest is back with 40 breweries
pouring around 200 different beers. There’s a
dedicated kids’ area, three music stages, food
trucks, karaoke and live comedy for those who like
a little happiness with their hoppiness.

8

Karoo Craft Breweries, Simonsvlei Estate, Paarl
Tickets R50
Join a dozen breweries to support this charity
beerfest, with proceeds going to Pit Pals, a dog
rescue organisation in Melkbos. There will be live
music, food stalls and a kids’ play area – find the
event on Facebook for more information.

The Green Craft Beer Fest is back, but this time
it comes with a twist - and a slice of lemon.
As well as 10 breweries, there will be five gin
distilleries pouring their wares. Keep an eye on
their Facebook page for updates.

16

Pawfect Winter Beer Fest

| Winter 2018 | ontapmag.co.za

30

Darling Winter Beer Festival
Darling Brewery, Darling
Tickets R120
This family-friendly mini-fest features five guest
breweries as well, of course, as beers from Darling
Brewery. There will be live music from the Stone
Jets, Red Tape Riot and Sunset Sweatshop plus
food from some of Darling’s renowned artisans.

Want to drink beer for a good cause?

Dog lovers in the Durban area have two festivals to
choose from this June. On June 16 & 17, join Ales for
Tails at Sugar Rush Park in Ballito for tipples from Durbanbased breweries and distilleries. Then on June 30, the
annual Ales for Tails homebrew event takes place at Kloof
& Highway SPCA in Kloof. For more details, take a look at
facebook.com/AlesForTailsBeerFestival.

JULY
21

Triggerfish Winterfest

Triggerfish Brewing, Somerset West
Tickets R50

Be sure to eat a hearty breakfast before heading
to this one – only beers with ABVs in double digits
are featured. Expect plenty of warming Belgian
ales and lots of imperial everything. Entrance is
free for non-drinkers.

Watch out for: Woodstock
Winter Beer Festival

One of the Cape’s favourite fests makes its return
this winter. Details were still being confirmed
when On Tap went to press, but the one-day event
promises plenty of unique beer, chilled tunes and
an awesome venue, to be announced soon…

AUGUST
02

CBC Tap Takeovers

Following last year’s successful season, CBC will
again be hosting monthly tap takeovers at their Paarl
brewery. Join on the last Saturday of the month to
sample beers from a range of local breweries. The
tap takeovers continue until the end of September.

IPA DAY

Various Locations

Every year on the first Thursday in August, the
world celebrates that most iconic of craft beer
styles, the IPA. Breweries, bars and restaurants
around the country hold special events and
launches on the day – ask at your local watering
hole to find out what’s happening.

AFRICA’S

FIRST
CARBON NEUTRAL

BREWERY

W

hen Darling Brew’s Blood Serpent was
launched in 2016 as the country’s first
carbon neutral beer, there was one question
that kept buzzing through the minds of
Darling’s founders Kevin and Philippa
Wood: what more can we do?
The brewery is well known for its links to
conservation. Each beer bears a threatened
or endangered animal on its label and
there have been partnerships with local
conservation projects in the past. There is also
an environmentally friendly thread running
through the entire brewery. “We worked with
local craftsmen and local suppliers when we
built the Tasteroom,” says Philippa, “and
have tried to make the place as green as we
can.” Plants in the garden are indigenous and
water-wise, the brewery works with a local
recycling project, the toilets feature waterless
urinals and the spent grain is sent to cattle
farmers who in turn sell their meat back to
the brewery.
Earlier this year, the team decided to
take things an extra step and, following
some stringent checks, in April they were
heralded as the first carbon-neutral brewery
in Africa. The brewery has recently taken to

displaying the month-to-month statistics on
their water, waste, energy and carbon use as
a way to spread awareness. “When we started
it was pretty scary seeing those numbers up
there,” admits Philippa. “But first you have
to acknowledge the numbers before you can
fix them.”
Once the numbers were acknowledged
– and lowered as much as possible – the
brewery had to offset the remainder of their
CO2 – a total of 687.96 tons over the next
year. This carbon footprint is offset through
impactChoice, who ensure the emissions are
offset via responsible carbon capturing and
reduction projects.
There is still plenty of work to be done,
the Woods admit. “One of our biggest
problems is shrink-wrapping,” says Philippa,
and while the alternatives are “hugely more
expensive”, the Darling team is working on
phasing out the plastic wrapping. They’ve
also added a new snack to the menu of the
Tasteroom, one with virtually no carbon
footprint at all. Small amounts of spent grain
are being transformed into chips to snack on
with your pint of guilt-free beer, meaning
Darling’s patrons can do their bit as well.

BREW

10

DEVIL’S PEAK JOINS WITH
GLOBAL COLLAB BREW
FOR 2018 FIFA WORLD CUP

ENTER THE

Cape Town brewery Devil’s
Peak has joined a line-up
of breweries from the USA,
Mexico, Japan, and the
UK to brew Bicycle Kick
Kölsch. The 5.1% beer has
been brewed especially for
the 2018 FIFA World Cup,
which will be held in Russia.
The brainchild of US-based
New Belgium Brewing Co.,
Bicycle Kick is the result of
a collaborative recipe. The
challenge was to find a way to
capture the beautiful game
in a beer. The answer came
in the form of chamomile,
the national flower of Russia,

AWARDS
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and lemongrass, meant to
represent the pitch.
“We decided to brew a
Kölsch because we wanted
to make something light and
sessionable that allowed us
all to experiment while staying
true to our craft roots,” said
Ross Koenigs, New Belgium
research and development
brewer. “This easy drinker is
perfect for the pitch, especially
if your team is playing across
the globe with a start time
of 7 a.m.” Bicycle Kick will
be available at select outlets
around South Africa for a
limited period this winter.

AFRICA

BEER
IBD Africa is hosting the Africa
Beer Awards, in collaboration
with Food & Drink Technology
(FDT) Africa. Brewers from
around the continent are
invited to enter. Winners will
be announced during FDT
Africa, held at the Gallagher
Convention Centre in
Johannesburg on September 4
& 5. For further information, or
to enter, please contact:
Kate Jones:
Kate.Jones@za.ab-inbev.com.

NEW BREWS

NEW BREWS
CBC Brewmaster’s Release Vanilla Bourbon Porter (6.5%)

Mazzatti Birra Superiore (5%)

Released at the end of June, the latest beer in the Brewmaster’s
Release range has been aged on American oak staves and vanilla
pods, all pre-soaked in bourbon.

Local importers Truman & Orange, the team who brought us Innis
& Gunn, are now delivering two Mazzatti beers to SA’s shores.
The lager is on the sweet side, while the pilsner is a crisper, more
refreshing brew.

Darling Satao Ivory (6.6%)

Named for a famous Kenyan ‘tusker’, this Red IPA is
a collaboration brew with Atlanta-based Max Lager’s
Brewery. Expect a toffee backdrop with subtle citrus notes
and a slight tartness from the added baobab fruit.

Durban Brewing Co. North Easter (4.5%)

The young Durban brewery has added a new beer to the
range. North Easter is their version of a NEIPA, promising
a cocktail of tropical hop flavours and aromas.

Soul Barrel Live Culture: Harvest Edition (6.7%)

The latest batch of this seasonally influenced farmhouse ale
showcases the continuing evolution of Soul Barrel’s mixed
culture yeast blend. This time there was a
small addition of late-harvest sauvignon
blanc grapes plus fynbos grown right at the
brewery.

Franschhoek Liberty American Pale Ale (5.3%)

Richmond Hill/Drifter Tropic of Collab
(4.5%)

This full-flavoured thirst quencher with flavours of
toffee, grapefruit and green gooseberries makes a
great addition to the Franschhoek range.

Eastern Cape meets Western in this pineapple
infused session IPA, available for a limited
period in 500ml cans.

Currently available on tap at Striped Horse’s
Muizenberg bar, as well as a few other Cape Town
outlets, the crisp, light lager will be hitting the shelves
in bottles later this winter.

This unusual brew offers up aromas of nuts,
citrus, berries and some toast, with a definite
earthiness in the background. Get it on tap at
the Somerset West brewery while stocks last.

Striped Horse Light Lager (4%)

Triggerfish Lionfish Dandelion IPA (4.5%)

NEWS
Afro Caribbean,
Kas Bier and
Richmond Hill
Now Available in Cans

The global trend towards beer in cans rather
than bottles is slowly gaining momentum
in South Africa. Cape Town-based Afro
Caribbean Brewing Company is now canning
some of the beers from their core range.
Hopsession and the Coconut IPA will be
available in 500ml cans, as well as Dissident
Golden Ale, also brewed at ACBC. Cans
will be available to purchase from Banana
Jam Café in Kenilworth. In the Eastern
Cape, Richmond Hill kicked off its range
of cans with Tropic of Collab, a pineappleinfused IPA brewed with Cape Town’s Drifter
Brewing. Richmond Hill plans to phase out
bottles in favour of cans, with a new emphasis
on seasonal beers. Kas Bier, also brewed at
Richmond Hill’s PE-based brewery, is now
available in cans as well.
ontapmag.co.za | Winter 2018 |
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DEVIL’S PEAK INVESTS IN
ST FRANCIS BREWING CO.
Devil’s Peak has added another South African craft
brand to its portfolio. Although details have only
recently been released, the Cape-based brewery
entered an equity deal with Eastern Cape brand St
Francis Brewing Company earlier this year.
“It all started at last year’s National Beer
Trophy,” explains St Francis’ founder Lance
Kabot. “Russell (Boltman, director at Devil’s
Peak) noticed that our blonde ale had won and he
had always liked the brand, having visited us a few
times on holiday. He said they were looking for a
coastal brand to add to the portfolio.”
St Francis launched in December 2014 but
quickly found that they couldn’t keep up with
demand, at least during the busy summer season.
“We needed thousands and thousands of litres
in season and then we’d be quiet for four or five
months,” Lance recalls. “During the quiet time,
my summer market of holidaymakers and surfers
had all gone back to Cape Town, Jo’burg and
Pretoria and it made sense to contract brew and
distribute to them there.”
Lance started contract brewing at Woodstock
Brewery in early 2016 but eventually found
he wasn’t able to keep up with demand. “We
were starting to struggle with distribution, says
Lance, adding that this was one of the reasons a
partnership with Devil’s Peak was so attractive.
But it’s not all about logistics. “I’ve got a lot of

respect for Devil’s Peak,” he says. “They’re not just
all about business – they love the beer too and it’s
nice to be working with people that are so into
the product.”
St Francis’ core brands – Beach Blonde,
Wildside Session IPA, Storm Rider Stout,
Kromme River Witbier and Lighthouse ESB –
will be brewed to Lance’s recipes at Devil Peak’s
Epping plant, with the bulk of the beer shipped to
the coastal Eastern Cape town. Lance meanwhile
will get to do what brewers love most – experiment
on his 200-litre pilot brewery and create smallbatch, limited edition beers to serve solely at his
popular brewpub. “It’s been quite a crazy journey
from where I started,” says Lance. “I would never
have dreamed this is where it would all go.”
Nick from Drifter

DRIFTER LAUNCHES EQUITY
CROWDFUNDING CAMPAIGN
In March, Woodstock-based Drifter
Brewing Company offered their fans
the chance to “drink your beer and
own it too” when they launched an
equity crowdfunding campaign. The
goal was to raise R3 million by offering
a 12% equity stake in the company.
Shares were available at R1000 per
share. “Through equity crowdfunding,
we’re able to give our loyal customer
base an opportunity to truly be a part
of the company’s journey by owning the
product they love,” said Drifter’s ownerbrewer Nick Bush. “There is something

12
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really special about having investors
that are just as loyal and passionate
about the product as we are.”
The campaign, which launched
on March 26 on Uprise.Africa, South
Africa’s equity crowdfunding platform,
raised R1 million on its first day. The
funds will be used to expand exports
into Europe and Asia, to invest in an
automated bottling line and eventually
to open a chain of Drifter bars across
South Africa. At the time On Tap went
to press, the brewery had already
exceeded its target of R3 million.

Craft Brewers
Association
Of South
Africa
Officially
Launches
South
Africa’s
small
and
independent breweries have
joined forces to form the Craft
Brewers Association of South
Africa (CBASA). “This is a very
exciting time for our industry,”
says CBASA chairman Wolfgang
Ködel
of
Cape
Brewing
Company. “Having brewers work
together to accomplish shared
goals is crucial to creating a
great future for craft beer in
South Africa. Our objective is to
create passionate beer lovers,
grow craft beer market share
and help small brewers achieve
economies of scale.”
CBASA has established three
functional teams to grow craft
beer: public affairs, to engage
government on how the craft
beer industry benefits society;
promotion, to educate drinkers
and spread the word about
great beer; and production,
to help brewers make the best
beer they can make and to
optimise processes.
They have also created a working
definition of a craft brewery:
•
Independent - No partial
ownership by a major
international brewer with
over 5% market share in SA.  
•
Traditional - At least 80% of
production is beer derived
from malted cereal grains.
“The term ‘craft beer’ can
sometimes be thrown around
meaninglessly. We aim to
help
drinkers
understand
how supporting independent
brewers helps build community
and gives them better access
to great beer,” says CBASA
committee member Nick Smith
from Soul Barrel Brewing.
Brewers wishing to join or
learn more can get in touch at
info@cbasa.org.

Visit one of our stores for personal assistance!



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

BREW NEWS

IN BRIEF

ENTRIES OPEN
FOR THE 2018
NATIONAL
BEER TROPHY
Entries for this year’s South African
National Beer Trophy open on June 1st.
The competition, now in its fourth year, is
open to all licenced, commercial breweries
operating in South Africa. The entry fee
is R575 per beer, inclusive of VAT. Entries
close on July 2nd, with winners announced
at the end of August.

COCKPIT, STICKMAN,
WINDERMERE UP FOR SALE
Much-loved Cullinan brewpub Cockpit Brewhouse is on
the market. After eight years and numerous awards, the
charming pub closed its doors earlier this year. Interested
buyers should contact Andre de Beer. Meanwhile in the
Cape, Stickman Brewery and Windermere Cider have
both announced their closure. Both are seeking buyers.

MITCHELL’S CEASES
OPERATIONS IN KNYSNA: REPORT
After more than 30 years in the Garden Route town, it
has been reported that Mitchell’s has ceased brewing
operations in Knysna. On Tap contributors in the region
report that brewing operations have stopped, with
production moving to a contract brewing facility in Cape
Town. Mitchell’s were unavailable for comment.

FEATHERSTONE
OPENS TAPROOM IN
GRAHAMSTOWN
Featherstone’s beers have been a staple in Grahamstown
pubs for the past two years, but enthusiasts can now head
out to the brewery to sample the ales. Featherstone’s rustic
taproom opened in May, offering beer tastings, a sunny deck,
a kids’ play areas and a rambling garden to explore. Look out
for pop up eateries and bring ‘n’ braai days. The taproom is
just off the N2, or you can hike there from the town.
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Lions River Opens
KZN Beer Garden
After a long wait, the beer
garden at Lions River Craft
Brewery in the KZN Midlands
is now open. As well as beer
tastings, the brewery will
offer brewery tours (R80
including tasters) and country
platters showcasing cheese,
meat and pickles from the
Midlands region. The garden
is open Thursday to Saturday,
10am to 4.30pm.

AFRICAN

BEER CUP

ANNOUNCED
FOR 2019
Inspired by international competitions on other
continents, the African Beer Cup will debut in
2019. The competition will be run in conjunction
with the annual Craft Brewers Powwow and will
invite brewers large and small from across the
African continent to submit their beers. Qualified
judges and industry experts will judge the beers in
both Cape Town and Johannesburg, with winners
announced at a gala dinner at the Powwow. Keep
an eye on africanbeercup.com for updates.

