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From The Editor
This time for Africa

E

arlier this year I was lucky enough to
judge in the Brazilian Beer Contest.
The whole experience was, as you
can imagine, pretty damn special,
but no moment more so than the
awards ceremony. There is something marvellous
about seeing people’s shared joy in someone else’s
success – the roars, the applause, the backslapping
and the giant grins. And this becomes even more
special when you know a lot of the people winning
those awards.
The inaugural African Beer Cup gave just that
opportunity and better still, I got to announce
the winners and see all the joy – the smiles, the
whoops and in more than one case, the tears. It
was a magnificent evening and you can check
out all 56 medal winners on page 17. One of the
things that really struck me about the competition
was that craft beer is at last beginning to catch
on across the continent. Medals were awarded to
eight different countries with four craft breweries
outside South Africa scooping awards. I think if

you’