KENNEL BREWERY
UNVEILS DOG
TAG SERIES
Collaboration is a key part of the craft beer culture,
but collabs don’t always have to be between
breweries. Cape Town-based Kennel Brewery has
launched the Dog Tag Series, a range of limited
edition brews created
in collaboration with
butchers,
coffee
roasters and a certain
well-known beer store…
Keep an eye on Kennel’s
social media for updates
on the latest release.

BREW NEWS

A GOOD YEAR
FOR BEER LABELS

F

or the first time, beer
joined wine at this
year’s annual Label
Design Awards. A total
of 56 beer labels were
entered compared to
44 wine entries, and 30
medals were awarded in
the beer category. The
overall winner was Cape Town-based
Kennel Brewery, who took home the
only gold medal for their series of dogthemed beers with puntastic names.
Kennel’s owner-brewer Paul Freysen
couldn’t hide his shock or pleasure
about the award. “Because Kennel
is so small and is only my weekend
job you always have that underdog
feeling,” he said, explaining that the
labels were designed by a friend and
former band member, Pete Fabricius.
“Right before they announced the
gold winner I leaned over to Pete and
said, ‘I think they forgot about us, how
embarrassing!’”
Silver awards went to Darling, Devil's
Peak, Poison City, Soweto Gold,
Red Rock, Clockwork, Lakeside and

Mitchells, while The People’s Choice
Award, determined by online public
voting, went to the recently rebranded
labels from Lakeside Brewing Co.
The awards are organized annually by
Winemag.co.za and are sponsored by
self-adhesive label supplier Rotolabel.
The judging panel was made up of
experts from the wine, beer and design
industries. For full results, check out
winemag.co.za.

Left to right: Competition co-founder Christan
Eedes, Kennel Brewery owner-brewer
Paul Freysen, designer Pete Fabricius and
Rotolabel Chief Executive Wicus Maritz.

Lakeside owner Morne Uys (right) with
designer Jenny Glazier.

Rotolabel Chief Executive Wicus Maritz and
competition co-founder Jacqueline Lahoud.
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Left to right: Competition co-founder
Christan Eedes, Megan Gemmell of
Clockwork Brewhouse and Rotolabel Chief
Executive Wicus Maritz.

Philippa and Kevin Wood from Darling Brew
took home two awards.

From top to bottom:
Lakeside Brewing Co. won a silver as well as
The People's Choice Award, Redrock won two
silver awards and four bronze awards and
Kennel Brewery took the only gold in the
competition.

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

LESSONS FROM
THE 2018 CRAFT
BREWERS POWWOW
The third annual Craft Brewers Powwow took place in
Cape Town in May. Speakers, exhibitors and presenters
from around the world joined to share knowledge,
network and sip on local brews. We asked a few
attendees what they took away from the conference.
Byron Damonze, Hoghouse
Brewing Co., Cape Town
“Some of the talks that
stuck with me were those
that put an emphasis on using local grains and hops.
The importance of creating
a brewing identity that is
unique to South Africa really resonates with me. As
a young brewer I feel that
gaining knowledge and
inspiration is crucial to my
development as a brewer,
so the opportunity to talk
to suppliers, network with
fellow brewers and draw
knowledge from some
of the best in the business is invaluable. Also,
there’s beer! “
Olaf Morgenroth,
Franschhoek Beer Co.,
Franschhoek
“The lecture that stood out
was where John Mallet talked about the beginnings
of Bell’s Brewery. We look
at these world-class breweries in the States and we
don’t always think about
how much has gone into
building them. We just
see the excellent beers
they are now producing. It
was humbling to see that
it took them 33 years to
get where they are today.
I think it showed us that
we need to be patient and
that it takes time to build a
successful brand. If we just
keep producing great beer,
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there’s no reason we can’t
be where they are one day,
and hopefully in a shorter
time as we can learn from
craft beer movements
around the world.”
Langa Ntloko, Drifter
Brewing Co., Cape Town
“I
personally
enjoyed
Friday’s presentation on
quality beyond the obvious which hopefully shone
some light on what quality looks like and what we
need to be aware of when
it comes to making beer. I
also loved John’s presentation on the Oarsman and
the history of Schlitz - it kind
of showed me that as a microbrewer you will make
bad batch now and then
(it’s only a matter of time if
you haven’t!) but how you
respond to that and what
steps you take to correct
it are important and can
have a lasting impression
on your brand; for good or
for bad.”
Lionel McCauley, River
Brewing Co., Victoria Falls
“My single favourite aspect
of the Powwow was getting
to be with other brewers.
We operate entirely in isolation, so to stand around
the fire with pints and tell
beer war stories was quite
fulfilling. I also massively
appreciated realistic portraits of the industry as it
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currently stands in South
Africa. Alan Melville broke
apart craft versus macro
sales, as well as trends in
brewing that I found very
informative. I would highly
recommend the event to
others, as it is a quite cool
community and Mike and
I were made to feel a part
of it rather than the backwoods beer cooks that we
actually are!”
Marius Deetlefs,
Brewhaha, Jeffreys Bay
“I can’t imagine why any serious craft brewer in South
Africa wouldn’t scramble
at the opportunity to get
inspired and become part
of this brewing community. My fellow brewers
were eager to share their
knowledge. They helped
me solve a few nagging
problems, and encouraged
me to keep on keeping on.
Highlights were the sensory training, where for the
first time ever I could smell
the off flavours and not just
imagine them after reading
their online description. It
really added that extra dimension for me to be able
to spot an off flavour with
confidence and boldness...
not that my beer has any
of course… The weekend energized me in my
quest as a brewer and answered questions I didn’t
even know to ask!”

Imke Pape, Brauhaus am
Damm, Rustenburg
“The yearly Craft Brewers
Powwow is a perfect opportunity for players in the South
African Craft Brew scene to
come together and network
around pressing issues of our
trade both locally and internationally. The organisers of
the event do a great job in
finding speakers to highlight
diverse topics. I took home
two key messages from the
Powwow. First, that despite a
massive headwind there is still
hope for Craft beer in SA. And
second, that the definition
of quality is the consistent
matching or surpassing of the
clients expectations – something we should all strive for!”
Wolfgang Ködel, Cape
Brewing Company, Paarl
“I enjoyed the honesty of
Alan Melville from Red Rock,
whose presentation painted
a transparent and straightforward picture of the current situation for us craft brewers in
SA and what we might face in
the near future. International
guest speakers like John Mallet are always a great inspiration for every crafter. I missed
the representation of brewers
from other provinces and we
should perhaps approach our
suppliers and related companies in future to sponsor
in that direction since all our
belts are so tight that most of
us would have love to be part
of a this Powwow but just simply could not afford the travel/
participation costs.”
Chintu Patel, Crafty Dee’s,
Dar es Salaam
“As my first event, I had
no idea what to expect. It
was rather pleasant to meet
like-minded folks in this part
of the world with a common
purpose of crafting beautiful
beer! The Powwow is a fantastic opportunity for all those
who care about the future of
(craft) beer to share general
intelligence, and personal experience in sub-Saharan Africa. Whether a home brewer,
or an incubating-brewer looking to get into the bigger craft
space, it is a definitive event
to attend. I hope to be there
each year from now on!”

HOMEBREWER AWARDS
GOLD

Ale/Pale Ale:

Adrian Ryley (Trump Ale)

Saison:

Carel van Heerden (Apophis)

IPA:

Adrian Ryley (Patriotic Passion)

Stout/Porter:

Matthew Savage (Dark Confusion)

SILVER
Helle/Lager/Pilsner: Chris Pryor (Czech Premium Lager)
Ale/Pale Ale:

Isaac DiGennaro (Mosaic Pale Ale)

Saison:

Cameron Gray (Cape Saison)

IPA:

Anthony Smith (Red Velvet)

Stout/Porter:

Carel van Heerden (P is for Porter)

Wildcard:

Anthony Smith (Sweet Dreams)

CRAFT BREWERS AWARDS
GOLD

Ale/Pale Ale:

Little Wolf Brewery (Hoppy Wheat)

IPA:

Hoghouse Brewing Co. (Worthog IPA)

Cider & Fruit Beer: Little Wolf Brewery (Hibiscus Cider)
Belgian Ales:

Triggerfish Brewing (Crazy Diamond)

Stout/Porter:

Franschhoek Beer Co. (Stout)

Weiss/Wit/Wheat:

Cape Brewing Co. (CBC Amber Weiss)

Lager:

Spilhaus Brewery
(Spilhaus Oktoberfest Lager)

Pilsner:

Striped Horse (Striped Horse Pilsner)

SILVER
Ale/Pale Ale:

Dissident Brewing Co.
(Dissident Golden Ale)

Ale/Pale Ale:

Mitchell’s Brewing
(Mitchell’s 90 Shilling Ale)

IPA:

Drifter Brewing Co. (The Scallywag IPA)

Belgian Ales:

Metal Lane Brewery
(Belgian Golden Strong Ale)

Stout/Porter:

Bridge Street Brewery (Black Dragon
Double Chocolate Stout)

Weiss/Wit/Wheat:

Brauhaus Damm (Brauhaus Weizen)

Lager:

Newlands Spring Brewing Co.
(Tribute Lager)

Lager:

Cape Brewing Co. (CBC Lager)

Pilsner:

Crafty Dee’s Brewing Co. (Dee’s Gold)

SAVE THE DATE!
CRAFT BREWERS
POWWOW 2019
17 - 19 May

INTERVIEW

The keynote speaker at this
year’s Craft Brewers Powwow has
worked in the US beer industry for
over thirty years and is currently
director of operations at the multi
award-wining Bell’s Brewery in
Michigan. We grabbed five minutes
with John Mallet to talk about his
South African experience.

Q: This is your first trip to
South Africa – how was it?

It’s been fantastic. The passion of the
brewers, the physical beauty of the
country, the friendliness of the people
– it's all there.

Q: What are your initial
impressions of the South
African beer scene?

It’s certainly in development in terms
of the number of brewers and the
styles being executed. It seems that
there isn’t clarity in the market place
yet so people are feeling around to
figure out what’s going on. I love some
of the intent – people are figuring out
the South African connection to raw
materials and attempting to create
something truly local rather than just
emulating international styles.

Q: You’re known as the
malt guy, and gave us a talk
entitled Maltolicious – do
you have any thoughts on
the malt character in South
African beers?

I do see some issues with the locally
produced malt. I get the sense that
the malt by and large is optimised
for high extract, high adjunct brewing
and that doesn’t always translate well
into all-malt beers. There has been a
180-degree shift worldwide when it
comes to barley malt breeding, with
the objective being to maximise flavour
for all-malt beers. I get the sense that
the intent of the South African malt
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MEETING

JOHN
MALLET

breeders isn’t so much to maximise
flavour, but more to maximise the
enzymes for adjunct brewing.

Q: Did you have any
stand-out beers while you
were here?

For sure. I really enjoyed the saison
from Franschoek Beer Co. It was
not the only beer I’ve enjoyed of
course, but it went so well with the
atmosphere, the food and just went
down very well - I couldn’t believe it
was 8.4%. It’s an excellent beer.

Q: We saw you scribbling
notes during the Powwow
talks – what did you take
away from the conference?

It was pleasant to see a wide blend of
perspectives from different aspects of
the industry. I also really enjoyed the
interaction between the public and the
speakers. I love being
at a small conference
like this as you get to
interact with people
rather than just talking
to a huge room of
faceless delegates.
The other thing that I
picked up on is that it
feels like there’s been
a change since ABI
have taken over.
From the remarks of
other participants,
including some exSAB employees –
it seems like things

have changed in South Africa since the
buyout, which was pretty interesting.

Q: And outside of the
conference room – were
there any highlights?

I spent a glorious day climbing the
hill that is Table Mountain. Other than
that, just being out and drinking beer
with people. I just love travelling; love
being exposed to different
cultures. Whenever
I travel I think the
piece that I’m super
grateful for is the
small connection
that is craft across
the globe – you can
run into someone
you know anywhere in
the world and you just
have that in common.

B E V E R A G E

I N N O VAT I O N S

ADVERTORIAL

T
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.
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he Noon Guns on
Signal Hill – symbols of
strength, reliability and
endurance. An inspiring
legacy to behold and a truly
outstanding way to hear that it
is finally lunchtime and surprise
those unsuspecting visitors!
Since 1806, these two trusty
keepers of time (18-pounder
smooth bore muzzle loaders),
have survived various foreign
occupations, stood strong
through wars, and have been
hauled from the Castle of
Good Hope to Signal Hill,
phew! However, they refuse to
be left in the past with other
outdated antiques, currently
being fired electronically from
the South African Astronomical
Observatory. As accurate as the
atomic clock that keeps them
updated, when you see the first

Noon Gun beer being opened,
you know the afternoon has
arrived.
At Noon Gun Brewery, we have
been galvanised into action by
these two great survivors, and we
all agree, what an appreciable way
to lionise their fortitude with a
range of easy-drinking beers.
Family powered, and
independently guided, we have
chosen proficient team members
that feel honoured to provide
the craft-loving community with
quality beverages that present
you with unique flavour profiles
and something to share with
a familiar face or during the
excitement of a newly-brewed
companionship.
T: +27 (0) 21 709 0290
Website – www.noongun.net
Email : info@noongun.net

Cheers to the early beer pioneers! To the surprise and delight
of early brewers, beer continued to ferment in the dark cellars
and icy alpine caves of Bavaria, long after being left there. A
delicious new manner of sustenance was discovered. Lager
is effervesced with the help of bottom-fermenting yeast. Left
to mellow and clear, the resulting rich malt complex liquid is
peaked with a firm cloud of foam.

The waking hour's brew, a product of World War One
England, where the working fellow was allotted four drinking
hours per day (sessions). A chilled-out, jovial, 4% beer. This
molten amber sap balances nicely on the tongue, creating a
juicy and almost weightless equity - brought together with
the bitter firepower of an Indian Pale Ale. Dry and lightbodied, it delivers the flavours of five types of hops.

OVERVIEW
Alcohol Loading: 4,8%
Gravity: 11.2° plato down to
1.9° plato
Bitterness: A lovely 20 IBU's
Colour: Amber to copper
Tasting Notes: Crisp and
smooth with malt biscuitylike notes

OVERVIEW
Alcohol Loading: 4.0%
(Smaller punch for continued
enjoyment)
Gravity: 12.5° plato down to
2.3° plato
Bitterness: 35 IBU’s for that
extra refreshing punch
Colour: Deep, golden caramel
Tasting Notes: Herbal,

INGREDIENTS
Yeast: Lager Yeast
Malts: Pale Malt,
Munich Malt
Bittering Hops:
George Hops
Finishing Hops:
George Hops

aromatic and refreshingly
sharp tones
INGREDIENTS
Yeast: Ale Yeast
Malts: Pale Malt and
Munich Malt
Bittering Hops:
George Hops,
Citra Hops

Introduced by the Dukes of Wittelsbach in Bavaria, Weiss
(otherwise known as breakfast beer in Germany), was brewed
in small towns in the 16th century. Overtaken in popularity by
darker brews, the Weiss Bier, has come flowing back into
the beer drinkers’ weizen glass. Our wheat beer is lightly
hopped to create a slightly floral, dry and enlivening taste,
required especially when the sun isn’t keeping to its own
personal space.

Imagine this dilemma – you cannot decide whether you want to sip
an appealing ale or a luscious lager. Well, get ready, at your nearest
tap, as Noon Gun Brewery has released its latest refreshment elixir
– a ‘hybrid beer’, light and easily swigged until the last drop.
Originating in Cologne, Germany, Noon Gun Brewery brings
you one of the first African versions of this fairly young German
brewing style. A rapidly dissipating head accompanied by gentle
fruit flavours leave your palette refreshed and tingling with only
pleasant sensations.

OVERVIEW
Alcohol Loading: 5.2%
Gravity: 12.7° plato down to
2.8° plato
Bitterness: An easy 12 IBU’s
Colour: Silky gold, like a fine
tapestry
Tasting Notes: Tangy, clovelike and energising. Easily

OVERVIEW
Alcohol Loading: 4.5%
Gravity: 10.6° plato down to
1.8° plato
Bitterness: A good 27 IBU’s
Colour: A soft light
straw colour
Tasting Notes: Refreshing,
fruity and an easy finish with a

enjoyed, a great compatriot to
your relaxation endeavours
INGREDIENTS
Yeast: Weiss Yeast
Malts: Pale Malt and
Crystal Malt
Bittering Hops: George
Hops, Citra Hops

slight bitter after tone
INGREDIENTS
Yeast: Kölsch Yeast
Malts: Pilsner Malt
Bittering Hops:
Africa Queen

ontapmag.co.za | Winter 2018 |
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EVENT RECAP

WORTHOGS

SUMMER

BEER
FESTIVAL

R

Nick Grenfell

ain. Lots of it. A positive
deluge. It’s the WortHogs
Summer Beer Festival,
which was scheduled
earlier this year to take
advantage of the fine
weather in March. Oh well, never mind.
I am one of the 39 homebrewers who
are serving 71 different beers to over 600
craft beer-loving folk who descend upon
the Farm Inn just outside Pretoria. There
is something for everyone this year, from
Double IPAs to Irish Stouts, fruit beers
and cider and, of course, a sprinkling of
those mad experimental beers that can
only ever be contemplated in 25-litre
batches. Basil and buchu anyone? (It was

appreciated just the same. I’ve also been
part of a three-man collaborative brew of
a once-popular historic beer, Kentucky
Common, which never re-emerged after
prohibition in the United States. Unable
to find decent flaked maize or grits for an
authentic recipe, we used half a kilo of
popcorn in the mash which surprisingly
contributed to a half-decent beer.
The rain sweeps in again and the
tent is packed in scenes reminiscent of
penguins standing huddled together in
Antarctica, but nothing can dampen the
collective spirit of bonhomie. Brewcraft,
our most generous sponsor, have gone all
out with the St Patrick’s Day theme and
are resplendent in green wigs dispensing

There is something for everyone
including mad experimental beers that
can only ever be contemplated in
25-litre batches.
actually very good).
The trick at these events is to connect
up all your John Guest fittings early
and then wander around tasting as
many different beers as you can before
the gates open and you are required to
pour your beer. Some delicious Irish
red ales, Righteous Brewing’s IPA on
nitro, Hammertime’s coffee porter,
WALDT’s smoked IPA and Chopper
One Brewing’s Schwarzbier stood out for
me in early tasting.
Back to pouring beer. I’ve brought a
German pilsner and a Rye IPA this year,
both of which seem to be well-received.
There’s a slight suspicion that the pilsner
is proving most popular amongst the
new initiates to the craft beer world
who are taking their first tentative steps
beyond Castle Lite – no matter, it’s
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dubiously coloured beers and shooters
from their stand. I’m off tasting again,
and Marsden’s Aztec Hot Chocolate is
superb.
Our BJCP judges have been busy
again this year – and so to the prizes.
Mike Heydenrych takes first place for
his excellent NEIPA (check out his
recipe on page 63) with Micholl Thom
winning the People’s Choice award with
an outstanding gose.
As festivities draw to a close and kegs
finally run dry, it’s been another great
year for this event which grows ever more
popular and showcases some of the best
home brewed beers in South Africa. And
the sun has come out.
For more on the WortHogs, check
out worthogbrewers.co.za.

Stop laughing and help me with these beers

He’s rocking out while she quietly sips her beer

CRAFT COLUMN

WATER DE-AERATION
(COLD)

- Exceptional quality
- Minimum investment costs
- Optional high precision OXYTRANS
O2 Sensor for process control

Visit Instek Control at FDT 2018
Showcasing - CRAFT DE-AERATION PLANT

Gallagher Convention Center, JHB, South Africa, 4-6 September 2018

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

Fax: 086 508 7575
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THE HOMEBREW

AS AN

ACT OF

LOVE

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!

TERRENCE CARNEY

I

WIN

wouldn't describe myself as a beer slut (though others grow some gross fifth leg after four weeks. I wasn’t ready for a
have - unceremoniously to my face), but I enjoy beer. A Frankenstein beer baby. My perception of the process changed,
lot. Craft beer especially. I love the fact that craft beer however, the moment the beautiful smell of cooked wort filled
is artisanal and that brewers experiment with flavours. I the house. I was amazed that I could already tell we were making
appreciate the daring, the creativity, the curiosity and the stout. That is exactly what I loved about the DIY kit and why
craftsmanship of it all. And though I'm not that great with my I've always wanted to try and make beer myself; suddenly I was
hands (lost lovers complain), it was always something I wanted aware of the processes and smells. For the first time I could
see what happens when you add ingredients together. It was
to try for myself someday.
no longer just a flavoursome drink
And so at last it happened. For my
I enjoyed guzzling in the company
37th birthday, my boyfriend bought
of friends. It became something
me a partial mash kit so I could brew
complex and organic. Something
my own beer. Finally – and an Irish
The beautiful smell
that deserved a little more respect
stout to boot. I'd been meaning to try
of cooked wort
from my side. And, if I’m completely
it out for so long, but never really got
honest and a bit less of a drama
around to it. Now I had no excuse. But
filled the house
queen, the process was actually fairly
once I read the brewing instructions,
quick and painless.
I was much less confident. For weeks
Four weeks later, the reward for
I complained and came up with all
kinds of excuses not to attempt any beer making. It's tricky! my uncharacteristic patience paid off. The result was a perfect
And it calls for patience, something I have very little of. I black stout with a creamy head. And the taste? Superfantastisch!
expected it to be somewhat challenging, but jeepers; all those Made with love (and probably a bit of annoyance from the
different temperatures and constant sanitising. What? Was I boyfriend's side).
I gave a select few of my friends a sip from my glass, to great
about to perform open-heart surgery? So I did what any selfrespecting person would do: I manipulated my boyfriend into applause. Because that is what friends do. Not only do we share
making the beer for me. It was, after all, my birthday present. our joys with our mates, we also lure them in (some might
When it came down to it though, I couldn’t resist pitching use the word ‘ensnare’, but that really sounds harsh) and get
in and one Saturday morning, once the breakfast dishes were them equally excited about making beer at home. Then you sit
cleared, we got started. Like a sick baby, we had to take its back and watch them make the beer for you. As an act of love,
temperature reading and wipe its mouth. I had this paternal of course. Now for the important question: Another stout or
fear that I didn’t sanitise well enough and that my baby would something else?
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WE LIVE UP TO OUR NAME VERY SERIOUSLY
So seriously that our customers are also recognised as Hypro
Hypro Group is an International standard hygienic process equipment manufacturing Company
based in India. We conceptualise, develop, manufacture and install a wide range of products for
Industrial Breweries, Microbreweries, Pharma and Beverage Industries across the globe. Our
specialised teams of engineers and industry experts possess an in-depth knowledge to offer
clients customised solutions to expand their business capabilities. The Hypro infrastructure is
fortified with futuristic technologies, process delivery systems and machinery to command
supremacy over the Hygienic Process Industry.

Hypro meaning: A noun meaning a person who has extreme mental supremacy over others.

www.hydro.co.in
CO2 Recovery Plant

Industrial Brewery Micro/Craft Brewery Pharma & Liquid Processing Plants

Energy Recovery Schemes

Brewing Systems

FEATURE

A view
from A

broad
Georgia-based beer
writer Kerri “Beer
Wench” Allen recently
took a whirlwind
beer tour of the
Cape, along with 32
fellow American beer
fanatics. Here is her
take on the South
African scene.
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I

started writing about
craft beer not long after
I started drinking it in
the early 1990s. I fell in
love with beer that was
bursting with flavour and
came to appreciate a plethora
of styles, but I live in Georgia,
part of the deep south of the
United States, and the beer
scene here took off slowly. We
would travel to other states to
find good beer and explore
different styles. The craft beer
scene in Cape Town and the
rest of South Africa reminds
me of those early years and
the beginning of our current
explosion of breweries and
brewpubs in the USA over
the last ten years.
What makes up some
of these similarities? Take
a population hooked on
light, fizzy lagers, rooted for
decades in tradition, and
living in a hot and humid
climate. Add into the mix a
group of passionate brewers,
brewery owners, beer lovers,
and foodies; and you get the
start of a craft beer revolution.
Finding a way to market a

9.5% ABV Russian Imperial
Stout can prove daunting,
but brew it, and they will try
it - eventually. Most of the
breweries we visited in South
Africa make a light lager as a
concession to the majority of
the population. Along with
more adventurous styles, many
of our American breweries have
done the same but are slowly
learning that they have to brew
the flavourful styles that they
themselves want to drink, and
then educate the masses in a
way that encourages them to
try these new beers.
Give the people the same
old bland beers, and they will
never change their palates.
Brew the amazing beer that
you want to drink, and
people will become curious
about what is so special
about it. Michigan-based
Founders Brewing Company
almost went under because
they were brewing beer to
please the masses - beers
they thought would sell.
Almost out of business,
Founders decided to go out
with a bang and brew

The Georgia contingent descends on Cape Brewing Company to join
Wolfgang for a beer or three.

Kerri and her compatriots were impressed by the sorghum saison from
Ukhamba Beerworx in Woodstock.

YOUR PARTNER FOR
ACCURATE MEASUREMENT
AND EXPERT SUPPORT

D3 Diﬀerential Pressure
and Level Transmitter

ITM-51Turbidity Sensor

Designed for high turbidity applications
and for low turbidity monitoring
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the creative, flavourful cuttingedge beers they loved to drink.
Guess what? They are currently one
of the most successful craft breweries
in the United States.
I saw pockets of this rebellious
nature while visiting breweries
around Cape Town. We tasted a
saison brewed with a mix of sorghum
and barley, a brilliant imperial IPA,
a delicate pilsner with the perfect
mix of hops, and a wild fermented
ale brewed with artistic aplomb,
just to name a few. With all of the
brewers and staff that we met, we
were welcomed with open arms and
open taps. These people wanted to
show off their craftsmanship and
receive feedback on their labours
of love. This gives me hope that
the next time I visit South Africa,
I will have many more wonderful
beers to try.
This being said, we did have
some mediocre beers and beers
exhibiting off flavours. Some of
the U.S. breweries that started in
the 1990s are no longer with us
because their beer just was not
of good enough quality. Other
brewery owners could not manage

the business end of brewing.
Some, thankfully, kept trying.
They tweaked recipes, assembled
tasting panels for feedback, and
even worked together with other
breweries to improve their beers and
find and audience.
We witnessed some collaboration
in South Africa, with different
breweries having conversations,

working together seems the best
way to go.
Using local and native ingredients
in the brewing process stands out
as one of my favourite things from
South Africa. Although many
of the brewers are working with
familiar styles such as Americanstyle IPAs and German-inspired
wheat beers, I loved the creative

I loved the creative beers
that incorporated native
hops, grapes, or herbs.
sharing ideas, and pulling together.
For the most part, I feel that the
craft beer landscape in the U.S.
is a cooperative community.
There are always outliers and
those who do not play well
with others, but if multiple
craft breweries share the
same mission to save beer
drinkers from bland beer,

beers that incorporated native hops,
grapes, or herbs. I’m not knocking
traditional styles at all, but
I feel that playing with
native ingredients can
be fun and innovative.
It seems that there are
quite a few specialty
cocktail places around
Cape Town that infuse

herbs and other botanicals into their
mixes. If you are looking to expand
the craft beer market, look to what
is popular - especially when trying to
entice novice or non-beer drinkers.
I wish I had space here to talk
specifically about each brewery
we visited, because they all offered
something special, and I hope that
each of them finds their way. In
every market, brewers must figure
out what works for their specific
audience, but I would challenge the
craft brewers of South Africa to take
chances, have fun, and brew what
they want to drink. I also challenge
the commercial lager drinkers and
non-beer drinkers of South Africa to
venture outside their comfort zones
and try the local craft breweries.
They might be surprised to find
some new favourite brews.
When I first starting writing
about beer, the entire state of
Georgia had maybe five breweries.
We are now home to around 75
craft breweries, with several more in
the works. It may take time, but craft
beer’s appeal tends to eventually win
people over. Life is short. Eat well
and drink good beer.

NOW AVAILABLE IN SOUTH AFRICA!

We now offer a competitive, excellent quality variety of European
imported base malts.
Viking Malt is the world’s leading malting company of special malts based in Finland.
Established in 1883, they have 135 years of experience and export to 65 different
countries around the world. Their malts come from the pure fields of Northern Europe
and are shipped from six malting plants all over the world to brewers both big and
small. Viking Malt has an annual production capacity of
600 000 tonnes.
Aspiring to be the most wanted and beneficial partner in special malt, their aim is to
help devoted brewers around the globe to make beers that people tell stories about.
DISCOVER THE WORLD OF MALT.

Ask for BevPlus for distribution within South Africa and Dematech for the rest of Africa:
bevPLUS and Dematech
13 Michigan Street, Airport Industria, Cape Town, South Africa, 7490

B E V E R A G E

I N N O VAT I O N S

bevPLUS: +27 (0) 21 820 9500
info@bevplus.com | www.bevplus.com

Dematech: +27 (0) 21 385 0483
info@dematechsa.com | www.dematechsa.com
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Everyone loves cracking open an ice cold beer after a hard day’s
worth of working – or, in some cases, a hard night’s worth of gigging.
Celebrities have been lending their names to things for decades,
including pinball machines and colognes. And these days they are
looking to splash their names across select bottles of beer.
Alex J. Coyne takes a sip of South Africa’s celebrity beers.
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hen you visit the official website for
Fokof Lager, it practically screams at you. “You will never
be the same again,” it proclaims “Your power animal is
a raised fist. Your middle finger, a burning flag. Your
voice, a weapon, screaming FOKOF! into the furrowed
faces of our oppressor overlords.” They’re pretty bold
words to be said about a 4% ABV lager, but then
the rhetoric gives way to the sort of plain speak
the band is better known for. “Or.. you know…
This is just a lager, buddy,” it reminds you.
“Fukn have a few.”
This is probably South Africa’s best known
celebrity-backed brew, though Sonja Myburgh
Ellis, head of marketing for the Fokof Lager
brand, is quick to point out that it’s not just
about the boys. “I don’t think we’d classify
Fokof Lager as a celebrity beer,” she says.
“Fokof Lager is for everyone – it’s more a
manifesto than a following. A lot of South
Africans relate to the concept and message of
Fokofpolisiekar, so why not discuss it over a
beer?” Sonja adds that even people who have
never heard of FPK’s music can enjoy it as “a
good, easy-drinking beer that speaks for itself.”
And easy-drinking it is. It’s the kind of beer
where you can have a few and relax – with food
or without. You might even be inspired to toss
a swig or two into the marinade around the
fire if you’re a foodie who loves to experiment
– why shouldn’t the beef steak be screaming
Fokof! too?
This isn’t the band’s first foray into the world
of beer. “Years ago the seed was planted when

Sir Thomas Brewing Co. approached them to do a limited
run of beers based on song titles,” Sonja continues,
referring to Antibiotika IPA, Dagdronk Blonde Ale,
Hemel op die Platteland Amber Ale and Skyn Heilig
Weiss Bier. “It was so well received that the demand
created a space for Fokof Lager to be born.”
The beer, a German-style lager, was designed by
Devil’s Peak Brewing Co. and is brewed at their
Epping brewery. It is available at bottle stores
across the country and can be found on tap

Fokof Lager
is the spirit of
Fokof in a bottle.
at select venues around South Africa. As band
member Jaco “Snakehead” Venter describes it,
“Fokof Lager is the Spirit of Fokof in a bottle.”
There you have it – straight from the snake’s mouth.
It’s the kind of beer that is clearly made to
be enjoyed by a close group of friends who
share the ideals of a revolution, whether your
revolution is cracking open a beer while raising
a finger to the establishment or simply sipping a
few while cranking Hemel op die Platteland.
ontapmag.co.za | Winter 2018 |
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SA’S GOT
BREWING
TALENT

COMEDY
FLAVOURED BEER

Fokof Lager isn’t the only brew to be
thought up by a local celebrity. Last
year, Jack Parow teamed up with
Polisiekar to create a collab brew they
dubbed Cape Cobra, a limited edition
stout, infused with Parow’s own label
brandy – and it was so limited edition
that only a few kegs were released.
But it’s not all about musicians - SA golf
champion Louis Oosthuizen recently
launched Green Tractor Louis 57 Lager
brewed by Wild Clover Breweries in
Stellenbosch. And surf enthusiasts have
long been able to sip a pint of Bing’s
Bru, produced at Woodstock Brewery
for local surf legend Deon Bing.

Our very own minor celeb at On Tap has
his own brand of beer. Dave Levinsohn, a
craft beer fanatic and ex graphic designer
turned comedian, established ‘Davebrew’
back in 2014, calling it the world's first
comedy flavoured beer. His slogan says
‘This beer tastes funny’, a tongue in
cheek reference to his first craft
beer experience. "We used to
get payment in beer when we
first started doing comedy,"
says Dave, "so one of the
beers is called ‘Open Mic’
(Blonde Ale) because you
never forget your first
stand up comedy set. The
other is a zesty Pilsner
called ‘Punchline’ for
obvious reasons." The
beers are contract
brewed and overseen
by brewer Eben
Roux at TSB and are
available to buy on
www.davebrew.co.za

CELEBRITY BREWS AND OTHER BOOZE
We’ve already seen a few popular
celebrity beers overseas. If you’re a
fan of classic music (or just a hippie
at heart), you might enjoy Dogfish
Head’s American Beauty, an imperial
pale ale inspired by The Grateful
Dead. Or if you fashion yourself a
bit of a rocker instead, how about
Trooper, a beer by legendary British
metal greats Iron Maiden – brewed
by Robinsons Brewery and not the
only beer of the Iron Maiden brand.
When it comes to rock, it seems
bespoke beers are the perfect
pairing. There’s A Tout Le Monde by
Megadeth, Faithful Ale by Pearl Jam,

A Tout Le Monde
by Megadeth

34

Crystal Skull Vodka
by Dan Aykroyd
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Australian Hard Rock by AC/DC,
Destroyer by Kiss, Rolling Hop by
the Rolling Stones and Communion
Ale by Opeth – hell, there’s even
Bohemian Rhapsody Lager from
Queen, released as a limited run
in 2015. And if you’re looking for
something with a little less street
cred, remember teenybopper band
Hanson? Well in 2012 they released
Mmmhops, a pale ale with a name
as annoyingly catchy as their sole hit
back in the 90s.
There have been beers from
wrestlers (Steve Austin), actors
(Wil Wheaton), TV shows (Game

Rolling Hop by the
Rolling Stones

Communion
Ale by Opeth

of Thrones) and even cartoons –
The Simpson's Duff beer was so
sought after it eventually became
a real thing, exclusively available at
Universal Studios in Florida.
And it’s not just beer that celebs
want in on – they’re also branching
out into other forms of booze: Marilyn
Manson famously released a brand
of absinthe called Mansinthe, and
SA-born musician Dave Matthews
has his own wine, The Dreaming
Tree, while legendary Ghostbuster
Dan Aykroyd is the brains behind
Crystal Skull vodka, as well as a wine
label based in Niagara.

Trooper by
Iron Maiden

Australian
Hard Rock
by AC/DC

Broken Skull The Dreaming
IPA by Steve Tree by Dave
Austin
Matthews

YOUR PARTNER FOR
ACCURATE MEASUREMENT
AND EXPERT SUPPORT
We specialize in Ultraviolet (UV) water treatment systems for the brewing industry that are based on the hazards
speciﬁc to the stage of beer production. Each process should be protected against speciﬁc micro-organisms.

OXYTRANS TR-E / OXYTRANS M-E (Portable)
Oxygen (O2) Measurement in Liquids and Gases

KappaLine UV

BetaLine-E UV

SONATEC

Measurement of sound velocity
to determine density and
concentration

BetaLine UV

AlfaLine UV

ILM-4

Measurement of
conductivity of liquid
media up to 999 mS/cm.

L3

Process pressure
measurement in pipes/
vessels, hydrostatic level
measurement in vessels

NCS-M

Limit detection in
metallic vessels and
pipes, compact version

Prevent quality ﬂuctuations and optimize your brewing process and control by using Anderson-Negele’s highly
accurate, reliable and hygienic design sensors. Centec oﬀers fully automated, process systems and high precision
measurement technology. For your brewing applications, we provide sensors for: Monitoring ﬁlling level, pressure and
temperature in the various brewing phases, such as mashing, lautering, fermentation and storage and turbidity sensors.
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HOW TO EARN

YOUR BEER
Some say the perfect pairing is oysters and dry stout,
others claim it’s IPA and a spicy curry. Not so, says
Murray Turner. The greatest pairing of all involves
stray trees, two wheels and a whole lot of spandex…

T

here’s something to be said
for barreling around the
mountains with your mates
on your mountain bike
feeling like you should be featured in
the newest Red Bull video because,
well, you feel like you’re going that
fast. The reality is that you’re probably
not and in the moment,
while dreaming how good
you look to your GoProwielding mate behind
you, you misjudge that
tree that “literally came
out of nowhere” and now
you better represent those
dudes in bat suits flying through the
Alps. Yep, you’ve been launched over
your handlebars, leaving your prized
mountain bike firmly wedged to that
miraculously appearing tree, and now
you find yourself being dragged along

the dirt trail. Face first.
Your GoPro-wielding mate arrives
and after an initial “ouch, that hurt,
anything broken? No, not you. The
bike?” the heckling begins. On the
limp back to the car the best he can
muster is “I’ll buy the beer at CBC”.
He’s not doing this because he feels

cold Amber Weiss waiting for you.
And suddenly, things are not so
bad anymore.
On that day – oh yes, this is a true
story – there was no double shot, skinny,
red, triple frothed flat white coffee that
could have possibly had the same effect.
The truth is that mountain biking and
craft beer go together
like chai lattes and “no
thank you”. It just works.
Mountain biking doesn’t
tend to be a short affair;
you generally find yourself
out for several hours, in
the middle of nowhere
with a group of mates, none of whom
seem to have ever brought enough
water. But then at the end of many kms
of climbing, who wants to drink water?
H2O just doesn’t refresh the way a nice
cold beer does.

Mountain biking and craft
beer go together like chai
lattes and “no thank you”.
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sorry for you but because he doesn’t
want to wait for you to clean the
bloody mess that you have become
before ordering the beers. With your
ego in tatters, you limp out of the
bathroom at CBC and find an ice

And why craft beer? Most prominently it’s because whether
you’ve flung yourself down the mountain tread-first or face-first
you just want to enjoy a really good beer. You’ve worked damn hard
and you deserve a good beer. And picking up well-hopped IPA, a
layered, malt-driven dark lager, or just a perfectly executed blonde
ale, you kind of feel like the brewer has put the same amount of
effort into producing the beer as you have in earning it. And at
that moment, with the rest of your spandex-clad pals you really
appreciate their efforts.
The craft beer community is not unfamiliar with the pairing of
bikes and beer. In fact JC Steyn (Devil’s Peak), Brendan Watcham
(Copper Lake), Rob Heyns (League of Beers) and Murray Slater
(Beerhouse) to name a few have all been known to don the spandex
and spend some time in the mountains before coming up with a
very mediocre reason to call the ride short and go for a beer. And, as much
as riding brings people together, beer only solidifies those relationships.
So, mountain biking and craft beer: it’s perhaps the greatest
pairing of all Even if you’re limping home from the intimate time
your mountain bike spent with a tree, the two (maybe three)
Amber Weiss you reward yourself with afterwards will do wonders
to help numb the pain and make the day worthwhile. Give it a go,
and if you need someone to ride with, drop me a message. We’ll
call the ride short and go for a beer.

WORLD CLASS
CANNING & BOTTLING SYSTEMS

Patented
seaming & filling
technology

Intuitive
touchscreen HMI

WHAT MAKES BEER
AND BIKES THE
PERFECT PAIRING?
Reliable volumetric
flowmeters

WE ASKED A FEW ON TAP
READERS THEIR THOUGHTS.

Controlled
counter-pressure
filling
Easy pre-fill
sanitation

PAUL DE BEER |
CAPE TOWN

Versatile label
application

HOMEBREWER |

Favourite place to ride? Tygerberg trails, in particular
Hoogekraal and Contermanskloof.
What’s your go-to post-ride beer? As there are few
beer outlets in the area, for late afternoon rides I fill a
2L growler from one of my beer taps at home and we
all stand around the car and enjoy.  For long weekend
morning rides, we enjoy my homebrew always on tap at
home, even if it’s only 11am.
What is it about a post-ride beer that is just so
good? Never given it a lot of thought, but I guess an ice
cold IPA or craft lager quenches thirst like nothing else.  
Academic studies have shown that post-exercise beer up
to 1.3 L per person does not contribute to dehydration
or negatively impact post exercise recovery in any way.

• Canning & bottling solutions for premium craft beverages
• 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

FEATURE

ANJA VAN ZYL | BREWER AT HEY JOE BREWING CO. |
FRANSCHHOEK

Favourite place to ride? Boschendal Mountain Bike Trail. Perfect single
tracks with stunning views.
What’s your go-to post-ride beer? Hey Joe Saison. Out on the street I
would go for Striped Horse Pale Ale.
What is it about a post-ride beer that is just so good? It's the perfect
thirst quencher. It's usually well-deserved and it's the time to talk "war
stories" to fellow riders.

DEAN LANGKILDE | HOMEBREWER & BEER DISCIPLE |
JOHANNESBURG

Favourite place to ride? For a good outride the riding up into Rhenosterspruit is my
favorite. It has some good climbs with beautiful scenery. If I'm looking for something a
bit more Technical, Hakahana or Van Gaalens is where I'd be.
What’s your go-to post-ride beer? Well, considering we start most of our morning
rides from Copperlake brewpub in Broadacres, it's a no-brainer that we end up there
for a beer or two afterwards. My first beer after a ride is always a nice cold light lager to
quench the thirst. (And then obviously move to the hoppier stuff after that)
What is it about a post-ride beer that is just so good? Sharing a cold beer with your
mates after good ride is hard to beat. It definitely feels like you've earned and deserve
that beer after a tough morning out on the trails.

KATHRYN FOURIE & MARK MILLAR | BEER LOVERS
AND HOMEBREWERS | HOWICK

Favourite place to ride? Karkloof, for a couple of reasons, the main one
being that the trails are just ridiculously fun and progressive. The other
reason, well, we dated long distance for three years until Mark moved from
JHB to Howick. We've never discussed the actual reason he moved...
What’s your go-to post-ride beer? To be honest, it's usually Windhoek
Draft as that's our non-craft favourite and is easy to get anywhere. But
otherwise, our go-to-guy is Devil's Peak First Light Golden Ale.
What is it about a post-ride beer that is just so good? There isn't much
that can beat the taste of icy, bitter deliciousness. But the other thing is that
it's pulls the ride together at the end. You spend time with your friends and
all share war stories from the ride...and schedule the next one!
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ADVERTORIAL

BECAUSE THE GREEN
T
he Green Craft Bar
was built because
of beer. For us, the
world of beer exploded
when we discovered craft
beer. We were inspired,
we were intrigued and we
were hooked. The craft beer
industry gave us a blueprint
to build the Green, it’s an
industry where brewers are
using new methods, pushing
the established thinking and
creating unique ideas that
are exciting and in most
cases a lot of fun!
So we knew what we
had to do - we needed
to create a venue that
reinvented the idea of
what constitutes a bar; we
needed to create a place
that was contemporary,
engaging and in the end
fun. We decided to build
the Greens using shipping
containers; so when you
visit Benoni, Modderfontein
and Glenvista you will notice
this container-centric theme.

Next, we needed
somewhere to put our
containers… a Mall
wouldn’t do. We felt the
best accompaniment to
a cold, delicious craft
beer was a beautiful view!
The Greens are located
at Benoni Country Club,
Modderfontein Golf Club
and Glenvista Country Club
and take advantage of the
amazing views owned by
each of these venues. The
Greens are public spaces
so you don’t have to be
a member or affiliated to
these clubs to visit, it’s as
easy as putting your closest
Green into Google Maps
and coming to have a look.
Let’s face it - there is only
so much beer one guy or gal
can drink (Especially if you
are trying to get through
over 50 Craft Beers)…
We also offer a range of
interesting spirits, ciders,
custom cocktails and wine,
not to mention a full menu

of food that doesn’t require
knives and forks.
At the Green,
conversation amongst
friends is what gives bars
like ours, their heart. We’ve
strived to create a space
where friends can meet
and explore this exciting
craft world and even if you
don’t drink, or you want to
continue your conversation
after a couple of beers, just
ask us for a non-alcoholic
Devils Peak Zero to Hero
or Little Wolf Virgin Cider
and you can carry on, free
of charge.
the Green Benoni:
www.facebook.com/
TheGreenCraftBar
the Green Modderfontein:
www.facebook.com/
greencraftmodderfontein
the Green Glenvista:
www.facebook.com/
theGreenGlenvista

www.thegreen.co.za

Because beer
Benoni

MODDERFONTEIN

GLENVista

Benoni

Modderfontein

Glenvista
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Four months, eleven countries, 11,000km
and 74 different beers. Our editor chats to
Prince Albert-based beer and bike lover
Michael Treloar about his bucket list
pan-African adventure.

M

ichael
Treloar
remembers his 63rd
birthday vividly and
fondly. “I had cycled
157km that day,” he
recalls. “And every
last one of them with a tiara glued
to my bike helmet! We were cycling
through Zambia – the land of my
birth and a place I hadn’t set foot in
for 50 years. But what I remember
most is that on finishing the day’s
ride, my wife handed me a cold beer.”
It wasn’t always easy to find a nicely
chilled beer on the epic ride across
Africa, and Michael admits that this
day’s brew has to be up there with the
best of his life.
He stops for a sip of suitably
chilled beer as he recalls how this
bucket list adventure all started a few
months earlier on another birthday –
that of his wife, Judith. “I had wanted
to do the Tour d’Afrique ever since its

inception in 2002 and when I decided
to go ahead and book it, it happened
to be Judith’s birthday,” says Michael.
“He sent me a birthday e-card,”
Judith continues, “and said that my
gift would be in the next email. And
suddenly there it was – confirmation
that I had been successfully entered
into the 2017 Tour d’Afrique!”
The Tour d’Afrique is a four-month
cycling trip crossing the continent
from Cairo to Cape Town, taking in
up to a dozen countries along the
way. Riders often set off with the goal
of achieving “EFI” – Every F***ing
Inch, but Michael had another plan
– as well as cycling around 10,000
of the 11,000 kilometres from one
end of Africa to the other, he became
the first to achieve “EFDB” – Every
F***ing Different Beer.
Twenty seven riders set off from
Cairo and just as they intermittently
met up with transitional riders –
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a beer for later. “If I found a beer
I hadn’t seen before I was scared I
wouldn’t see it again!” he laughs, but
usually resisted since there was no
way of keeping the beer cool. There
were a few occasions though, where
an interesting beer was sighted close
to camp and Michael would opt to
walk the last few kilometres, pushing
his bike back after sipping that hardearned brew.
As you might expect, lager was
the protagonist of the trip, with
the vast majority of the 74 beers
conforming to pale lager parameters.
But there were occasional dissenters
– Guinness of course is frequently
found across the continent (“though I
only counted it once!” Michael adds)
and Carlsberg’s stout was sipped in
Malawi. A few other breweries put
out beers they label as ‘dark’, ‘black’
or ‘red’ but they’re often just a slightly
deeper hue of gold, with a slightly
higher alcohol content.
And of course there was the beer
with a lower alcohol content. Or
indeed, no alcohol content at all.
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those who joined for short stretches
of the trip – so Michael was joined by
what he calls “transitional drinkers”.
Many would join for post-ride beers,
but only Michael sipped all 74 of the
brews they found in fridges and on
shelves from Egypt’s capital to the
Mother City. As they traversed 11
different lands, some beers blended
into the background, while others
remain etched on Michael’s memory.
In Egypt, a few beers, such as the
10% ABV Sakara King Lager, were
enough to “make you feel like you’d
been kicked by a mule”, while Malawi
delivered the standout beer for the
four-month trek – Kuche Kuche, a
3.7%ABV quaffer that’s perfect after
a long day in the saddle.
“One of the unspoken rules of
EFDB was the strict adherence to
a no drinking and cycling policy,”
Michael says, adding that they would
have to rely on the beers they could
find close to that day’s camp. By day
they would often take detours into
remote villages and Michael admits
he was sometimes tempted to buy

FA RI

Michael and Judith start their epic ride at Cairo's pyramids

The Treloars arrive in Cape Town after their four-month ride

Beer transport riders deliver cases of lager to rural areas

Locals fill up their containers with sorghum beer pumped from a tanker
ontapmag.co.za | Winter 2018 |
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Michael did discover Virunga Gold, a “crafty”
beer brewed by Unibra. Their website describes
the brew as “the only true artisanal craft beer
brand in Rwanda… for the connoisseurs of
beer.” Reviews on RateBeer are not quite so
complimentary. Michael later learned that a
microbrewery was in progress at Victoria Falls,
the recently opened River Brewing Company.
And as craft beer continues to grow, the
landscape of beer across the continent will
continue to change, creating something of
a conundrum if Michael wants to retain his
crown as the only rider to achieve EFDB. I
can only imagine that Judith will be holding
her breath when she opens her birthday
emails this year.
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Michael’s time in Sudan was marked by what
he calls “enforced sobriety”, with only Amstel Zero
and Bavaria 0.0 available to quench the desert thirst.
Traditional beverages also counted towards the
EFDB title. There was “banana wine” to sample in
Rwanda, while in Zambia, Michael stepped up and
ordered a large chibuku (sorghum beer) in a rural
shebeen. Michael fondly remembers seeing the
chibuku tanker travelling through Zambian villages,
stopping periodically as locals rushed over to fill their
buckets with the opaque, low-ABV brew.
It wasn’t the only notable form of beer transport
the Tour d’Afrique riders spotted. Michael was quite
taken by local cyclists, often seen delivering beer on
two wheels. “From Kenya to Zambia, you always
passed – or were passed by – beer being transported
on a bicycle, each bike transporting at least six crates
of beer,” he says, the memory making him smile.
“My admiration goes out to Africa’s unsung Beer
Transport Riders, without whom many an isolated
village would go thirsty.”
One thing that was not often spotted was craft
beer. The group sadly had to skip their stint through
Ethiopia – home to a well-reviewed brewpub – due
to civil unrest at the time, and their ride didn’t take
them to the microbreweries of Nairobi. In Rwanda,

FA RI

To read more about Michael’s epic transAfrican adventure and for photos of every
one of the 74 beers he sampled, check out
his blog at treloarherald.blogspot.co.za.

A PINT

WITH
DAVE

Donovan, Nic, Kate and Jason - The Goliaths

David meets a Goliath

J

ason Goliath is one of
the three Goliaths we
see on the comedy
circuit. He and his ‘family’
team have made the
transition rather quickly, from
performers to comedy club
owners and managers. He is a
huge presence both in stature
and personality.
When I met him at the
Goliath Comedy club in
Melrose Arch it was evident
that this is a busy man. We
only had a few seconds to
chat as after a few sips a film
crew arrived to interview him
for the Morning Show, a new
breakfast show on eTV. He’s
the new anchor, so I'd have
to settle for a one-beer chat.
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Nevertheless we ploughed
through a very chilled La
Trappe Trappist Blond (6.5%),
while he ended up asking me
questions about the beer.
DL: How many craft beers do
you have on the menu?
JG: Well we wanted to have
Davebrew but you never
contacted us. Then these
guys arrived with La Trappe.
At first I said nobody will
pay that much for a beer!
But man... when you taste
it! YOH! They love the
experience. A bespoke glass
especially designed for the
beer, a coaster on the base
to trap moisture and when
people began to come in and

specifically order 'Ale Trappe'
I didn’t look back. I’m also
not even sure how much it
costs? (He shouts at the other
Goliath Nic) ‘how much? Sixty
bucks!’
Wow that’s how much they
like it. And it’s our top selling
craft beer so we are not
arguing with the craft people,
they love the beer. And we will
continue to serve it until you
get your act together Dave.
DL: What is this DePoes?
JG: That’s you because you
didn’t call us to sell us your
beer? (Laughs). No seriously
we have ventured into the craft
side of our menu and at the
moment La Trappe and DePoes
are selling well. We’re happy.

DL: Do you know anything
about the Trappist way of
brewing?
JG: I have no idea. Are you
going to tell me?
DL: I think it’s brewed using
ancient recipes from Monks
in an Abbey? Unique ales
brewed with patience, passion
and traditional craftsmanship
according to secret recipes of
the Trappists.
JG: Jussie Dave you can talk
kak hey? Are you serious?
Maybe that’s why it’s R60? But
listen... I have to go and be
famous now. Enjoy the beer...
And that’s what it’s like having
a pint with a famous person!

WORLD OF BEER

YOU
SAY
YOGA,
I SAY
BEER

Many people travel to India for a spiritual awakening; others
go for the food. But could you plan a craft beer tour through
the sub-continent? Greg Casey set off for Goa to find out.

ontapmag.co.za | Winter 2018 |
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“I WANT TO
GO TO INDIA,”
said Shannon, my partner in business
and life, who is filed in my cell phone
as ‘The Boss’. “India?” I thought.
“But there are no microbreweries
for me to visit in India. What am
I going to do while you’re being a
tree or a mountain or a downwardfacing dog?” But as most of my
friends know, you don't argue with
Shannon, so off to India it was. Her
yoga mat was rolled and ready to go
and I think she had a more spiritual
adventure in mind, but as hard as
she might try, it is tough to hide beer
from me. I wasn’t holding my breath
but I googled “craft beer India” and
there, to my surprise, something like
745,000 hits came back.
So with bags packed and surf
board under arm (just in case) it
was off to India: Goa to be precise
or as some people know it, ‘India
Light’. It is hot, it is noisy and it
takes longer to get out of Mumbai
than it takes to get to India in the
first place, so the first thing you
need to do is grab a beer. And of
course, the first beer that I grabbed

was Kingfisher, the local lager. Don't
knock it until you’ve tried it – it’s not
easy drinking double IPAs when it’s
36 degrees outside, with what feels
like 115% humidity. People who
know me know I'm not opposed to
a few lagers when I'm exploring the
tropics, and as we journeyed down

pull up to any beach shack with a
fridge, grab what you like and head
on down the beach drink in hand.
And imagine my surprise when the
first fridge I opened was filled with
monkeys. Bira91 monkeys to be
exact – and in cans!
Bira91 has been around since
early 2015. They initially produced
the beer in Belgium, but demand
quickly forced them to find a
suitable brewery in India. The
cartoon monkeys splashed across
the cans hit me with a hip, light-

I googled ‘craft beer
India’ and 745,000
hits came back
the coast to Arambol, I suspected I
would see a few more mainstream
lagers in my not-too-distant future.
BEACH BEERS
OK, enough about lager. In India,
the law around alcohol is different
in every state, with Goa being the
most relaxed. You can pretty much

heartedness I somehow didn’t
expect to find in the Indian beer
scene. I grabbed a can of each and
headed down the beach for my first
sip of Indian craft. The Blonde was
clean, easy drinking and refreshing
– everything I needed from a beer
in that moment. Next up was the
White Ale, a wheat beer that I found
a little heavy on the citrus. But it was

undeniably light and refreshing, and
you can see that they have definitely
taken the weather into account
when designing their brews. And if
the temperature ever dips below 30,
there’s the Strong Ale, a souped-up
version of their wheat: 7% ABV and
with a rich honey flavour.
India’s craft beer scene began
to take shape about 10 years ago
and things have moved pretty
quickly. The challenges are plentiful:
cultural taboos, a total ban on booze
advertising, high taxes, low wages –
and getting a licence in India makes
starting up a brewpub in Jo’burg
seem like a walk in the park. But
despite all the hurdles, craft beer
is making waves in India. The
Craft Brewers Association of India
was founded in 2014, there have
been a number of small-scale craft
beer fests and it seems that in any
given city you can easily swap your
Kingfisher for something with a bit
more flavour.
PUSHING BOUNDARIES
It’s a new day, a new town, another
beach, another bar and to my
surprise – and Shannon’s dismay
– more craft beer. In the town of
Anjuna I find The Goan Hub – the
closest thing the area has to a craft
beer bar, with Bira91 on tap, plus

Greg shares a beer with Susegado brewer-owner Aditya Challa.

Susegado Brewery in Baga Beach is breaking boundaries and producing
excellent, innovative beers.

The contemporary design work on Indian beer labels contrasts with
the country's traditional art.

Greg takes some time out from the breweries to find his zen.
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bottled beer from White Owl and
Simba, two emerging breweries
from Mumbai and Goa respectively.
Simba’s Jungle Stout was really solid
with good body but still drinkable in
the heat, though their stand-out was
the Jungle Wheat – a light witbier
spiced with orange peel, coriander
and lemongrass. White Owl was
really making its mark by sponsoring
the bands at the biggest craft market
in the region – a domain usually left
to big brands like Kingfisher. The
Saturday Anjuna Night Market does
not disappoint – think Greenmarket
Square meets the Old Biscuit Mill,
except Greenmarket would just
about fit into the space reserved for
the live bands at Anjuna. It’s massive
and a must for anyone going to
Goa – just don’t confuse it with
the two other imposter markets
in the area. We would thoroughly
research White Owl later, but for
now we were seeking out little
local breweries.
Just 15 minutes south I found
my next stop, Susegado Brewery in
Baga Beach. The 1000-litre brewery
is based in a Mexican restaurant
with a laidback vibe, cool tunes and
great beer made on site. I felt quite
at home - all they needed to do was
paint the building yellow... The beers

were among the most innovative –
and the best – that I tried while in
India: Mango Wheat, English-style
IPA, a crisp blonde ale, and a fairly
ambitious Vanilla Porter. These guys
are on point and constantly pushing
the boundaries. When I was there
they were experimenting with Cryo
hops – concentrated lupulin from
whole leaf hops – in their new IPA.
Yes I got to taste it from tank, but if
you want to know what it tastes like,
you’re just going to have to go there.
By this stage even Shannon was
quite amazed as to how much craft
beer she had been subjected to in
India. Me, I just smiled. But our
trip was quickly coming to an end
and we decided we were ready to
graduate from India Light and brave
the big city. A few phone calls to
the airline later and we were off to
Mumbai for a few days.
Now I have taken
many a taxi ride
in my life,
but there is
something
about
a
taxi ride
in India.
The word
t h a t
springs

to mind is fear; pure, utter,
unadulterated fear. But that’s
another story for another day. For
now, my advice, if you find yourself
in a Mumbai taxi, is to forget
craft beer for a while and invoke
your inner yogi: just breathe. And
don't worry about the cows: they
will move.
THE BREWPUB MODEL
In Mumbai, it takes two hours to
drive about 10km, and a lot of the
time Google will tell you it’s faster
to walk, so it’s not surprising that
many breweries have multiple
taprooms all over the city and a
lot only sell from their brewpub.
Doolally is one example: there are
six taprooms in the greater Mumbai
area, with the brewery about three
hours away in Pune. Doolally was
India’s first microbrewery, launched
in 2009 and offering an
impressive range of
well-made beers,
including
rarities
in
India such
as an abbey
blonde,
oatmeal
stout and a
rauchbier.

While in Mumbai I managed
two other breweries, but getting
around is hard. Maybe that’s
why so many breweries don't do
distribution, sticking instead to
their own brewpubs and taprooms.
White Owl opened in 2014 and
has started distribution in Mumbai,
Goa and Pune. It is situated in a
massive office complex so a bit
hard to find but when we did we
were pleasantly surprised with the
beers. White Owl has an excellent
selection and I got stuck into the
taster tray, suddenly feeling quite
grateful for the taxi that would
take me home. Their APA was
outstanding and I could have kept
drinking the Spark Belgian Wit
all day. Witbiers and wheat ales
seem to be leading the way in the
Indian craft revolution – light,
refreshing brews that still deliver
plenty of flavour.
The last brewery we went
looking for was closed so we
made our way back to the hotel,
gritting our teeth as we swerved
around dozing cows. All in all I
saw a lot and missed a lot when
it comes to the craft beer seen in
India, but at least I avoided the
yoga. Sorry Shannon – maybe
next time.
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AGAINST THE GRAIN

ALWAYS ON THE LOOKOUT FOR SOMETHING NEW
TO DRINK, LUCY CORNE SNIFFED OUT A BRAND
NEW BREWERY IN CAPE TOWN, BUT THIS TIME IT
WASN’T BEER THEY WERE BREWING…

There

are
some
p e o p l e
who have a
knack
for
spotting a bargain. They can walk into
a department store, take a brief glance
around and be heading home with a pair
of designer sunglasses within minutes.
Others prefer to save their keen eyes
for wilder pursuits, like those who can
instantly pick out hippos and crocs on a
watery safari when all I can see are rocks
and logs. Everyone has their talent and
I think mine might be spotting shiny
taps from great distances. And so it was
when I recently visited Coco Safar, an
impressive café based in Cape Town’s
Sea Point neighbourhood.
I had popped in for breakfast – they
do amazing chocolate croissants and
the coffee is superb – and was heading
back to the car when something shiny
caught my eye. As I swung around I
realised that not only was there a row
of taps, but through the window above
them I could see the unmistakeable
gleam of a brand new brewery.
In fact, it couldn’t have been newer.
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It so happened that my impromptu
visit coincided with the very day
Coco Safar was commissioning their
brewhouse – that is, getting it installed
and up and running. But this wasn’t
a normal brewery and the illuminated
word on the wall of the bar made me
even more curious about what was
going on: rooibos.
Coco Safar is something of a shrine
to rooibos. You can get a rooibos
espresso, siphon rooibos tea, rooibosinfused truffles and pastries – and coldbrewed rooibos from nitro-poured taps.
The 400-litre brewhouse will not see
any malt or hops within its steel tanks.
Instead, ‘beverage curator’ Marc Osstyn
produces batches of cold-brewed coffee,
tonic water and tea.
Loose-leaf tea is steeped in 3°C water
for four days in order to get a fuller,
deeper flavour without extracting the
tannins that hot steeping methods do.
Cold-brewing also helps to preserve the
health benefits found within the tea.
But Marc is not simply producing
cold cups of tea. While steeping, the teas
are infused with granulated maple sugar

infused with a secret blend of 15 different
spices. Once the tea is laboriously
filtered from the leaves, it is kegged or
bottled and served from the tap room –
the sort of space that would have most
brewers wild with envy. The resulting
beverage is a slightly sparkling, highly
refreshing and utterly unique brew that
makes for a perfect alternative to beer
if you’re driving or pregnant or simply
not drinking.
Alongside the two teas, Coco Safar
serves a complex-tasting tonic water
infused – of course – with rooibos, and
a cold-brewed coffee lightly flavoured
with fresh citrus zest. All four are sold on
nitro pour at the café, or packed into a
particularly pretty four-pack to take away.
When you get them home, roll them
as you would a weissbier to mix up the
sediment which settles at the bottom.
Cold brew coffee is big business in the
States and Europe, and can be found at
some of South Africa’s cooler cafés. But
in turning to cold-brewed, nitro-poured
rooibos, Coco Safar are ensuring that
South Africa doesn’t necessarily follow
trends – sometimes we make them too.

COCO SAFAR SPARKLING
RED ROOIBOS

COCO SAFAR SPARKLING
GREEN ROOIBOS

I find rooibos a remarkably difficult
flavour and aroma to describe. Slightly
earthy, fairly woody, with an undertone
of red berries, the only thing that tastes
like rooibos is rooibos. Put simply, the
red version smells like a cup of perfectly
brewed rooibos. In fact, as you bring it to
your mouth it smells so much like the tea
that the sparkle takes you by surprise. The
carbonation lifts the earthiness and helps
create a lighter, fresher version of South
Africa’s most famous tea.

Green rooibos, like other green teas,
is produced and packaged without
being fermented. In cold-brewed
form it has a lighter, fresher flavour
reminiscent of crunchy, slightly underripe plums. It’s a touch tarter and much
more subtle than the red version,
and would be hugely refreshing on a
sunny afternoon.

bevplus water ADVERT ONTAP.indd 1
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STYLE GUIDE

THE BOCK

B

It’s full of rich malty flavours but delivers the crisp and clean finish
you expect from a lager. Could this be the perfect beer for the
South African winter? Murray Slater takes a few sips to find out.

eer, with its seemingly infinite
varieties, often surprises and
challenges. Sometimes, a beer
comes along that grabs your
attention because it is so different
to what you were expecting.
The bock is just one of those styles: it is so
magnificently schizophrenic, so contrary to
conventional perception. It’s a lager but it’s not
yellow, nor bland. Bockbiers are generally dark
amber to dark brown in colour, strong in ABV,
scantily hopped with layered malt flavours that
could have you believing that the beer has been
conditioning under the watchful eyes of monks
for 600 years in some forgotten Bavarian cave.
Sweet rich malt aromas of toffee, toast, dark
fruit and caramel coat the inside of your mouth
while the finish is well-attenuated and crisp, with
a subtle bitterness that has you coming back for
more and more. This is a lager, but it is worlds
apart from the “hot country lagers” that dominate
the macro-brewed landscape. It is strong and bold
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yet still manages to be refreshing. It is its very own
paradox: a lager in ale’s clothing.
Bock as style got its name from the Bavarians’
inability to pronounce the name of the Hanseatic

It is strong and bold
yet still manages
to be refreshing.
German town of Einbeck, where it was brewed for
the first time in the 14th Century. The Bavarians
of Munich adopted the style a century later,
originally brewing it as an ale, though to be fair, all
beers prior to 15th century were ales.
With its new Bavarian name, and the advent
of lagering – that is, ageing beers for long periods
in cool caves – the beer we know today started

to take shape. Bock means “billy goat” in
German and many modern brewers pay
homage with goat or ram iconography
on their labels or bottle caps. However,
all great stories have many origins
and some say that the association
with the goat is not linguistic but
rather a reference to the zodiac
since it was initially brewed in
December and January – under
the sign of Capricorn.
THE BOCK FAMILY
Origins aside, the Bockbier has
several substyles on which various
German towns and brewers have
put their own stamp. Maibock,
meaning “May bock”, is a paler,
more highly hopped version often
made for consumption at spring
festivals; doppelbock (double
bock), is a stronger and maltier

version originating in the monasteries
of Munich, while eisbock, a
whopper of a beer at over 9%
ABV, is made by partially freezing
the beer and removing the ice that
forms, therefore concentrating the
alcohol volume.
Thankfully we have some great
examples of the style currently
available in South Africa. South
Africa’s best beer, as awarded by the
South African National Beer Trophy
2017, is indeed a bock – Maibock
to be precise. Bruce Collins of
Stellenbosch Brewing Company
has produced a beautiful example in
his Hoenderhok Bock, first brewed
to celebrate spring in 2015. “We
brewed it originally in a humble
chicken shed in Stellies”, says Bruce.
Not the only messiah to be born in
a manger and this beer has collected
its fair share of disciples, me being
one of them.
Namibia Breweries have long
produced a seasonal Urbock (original
bock) which is an absolute treat
and friendly on the pocket as well.
This beer is produced by a macrobrewery but certainly stays true to
the original style. It has just been
relaunched under the Camelthorn
label, but the recipe remains the
same and the beer will still, sadly, be

brewed just once a year.
Unfortunately two world class
examples of Bockbier that used to
be available in SA have disappeared.
Rogue’s Dead Guy Ale was an
American craft take on a Maibock
and brewed to celebrate the Day
of the Dead. Paulaner’s beautifully
balanced Salvator was the original
doppelbock, brewed by 18thcentury monks as a hearty way to
get through weeks-long religious
fasts when solid food was forbidden.

It was a sad day for South African
beer lovers when it disappeared from
our fridges.
But don’t fret too much. With
a little searching, we can still find
one of the finest examples of a
foreign bock on our shelves. The
only Trappist-produced bock in
the world, La Trappe Bockbier is
brewed by monks but thankfully
not only for monks. It is sensational
in all its schizophrenia.
This winter get your hands on

a bottle of bock, light your winter
fires, take your work-weary woollen
socks off, take a sip, hold, enjoy the
journey, swallow, and then wiggle
your toes. It will surprise you – and
you will thank me.
This beer style is crying out for
more South African examples. Go
forth brewers; get brewing this
paradox poster child of why beer is
so versatile and amazing. It’s about
time someone released a Spring
Bock, right?

BOCK TRIVIA

Although born in Einbeck, bock became massively popular as far away as
Britain and Scandinavia due to the Hanseatic trade links as well as a unique
system of quality control. Dozens of citizens in Einbeck were entitled to
create their own recipes, malting their barley at home, though they were
not allowed to own brewing equipment. Instead, city employees would
transport the brewhouse to the citizens’ dwellings, bringing along a
professional brewmaster to operate the equipment. It was then certified for
sale and export. Think of it as homebrew on a whole new level.

* See our bock and mushroom
soup recipe on page 63

GOING PRO
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Want to start up a
microbrewery in South
Africa? Perfecting your
recipes and designing
the perfect label is only
half the battle – the real
challenge can often be
getting a licence, so you
can actually sell your
wares. Veteran brewer
Apiwe Nxusani-Mawela
takes a look at the
application process.

I

recently
attended
a
workshop organised by the
National Liquor Authority
and as the presentations
progressed, one question
kept buzzing through my
mind. It’s a question I am quite
often asked: “why does the licensing
process take such a long time”?
This is never an easy or
straightforward question to
answer due to the various liquor
acts (eight different acts to
be exact) currently governing
the manufacturing and sale of
liquor in the country. But I will
attempt to highlight the various
steps in the license application
process, focusing on Gauteng
and Western Cape, with the hope
that it could make the process
slightly easier to follow.
In South Africa, we have
the Liquor Act 59 of 2003
which regulates the macro
manufacturers such as AB InBev
and Heineken, as well as all
distributors, large or small. Then
we have the different provincial
liquor acts regulating micro
manufacturing (craft brewing/
distilling) and retail outlets, whether
they are on- or off-consumption.

MAIN TYPES OF LIQUOR LICENCE
ON-CONSUMPTION:

Patrons consume liquor on the premises and are not
allowed to leave with the liquor, such as a restaurant, night
club or hotel.

ON- AND OFF-CONSUMPTION:

Patrons either consume what they bought on the premises or
take away to consume elsewhere, for example, at a tavern.

SPECIAL EVENT:

Issued to sell liquor at special occasions such as charity
events and festivals. The application must be made at least
14 days before the event and the licence is only valid for
the duration of the event.

APPLICATION

PROCESS

The liquor licence application is one of the
most daunting processes when starting a
microbrewery. Having so many liquor acts
causes a lot of confusion as the different
provinces all have different rules and do things
slightly differently. The process, which should
typically take about 90 days from the day of
application until the licence is issued, can often
take more than a year. I know of breweries who
have closed shop before even trading due to
difficulties in obtaining their licences. The
trick is understanding your specific provincial
liquor act and its requirements and ensuring
full compliance. Some people have successfully
applied for the licences themselves, but it’s
often better to make use of knowledgeable
liquor consultants and lawyers to assist you with
the application – at a fee, of course.

OFF-CONSUMPTION:

Patrons buy liquor to take away such as in bottle stores, or any
establishment that does not provide for the seating of patrons
and consumption of liquor within the premises.

MICRO-MANUFACTURING:

Issued to liquor manufacturers producing amounts below a
specified threshold.

TEMPORARY LIQUOR LICENCE:

A liquor licence that is issued for a short period of time to
applicants already in possession of a liquor licence. For example,
a brewery may want to sell their products for off-consumption.
The temporary liquor licence is unfortunately not granted for
longer than 14 consecutive days, or for more than a total of
30 days in a year.

DOCUMENTS FOR APPLYING
FOR A LIQUOR LICENCE IN THE
WESTERN CAPE AND GAUTENG
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

Certified ID copy of applicant - WC GP
Police Clearance Certificate - WC GP
Proof of Address - WC GP
Company Registration documents - WC GP
SARS Clearance certificate - WC GP
Full business address and location of premises - WC GP
Comprehensive floor plan - WC GP
Site plan of the premises - WC
Description of the premises - WC GP
Colour photographs of premises (inside and outside) - WC GP
Written motivation in support of application - WC GP
Zoning certificate - WC GP
Proof of affiliation to industry association - GP
Affidavit confirming that your premises are not within 500 meters
radius vicinity of a place of worship, educational institution,
similar licenced premises or public transport facility - GP
Local Authority Approval on relevant letterhead signed by a
designed executing officer from the Town Planning department
of the Local municipality (not a Ward Councillor) - GP
Signed lease agreement or Title Deed - GP
Notice of application - WC GP
Proof of payment - WC GP

Western Cape: WC Gauteng: GP

LICENSING TIP
Be sure that all documents
submitted are clear and
completed as per the
requirements. Should your
application be refused, the
Gauteng Liquor Board won’t
allow you to lodge a new
application on the premises
within a year from the date
of refusal.

DEFINITIONS
Micro-manufacturer: a producer of liquor who in
a calendar year does not produce more than the
prescribed volume: beer - 100 million litres; spirits
- 2 million litres of absolute alcohol; wine - 4 million
litres and sorghum - 50 million litres.
Distributor: a person or entity that is registered
with National Liquor Authority and sells liquor only
to other liquor license holders.
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NOTICE OF APPLICATION
According to the Gauteng Act, every applicant should give
notice of an application by publication in at least two newspapers
circulating in the area in which the premises are situated, as well
as in the Provincial Gazette. The adverts should include the full
names of the applicant, intended trading name, identity number
or registration number of the applicant, full address and location
of the premises, the type of licence applied for, names and
nature of educational institutions, names of and distances to
similar licensed premises and places of worship within a radius of
1km from the premises. The notice should also invite interested
persons to lodge any objections to the application. Original
copies of the adverts should be submitted with the application.
This differs from the Western Cape Act, where the board,
after receiving the application, would publish notices in the three
official languages of the province (English, Xhosa and Afrikaans)
in the Provincial Gazette and in at least one newspaper circulating
in the area where the premises are located.
The applicant would then need to display a notice at the
proposed licenced premises in all three official languages of the
province and leave it in place for at least 28 days.
It is very important to note that in the Western Cape, no
application may be advertised during the period of December
1st and January 15th of the following year.

LICENSING TIP
Don’t’ forget to check all
the rules and regulations
with SARS, SAPS and
DAFF - the Department of
Agriculture, Forestry and
Fisheries – who also have
a hand in giving your new
brewery the go ahead.
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ZONING

Zoning is a means of regulating and controlling land use
rights and development, as defined by the local town
planning scheme. Through zoning, the municipalities are
able to identify permitted use of specific properties.
To operate a brewery, premises should be zoned for
“industrial purpose” and ideally Industrial 1 zoning.
INDUSTRIAL 1 (LIGHT INDUSTRY)
provides zoning for normal factories,
warehouses or depots.
INDUSTRIAL 2 (GENERAL INDUSTRY)
specifically for operations which can involve noxious
and/or unpleasant odours and emissions.
INDUSTRIAL 3 (RISK INDUSTRY)
caters for specific applications such as specialist
workshops or mini-factories.
Zoning is currently the biggest problem within the industry.
Ideal areas to operate brewpubs are often not zoned for
industrial use, while many industrial areas aren’t exactly
places that people want to flock to for lunch and a beer.
Some breweries are going the route of re-zoning their
premises, while others spend months searching for premises
in ideal locations with industrial zoning.

INSPECTIONS
Once your application has been lodged, a liquor officer inspector will
inspect your premises and documentation to ensure compliance with the
relevant act. The inspector then submits a report to the relevant liquor
board to be included within the application.
Once all documents have been submitted, the application will go for
final review by the liquor board. And then you wait…and wait. You might
hear back with requests for extra information such as example labels,
photos of your drains or product quality certificate. It’s important that
you ensure all responses are timeous as the liquor boards only sit once a
month, otherwise your application may be pushed out. The good news
is that most applications do get accepted in the end, as long as you’ve
checked all the boxes. And when you sell your first licensed pint, all the
headaches and stress will be worth it.
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here was a time when brewers homebrewers who still act as if that whole science
didn’t know that yeast was and microbiology thing never happened. Teaching
important in making beer. In homebrewing classes, I’ve discovered that the yeast
fact, there was a time when pitching part is often seen as an also-ran phase of a
nobody, including brewers, course. Students are like, “Just add that packet to the
even knew that yeast existed. wort? Cool. Check that box.”
At all.
Perhaps it is because the other parts of brewing are
In times of yore, before just so much more exciting. I mean we’re steeping and
clever folks discovered what recirculating and boiling up a storm in the hot side of
would later become modern brewing while in the cold, fermentation cycle, it’s mostly
microbiology,
brewers just waiting and praying that the beer turns out okay.
had all sorts of weird and wonderful explanations as
But don’t let this seeming passivity fool you. What
to how malty tea became beer. Some believed in the happens to wort once yeast is introduced is just about
magic stick, which they used to stir the brew (which one of the most important parts of brewing good beer. It
was of course was coated in invisible yeast particles), is often said by experienced beer-makers that brewers don’t
while others were convinced that fermentation was make the beer - the yeast does. And they’re not wrong.
due to divine intervention. But
In fact, many beers (especially
now that we’re all modernised
those lovely Belgians) are
and wash behind our ears and
ridiculously simple from a grain
Brewers don’t
stuff, we know that yeast, and
and hop-bill perspective. Yet,
especially the Saccharomyces
they have amazingly complex
make the beer cerevisiae and Saccharomyces
flavour profiles. Consider the
the yeast does.
pastorianus species, is responsible
Belgian Tripel. The beer usually
for doing the heavy lifting in
has, at most, two malts and some
fermentation. It’s yeast, which is
very subtle hop additions. Add to
a fungus, that converts the sugars in wort into ethanol that a whole bunch of sugar (take that Reinheitsgebot!)
and CO2 (and more besides). And these by-products and that’s it. Yet, Tripels have complex flavours that
are kinda important in creating the suds that we love.
range from banana to white pepper and more. The star
That’s why I find it a bit surprising when I encounter of the show? You guessed it: yeast.
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So here are some easy steps you can take to ensure that your
yeast (and maybe other things you care about, come to think
about it) is happy and will make you some really good beer.

FEED THEM

Ensuring the happiness of your yeast
starts well before you pitch the stuff
into cooled wort. When we create wort,
we produce the precursor nutrients
that yeast cells need in order to
ferment beer. Yeast needs a few things
to live healthy lives: Sugar, oxygen,
minerals and the right temperature. In
making good wort, we’re helping with
the sugar and mineral components of
that equation.
Ensuring that you’ve converted
the malt’s starch into sugar is the first
step. Use the iodine test if you’re not
sure. Measure your pre-boil gravity to
check if you’ve hit the recipe’s specified
number. If not, you need to lengthen
your mash time and (perhaps) add some
dried malt extract to supplement the
sugars in your wort.
Minerals important to yeast health
occur naturally in malts, so are normally
not needed in additional quantities. The
exception is when you brew high-gravity
beers like double IPAs, imperial stouts,
barley wines and the like. Then, adding
a teaspoon of yeast nutrient (which
most homebrew stores stock) into the
boil can give yeast some additional help
down the line when the high percentage
of alcohol produced in fermentation
threatens to kill your fungal friends.
Sad, but true. Yeast produces alcohol as
part of its metabolism but alcohol also
poisons yeast to death (dramatic stuff!).

S T E P

S T E P

S T E P

01 02 03
GIVE THEM
A GOOD START

If you’re using dried yeast, make sure to
rehydrate the yeast in some sterilised
water (at room temperature, i.e. 20-25°C)
about 30 minutes before pitching.
If you’re using liquid yeast (good
choice, by the way), make a yeast starter
by brewing a “small beer” without hops,
using some dried malt extract (100 grams)
and about 1.2 litres of water. Boil this wort
for about 15-20 minutes, chill to pitching
temperature (20-25°C) and pitch the
liquid yeast in a suitable container (I’ve
used a 2-litre, sanitised water bottle with
the cap cracked open just a bit with very
good results). Leave your starter for 24
hours before your brew day and pitch
the resultant slurry into the chilled wort
as normal.
On the topic of pitching: make sure that
the temperature of your wort is, at most,
5°C higher than the yeast’s temperature.
This will avoid yeast shock, which is the
microbiological version of diving into a
very cold swimming pool. It kind of makes
your heart stop for a while.
So, if your yeast is at 22°C, make
sure your wort is somewhere between
22 and 27°C. Generally speaking, yeast
should not be pitched into wort that is
warmer than 30°C or cooler than 15°C.
The final thing you can do to give
your yeast a head start is to oxygenate
your wort. Depending on the size of
the brew and its gravity, this may be
as simple as splashing your wort into
the fermenter and shaking it around a
bit (small volume or low-gravity beers)
or as complex as actually introducing
oxygen into the wort using foodgrade oxygen and something called an
aeration stone (large volume or highgravity beers).

SUPPORT THEM
IN LATER LIFE

Once yeast is busy fermenting your wort,
your job is not done. Primary fermentation
is a pretty violent affair, and to ensure
that yeast does what it’s supposed to
(i.e. ferment the right amount of sugars,
produce nice flavors and not nasty ones),
you’ve got to ensure that it has the best
possible conditions to do so.
For one, make sure that your
fermentation vessel is not exposed to UV
light. More importantly, ensure a steady,
healthy fermentation temperature. For
most ales, that range is between 18 and
22°C. For lagers, it can be as low as 5-15°C.
Generally,
higher-than-ideal
fermentation temperatures lead to
more fruity and sometimes-unpleasant
flavours. Really high temperature can also
result in fusel alcohol formation, which will
give your beer a boozy, heavy character
and your beer drinkers much the same
feeling, only in the form of a bad hangover.
Overly cold temperatures can cause
yeast to go into suspended animation, scifi style, and that means that your wort will
not ferment to completion. This is called a
stuck fermentation, or as it is known among
brewers the world over, hell itself. There
are other causes of stuck fermentations
(such as not having enough fermentable
sugars in your wort--see above), but low
temperature is definitely one of them.
One additional measure you can
consider is to tap off your yeast from
the fermenting beer after the first week
or so of fermentation. Having a conical
fermenter helps considerably for this.
Tapping off yeast has two functions: (1)
it avoids exhausted or dying yeast from
producing off-flavours in your beer and
(2) it allows you to re-use that yeast for
future brews.

Keeping yeast happy will help you make way better beer. So don’t believe in
magic. Believe in your fungal friends and you won’t go wrong. Now go brew.
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HOMEBRU

HOW TO:

BUILD YOUR

OWN ORGANOLEPTIC HOP
TRANSDUCER MODULE
ROB CASS

I

t goes by a few different
names: Randall the Enamel
Animal, the Randalizer, or
indeed, the Organoleptic
Hop
Transducer
Module.
Whatever you want to call it, it
offers a host of experimentation
opportunities to a brewer with
a level of geeky coolness which
can’t be beaten.
Designed by Sam Calagione
of
Delaware-based
Dogfish
Head Brewery back in 2002, the
Randall was designed to infuse
hops into your chosen brew
during the pour to create a new
dimension of hop aroma and
flavour in the beer. The Randall
was subsequently modified into
a two-chamber system to try and
overcome the biggest problem
with this contraption – foaming.
However, with a few tricks, you
can actually build your own singlechamber system and overcome the
foaming issue.
The major advantage of the
Randall is the ability to infuse any
flavour you want – whether that’s
from hops, spices or fruit – into

a beer without having to commit
a whole batch to the experiment.
The added advantage is getting the
freshest possible flavour infusion,
plus you don’t have to worry about
contamination as you might when
adding herbs and spices during
secondary fermentation. The
genuine Randall is available to buy
from Dogfish Head, but it costs
around R3500 before shipping
and any import costs. You can
make your own very simply,
and with minimal tooling and
expertise, for around R400.
The basic principle is to use a
water filter housing and replace
the water filter cartridge with a
custom filter cartridge. The beer
flows from a keg into the filter
housing, infusing with ingredients
as it fills up the housing around the
outside of the filter cartridge. The
infused beer then filters through
the filter cartridge and flows
back out of the housing and to
the tap. To get more contact time
for infusing, the filter cartridge
should have inlet holes as far from
the housing inlet as possible.
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S T E P

01

FIND A
SUITABLE HOUSING

S T E P

02

BUILD THE
FILTER CARTRIDGE

56

The ideal housing for a
DIY Randall is a water
filter
housing.
These
come in various sizes
and configurations which
will affect the rest of
the build. The housing
has two parts: the base,
which has the inlet and
outlet, and the head,
which attaches from the
base by a threaded fitting
(with seals). The head
of the housing doesn’t
need to be clear, but it
helps to check that the

beer is infusing correctly
and the spectacle is a big
part of the attraction of
this device – you want
people to see what
you’re
Randalizing.
The thread size on the
inlet/outlet ports varies
across manufacturers so
be aware of what you
are getting since you
will
need
to
get
fittings to match. Filter
housings are available
from various water filter
suppliers online.

The filter cartridge is just
a pipe with some holes
through which beer can
flow, covered by some
kind of filtering material
so no solids can pass
through. Stainless steel is
ideal as with all brewing
equipment, but PVC pipe
will do the job perfectly.
The diameter pipe you use
can vary depending on
the size and shape of the
inlet on the filter housing.
You need the pipe to
seal against the top and
bottom of the housing in
a way that separates the
inlet from the outlet of the
filter housing. Getting the
correct length of the pipe
will require a little trial

and error. Try to get the
cuts as straight as possible
and remember each end
will get a seal. You then
need to drill holes in the
pipe. Drill four 3mm holes
near one end of the pipe,
evenly spaced around the
circumference of the pipe
so that there is an even
flow around the filter.
To filter out any solid
matter you need some
kind of mesh. Muslin or
cheesecloth will do the
trick if you are able to
stitch it into a tube to fit
around the pipe. I use the
filter bags from a pool
gobbler which have a nice
fine mesh and are easy to
use in this application.
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YOU WILL NEED:

1 x water filter housing
1 x PVC pipe
(approximately 300mm)
2 x John Guest /
DMfit push fittings
2 x cistern seals
or similar
1 x filter bag
1 x beer hose
1 x sealing tape

ATTACH
THE FITTINGS

S T E P

S T E P

03
04
SETTING UP

You will need to get the correct fitting
to match the inlet and outlet of your
housing. You can either use push fittings
(John Guest or DMfit) or barb fittings.
Either will work, it just depends on the
availability of fittings you find to match
your housing.
Attach your fittings to the housing
making sure to use sealant tape on the
threads so that you have a sealed fit.
Place the seals in your filter housing,
cover the PVC pipe with the filter bag,
and insert the pipe into the head of the
housing, making sure it is oriented so
the holes sit a maximum distance from
the inlet and outlet. Fill the filter head
(on the outside of the pipe) with your
infusion ingredients and attach the
base. Make sure it is tightly sealed.
Connect a beer line between the inlet
of the housing and your keg coupler (or
connector). Connect another beer line
between the outlet of the housing and
the tap.
For a jockey box set up using a
chill plate or coil, connect the cooling
element between the Randall and the
tap so that beer is cooled after infusing.
The flavours will infuse better at warmer
temps and the beer will reach the tap
nice and cold.

DISPENSING TIPS

1

INFUSION
Try all sorts of flavour infusions. I’ve used hop
pellets and cones, fruit, coffee and spices to
great effect. I’ve also split the beer line from the
keg and run a single beer through two separate
Randalls carrying different infusions.

2

FOAMING
Foaming can be a problem with some infusions.
Try serve at a low pressure with the flow restrictor
on your tap at ‘full-open’. Slowly increase the
pressure to try find a sweet spot. I have a fairly
long beer line coming out of my chill plate for
added resistance which helps as well.

3

ORIENTATION
Be careful to orient your pipe filter cartridge
properly. More contact time in the Randall makes
a difference, and you can’t easily change the
orientation once you have begun dispensing.

BREW-IT-YOURSELF
New England IPA (6.6%)

Homebrewing veteran Mike Heydenrych
took the top spot in the BJCP-judged
competition at this year’s Wort Hogs
Summer Beer Festival. Here he shares his
winning recipe.
Nuts & Bolts
Batch size: 70 litres
Estimated OG: 1.062
Estimated FG: 1.016
Estimated ABV: 6.1 %
Boil time: 60 minutes
Bitterness: 37.1 IBUs
Estimated colour: 5.1 SRM
Mash Ingredients
Pale malt 16kg
Flaked oats 1kg
White wheat malt 1kg
Boil ingredients
Mosaic [12.25 %] 200g - steep/whirlpool 20 min
Citra [12.00 %] 100g - steep/whirlpool 20 min
Ferment ingredients
WLP008 yeast
Mosaic [12.25 %] 150g - dry hop 7 days
Citra [12.00 %] 100g - dry hop 7 days
Mosaic [12.25 %] 150g - dry hop 3 days
Citra [12.00 %] 100g - dry hop 3 days
BREWER TIPS
When making NEIPA, it is tempting to
leave out Irish moss to get that cloudy
appearance from cold break. Cold break
is very astringent, so I preferred to stick
with my Irish moss and the haze is then
derived from the low-flocculating yeast and
extensive dry-hopping.
The zero-minute hop addition also needs
clarification. In order to get enough
(smooth) hop bitterness, it is important to
whirlpool about three times in a 30-minute
whirlpooling step. The additional
stirring breaks up the hop cone and gives
better hop utilisation.
I also use an unusual
hop addition at the
start of fermentation;
some say there are
"biotransformation"
reactions that occur
in the fermenter.
Whether that is true
or not, it makes
the brewery smell
wonderful during the
fermentation phase.
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HOMEBREWERS’ DIARY

JUNE
07

SouthYeasters

Afro Caribbean Brewing Co., Cape Town | 6:30pm
Join us for the second Great Wort Challenge –
ACBC brews the beer, you take it home and ferment it.
Registration essential – please see our website
or FB page.

13

Durban Homebrewers

14
14

JULY
11

SouthYeasters

Brewers Co-op, Woodstock, Cape Town | 6:30pm
Join for a talk from one of the Co-op members and
bring your homebrew to share.

12

Yeastern Cape Brew Club

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

20

Helderberg Homebrewers

Red Sky Brewing Co., Gordons Bay | 6:30pm
Free for first timers, R50 for members (includes a beer).
There will be a talk on malt, plus bring your best
porters for the competition.

21

Wort Hog Brewers Winter Beer Festival

26

Wort Hogs East Rand

Werners Bistro, Bedfordview | 7:00pm
Members R140, guests R170.
There will be a guest brewer and presentation as well
as dinner and league tasting.

26

Durban Homebrewers

Amsterdam Bar and Grill, Glenwood, Durban | 6:00pm
Open meeting: eat meat and greet! Bring tasters and
traders.
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Helderberg Homebrewers

Triggerfish Brewing Co., Strand | 6:30pm

AUGUST
02

Wort Hogs

Copperlake Brewery, Broadacres | 6.30pm
Meeting details TBA.

08

SouthYeasters

Afro Caribbean Brewing Co., Cape Town | 6:30pm
Bring along your best dark beers to enter in the
people’s choice competition.

09

Yeastern Cape Brew Club

German Club, Lorraine, Port Elizabeth | 7:00pm
General discussion and social get-together.

16

Bedfordview Scout Hall | 10:00am

Hosted by the Wort Hogs East Rand chapter, this
festival focuses on stouts and porters, high ABV
Belgians and any other winter warmer styles. Keep an
eye on our website and FB group for more info.

Copperlake Brewery, Broadacres | 6.30pm

Free for first timers, R50 for members (includes a beer).
There will be a talk on kegging and carbonation.

General discussion and social get-together.

18

Wort Hogs

Members R140, non-members R160.
Entrance includes a 500ml beer and a meal.

Stout and porter brew-to-style prize-giving.

The club will meet in Orlando East on the first Saturday of each
month. For details contact Apiwe on info@brewsterscraft.co.za.

German Club, Lorraine, Port Elizabeth | 7:00pm
General discussion and social get-together.

Musketeers German Club, Westville | 6:00pm

THE NEWLY FORMED SOWETO
HOMEBREWERS CLUB IS SEEKING MEMBERS!

Yeastern Cape Brew Club

Durban Homebrewers

Durban Brewing Company, Red Hill,
Durban North | 6:00pm
Bring and braai. Tasters on tap courtesy of the Brewery.
RSVP essential.

20

Helderberg Homebrewers

Triggerfish Brewing Co., Strand | 6:30pm
Free for first timers, R50 for members (includes a beer).
It's our third birthday! There will be a talk on hops, a
birthday bash plus our aged imperial stout tasting.

NATIONAL HOMEBREW CHAMPS 2018

Get brewing folks – the dates for the 2018 National Homebrew
Champs have been announced. The deadline for entries is
September 30th, with beers judged in early October. It costs
R150 per entry and as always there will be epic prized sponsored
by various homebrew suppliers. For further info, head to
nationalhomebrew.co.za or facebook.com/sahomebrew.

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

FOR MORE INFO

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

BREWERY FOR SALE

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

* 1200L Hot water tank ﬁtted with 3 x 9kw internal elements. 3 layered
vessel. With thermostat and electrical contactor switch box.
* 800L Mash Tun with laser cut false bottom.
* 1000L boiling kettle with chimney – Tank is also ﬁtted with 3 x 9kw
elements. 3 layered vessel. Thermostat and contactor switch box.
* 800L glycol cooling tank with freezer motor, switch box, agitator and
timer – Gets liquid glycol down to minus 6 degrees.
* 2 x 800L fermenters – Jacketed pressure vessels to keep the natural
C02 contained during fermentation. Digital temperature regulars with
solenoid valves to automate cooling. Awesome set-up for lagers.
* 2 stage heat exchanger - stage 1 cools boiling wort with ﬁltered
brewing water which returns to your hot water tank. Stage 2 - Wort
then passes by the glycol and leaves you with a ﬁnal return temp to
fermenter between 12 and 16 degrees.
* 1000L Bright beer tank on industrial wheels with calibrated sight
tube.
* Water ﬁltration system – Water feed system has a hot water meter
with digital screen. 1L increments.
* Beer ﬁltration system – 2 x 30 inch stainless steel canisters which
use disposable ﬁlter cartridges. 2 smaller 10 inch plastic ﬁlters. A few
spare ﬁlter cartridges.
* Large stainless steel malt milling machine with motor ﬁtted, as new.
* Stainless steel bath on wheels for leaving all your brewing pipes and
ﬁttings submerged in sanitiser during brew days.
* 4 head stainless steel counter pressure bottle ﬁller.
* Bottle labeller.
* Bottle sanitiser – 12 x 440ml or 340ml bottles at a time.
* Bottle capper.
* About 9800 gold crown caps.
* 2 x Italian Ebara pumps ﬁtted on stainless steel trolleys – Pumps
internals able to handle over 100 degrees.
* All relevant brewing hoses with ﬁttings.
* 2 x hose fastening tools.
* Several stainless steel pipes for the boiling and cooling side.
* 12 x 30L Kegs (A & G type spears).
* 8 x 50L Kegs for storage (G Type spears).
* 2 x Portable draught taps - 1 double and 1 x single.
* 2 x CO2 Gas bottle regulators.
* 1 x Oxygen Cylinder Regulator plus cylinder.
* 1 x 55L stainless vessel for CIP procedures.
* Variety of brewery vessel cleaning chemicals.
* 100kg Speciality Malt.

* About 25kg of hops.
* All brewery vessels ﬁtted with CIP spray balls.

AN AWESOME BREWERY THAT MUST BE SEEN
TO ARRANGE A VIEWING OR FOR MORE INFO
PLEASE CONTACT
VERNON ON 082-909-3939

AVANTI TOP UP
DOUBLE WALLED
BEER GLASS, 400ML

INFLATABLE
BEER BUCKET

The Avanti Top Up Double Walled
Glass is designed for you to enjoy
your best beers - the internal wall
even looks like a beer bottle when
turned upside down. The double
walled construction gives you
superior thermal insulation and
effectively maintains the temperature
of hot or cold drinks.
Available from yuppiechef.com

There's nothing better than
enjoying a cold drink out in the
sunshine, but nothing worse than
reaching for a bottle of beer, only
to find it's warm. The solution is to
keep your beers and other drinks
cool in an ice bucket and this
inflatable giant beer tankard drinks
cooler is just the thing for filling
with beverages at outdoor parties
or barbeques.
Available from mantality.co.za

SUCK UK DINOSAUR
BOTTLE OPENER
This cast-iron Tyrannosaurus Rex bites off bottle
tops with ease. Like no other bottle opener, this
monstrous utensil will be the centrepiece of any
home bar or the talking point of any party. Why use
a boring corkscrew when you could have a giant
Dinosaur on your kitchen top ready to pop caps off
with its cast-iron teeth? Available from takealot.com
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DAS HORN
VIKING BEER
DRINKING HORN
Want to be the talk of the town at your
next beer fest? Try Das Horn. Feel like
a viking conqueror without all the "I'm
drinking out of an elephant tusk" guilt!
Available from mantality.co.za

MAKE YOUR OWN
BEER COOKIES KIT
Enjoy knocking back a tasty craft ale?
Love tucking into some decadent,
gooey cookies? Not a big fan of messy
baking? Perfect. This easy-to-use kit has
fused two of life's great joys into one
mind-blowing delicacy –
Beer Cookies!
Available from
mantality.co.za

ESSCHERT
BOTTLE CRATE
WITH OPENER
Carry your beers in style with this wooden
bottle rack - great as a gift, and features a cast
iron bottle opener on the side.
Holds six bottles.
Available from takealot.com

LEAGUE OF BEERS
MONTHLY CRAFT
BEER CLUB
Join The League of Beer’s Monthly
Craft Beer Club and start your journey
to becoming a craft beer aficionado.
Every month, members receive a
curated collection of the latest craft
beers, as well as old-time favourites,
and are guided through beer tasting
with online tasting notes.
Available from yuppiechef.com

SNOMASTER
RED TABLE TOP
BEVERAGE COOLER
The SnoMaster range is all about keeping things chilled
in your home, and includes a variety of beverage cooling
options to suit any need or space. So, whether you want to
keep your beer chilled at just the right temperature or store
plenty of ice for parties, these coolers are here to help.
Available from takealot.com
ontapmag.co.za | Winter 2018 |
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SEEN AT

BREWCRAFT
SATURDAY SESSION
BrewCraft Southern Africa’s Saturday
Sessions are a chance to meet and share
the experience with other home brewers and
distillers, in a social environment that's not
to be missed. Quarterly Saturday Sessions
are held in Jet Park and Home Brewers
Bash in Centurion.
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BEER MEETS FOOD

PERFE
CT
FOR
WINTE
R

BOCK
&
MUSHROOM SOUP
Murray Slater
This perfect winter soup is full of earthy umami
flavours from the mushrooms which work
in harmony with the beer’s rich roasted malt
character. Paying homage to the “goat beer”, I
finished off the soup with goats’ cheese, grilled
on top of crusty ciabatta. A cast iron flat potjie
is the best way to cook the soup, but it can also
be easily done on a stove top.

Ingredients

Method

400g sliced mushrooms
– I used a combination of
brown and shiitake.
330ml Bockbier – I used
Stellies Hoenderhok – a
Maibock. A doppelbock or
dunkles bock will provide
for richer soup.
1 brown onion, chopped
2 cloves garlic, finely diced
1 bay leaf
2 knobs of butter
4 tbsp cake flour
500ml chicken or
vegetable stock
1 packet (about 20g) fresh
thyme
125ml double cream.
salt and pepper
crusty ciabatta
100g soft goats’ cheese

1. Sweat onions and garlic with

Avoid anything with a
high hop profile as it will
make your soup too bitter.

a knob of butter over high
heat.
2. Once the onions are
translucent, add the
mushrooms.
3. Add a second knob of
butter. Stir and cook
mushrooms until they’re soft
and start releasing water.
4. Stir in flour.
5. Grind salt and pepper and
add the thyme, reserving
half for later.
6. Slowly pour in beer and
reduce heat to a simmer.
Add the bay leaf.
7. Simmer the alcohol off for
five minutes.
8. Stir in stock and simmer for
15 to 20 minutes on low
heat with lid partially on.
9. While the soup is simmering,
spread the goats’ cheese on
slices of crusty ciabatta and
sprinkle a little fresh thyme
on top.
10. Remove from heat and stir in
double cream.
11. Garnish with thyme and
serve hot with the ciabatta
slices and of course, a glass
of bock on the side.
ontapmag.co.za | Winter 2018 |
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Owned by Nico Booysen and Tsietsi Madonsela
- two entrepreneurs who love beer - Impi
Brewing Co. is the latest addition to the
downtown Johannesburg scene. We chatted to
them about finding premises, future plans and
the war for craft.

Tell me about the name “Impi”?

N&T: We wanted to use an iconic African image or figure
to mould our brand around. We contemplated many
historic and even mythological African creatures and figures
but decided that the Impi warrior resonates with a broad
audience and it provides interesting angles for brand
development. The Impi warrior was bold, innovative and
strategic and we wanted to build our brand on those three
foundations. Impi also translates into war, as we feel that
the fight for independence within the craft space is key for
the survival of craft.

You're based at the Victoria Yards in
Lorentzville, downtown
Joburg; a pretty unusual
spot - why there?

N&T: We scouted in excess
of 40 premises hoping to find
the correct spot that would
accommodate and complement
our brand. It was not an easy
process. All the doors seemed
to close on us and we almost
gave up. We stumbled across
this venue by chance and
when we saw it we knew that
this was the place.

Your two beers at
the moment are a
lager and a pilsner
- why those?

N&T: South Africans
love lagers right!? We
felt that these two styles
would offer us the best
market access and thus
developed two unique
lines in that regard.
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The beers are called Homestead and
Warrior – how did you choose the names?

N&T: The Homestead is an important aspect in everyday
life in Africa. The Homestead is filled with love, family,
kindness, support and peace. We wanted to create a
lager that embodies those aspects, and the Homestead
Lager was brewed and developed with a core of love. The
Warrior...well, you now know what “Impi” means…

Are you planning on introducing any ales
in future?

N&T: Yes we are currently working on an African IPA: a big
beer, East Coast-style, eight hop additions. Keep a look out.

Is your brewery on site?

N&T: We are currently brewing at Brewhogs but we have
received our licence and are finalising our plant to be
commissioned on site. It will be a 700-litre system and we’ll
be offering up to 15 styles of beer on a three -month
rotational basis. The core duo will be available
year-round.

What's in store for the
next year or two?

N&T: Rapid expansion. New
stores. New in-house brewery
and exports.

What's your favourite
local beer at
the moment?
N&T: Zwakala’s
Limpopo Lager.

What can we expect
when we visit Impi?

N&T: A destination bar
with a combination of
industrial and African
elements, great woodfired pizza and our
Homestead Lager and
Warrior Pilsner. We’re open
Wednesday to Sunday
11am to late.

As told to Thandi Guilherme.

BREW NEWS

BREW REVIEWS
1000 Hills Brewing Co.

The FES (9%)

Bullish Craft Beer

BULLISH
PILSNER (4.5%)
Contract brewed by
The Italian Job

Cape Brewing Co.

CBC WEST COAST
IPA (6.5%)

Impi Brewing Co.

WARRIOR
PILSNER (4.2%)
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REVIEWERS: Lucy Corne
(LC), Megan Gemmell
& Dion van Huyssteen
(MG & DvH), Thandi
Guilherme (TG), Jaco
Hamilton-Attwell (JHA),
Matthew Hurst (MH)

Operating since 2009 but now under new management, 1000 Hills Brewing Co.
has had a total rebrand and with the new labels comes a range of completely
new beers. Some show hints of the original Quills, yet with new owner Trevor
Maarschalk’s own twist; others are completely new. The FES, or Foreign
Exchange Student (each of the beers is named for a character you’ll find in
school), is a 9% Belgian dark strong ale and the biggest beer in the range.
As you pour, you’re immediately hit with sweet alcohol and dark fruit aromas,
reminiscent of dark Christmas cake. The foam dissipates rapidly, and swirling
the glass produces legs that warn you of its strength. Caramel dominates the
first sip, with more subtle dark fruits and alcohol warmth coming through. The
complex flavours make this a delicious sipping beer, perfect for a cold winter
evening. The bitterness is not pronounced, but is strong enough to prevent
the beer becoming too cloying. Our only real complaint about this beer is that
the carbonation is a touch low, leaving it feeling very full-bodied. But it’s still
the perfect beer for those who enjoy a strong and complex ale. 3.6/5. MG &
DvH – tasted from the bottle.
The beer is slightly hazy, which is a problem for a pale lager, but you are
quickly pulled away from small flaws when you stick your nose into the
glass. The aroma smacks of bread and spice with floral notes and a touch
of bergamot. On the palate, the aromas are echoed, filling the palate and
leaving you with a light but firm grip of bitterness. This is not a big beer; this
is the beer that slakes your immediate end-of-workday thirst, but it definitely
has a few moves that standard pale lagers have yet to learn. Bullish Pilsner
has a finish that immediately makes you want more, leaving you with light
floral notes to remind you of the beer you just sipped. 3.8/5 JHA – tasted
from the bottle.
The latest in CBC’s Brewer’s Reserve range was hotly awaited in our
household, for I am definitely westward-leaning when it comes to IPAs. The
gorgeous label harbours an equally gorgeous beer, which pours a perfectly
glimmering hue of burnished gold. Each time you sniff, it seems you pick
up something different. Look for freshly peeled oranges, slightly underripe
mangoes, hints of grapefruit and a subtle whiff of toffee. Flavour-wise, there’s
marmalade and a touch of toffee, giving way to a clean, crisp bitterness that
splashes across the palate and sticks around a while. You won’t find masses
of hop flavour – but then I could always do with more – but the bitterness is
spot on and leaves you ready for more after each sip. 3.5/5 LC – tasted from
the bottle.
Impi’s pilsner pours vibrant gold and crystal clear. The nose is fairly neutral,
with slight bready notes. The upfront flavour is clean with a good malt
backbone, ending off with very pleasant balanced bitterness. This beer is
sessionable, but still flavourful and could easily become a staple in my fridge.
3.7/5 TG – tasted on tap at the brewery.

Mad Giant and
Aegir Project

CRYPTO
COLLAB (7%)

Sharpeville Breweries

SHARPEVILLE
SUPERIOR LAGER
(6%)

Triggerfish Brewing

MONSTERFISH
VANILLA BOURBON
IMPERIAL STOUT
(11.5%)

This fighter comes in a little underweight on the alcohol scale, but that is not
a bad thing. Rated as a Double IPA, at 7% ABV it falls in the IPA range, but
the guidelines are, well, just guidelines and this is a really good East Coast
IPA. The citrus is out front: grapefruit and naartjie with a bit of pith, followed
by a lighter caramel note. There’s bitterness here, but it’s not overpowering
and is well balanced with the malt. The beer finishes with the flavour of
Game – the naartjie sports drink – and that brings about happy childhood
memories of swimming pools, grass and endless sunny days. 3.2/5 JHA –
tasted from the bottle.

Reading the name of the beer I assumed that this was going to be just another
pale international lager; another pale fizzy beer with the same amount of
character as a beige wall, but oh, how wrong I was! As I started pouring the
beer, the rich, bready aromas quickly pointed out how wrong my assumption
had been. The spicy, floral notes really drove the point home.
The beer is not as clear as I expect from any beer that calls itself a lager, but
it is just the right shade of gold. I tend to ignore a little haziness as to me,
flavour is more important. An assertive, but pleasant bitterness, followed by
rich bready flavours and hints of spice clearly identify this as a Czech Lager,
and a very good one at that. There is a touch of butter (diacetyl) in the flavour,
but it is not a problem for this style of beer. The finish is rich, with the spiciness
of the hops lingering on your tongue. 4/5 JHA – tasted from the bottle.

This pitch black monster of a beer hits you straight away with the smell of
chocolate, vanilla, caramel, custard and just a hint of alcohol. Your first sip
introduces you to the full creamy mouthfeel with gentle carbonation which
carries the flavours of coffee, toast, bourbon, caramel and vanilla all the
way into the off-dry finish. There is a bit of spice from the alcohol but it’s
remarkably well hidden. A great beer for sharing or sipping next to the fire at
the end of a cold winter’s evening. 3.8/5 MH – tasted on tap at the brewery.

WIN

PUB QUIZ

KNOW

YOUR STUFF

Email your answers to us at

Since August 2nd marks International IPA Day, we
thought we’d dedicate this issue’s quiz to that most
iconic of craft beer styles, the India Pale Ale.

1. Where did IPAs originate?
a) England
b) India
c) The USA

or False, IPA was invented by
2. True
British brewer, George Hodgson.
peeking, how many substyles of
3. Without
IPA are there in the BJCP guidelines?
differentiates a New England IPA
4. What
from a West Coast IPA?

5.

Name an English-style IPA brewed in
South Africa.

of these is not the name of an
6. Which
iconic American IPA:
a)
b)
c)
d)

?

DO YOU

lucy@ontapmag.co.za.
One lucky winner will

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

percentage of craft beer sold in the
7. What
USA is IPA?
is an IPA brewed by which
8. Godfather
South African brewery?
of these is not an exitsing punastic
9. Which
IPA name:
a)
b)
c)
d)

Hoperation Bitterness
Hopportunity Knocks
Hoppyright Infringement
Modus Hoperandi

an IPA, what would you
10. Ifcallyouit?released
The better the pun, the more
points you get!

HINTS

Pliny the Elder
120 Minute
240 Minute
Two Hearted Ale

Congratulations to our winner from last issue, Gavin
Seagers, who has won a year’s subscription to On
Tap. Don’t forget to send your answers to us at lucy@
ontapmag.co.za and you could be our next winner.
Answers for Pub Quiz Autumn Edition: 1. B, 2. A, 3. Humulus lupulus, 4. Gruit, 5. True, 6. Cascade, Columbus, Citra, Centennial, Chinook, 7. B, 8. False,
9. Mandarina Bavaria, 10. No correct answer (use your imagination)
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Connecting Global Competence

food & drink technology
Africa 2018

food and drink technology Africa is the
premier platform for the Southern African
food, beverage, and packaging industries.
The established event serves as a trade fair, topselling market place and future-oriented knowledge center.

Shaping the future
powered by Messe München drinktec

Contact
info@mm-sa.com

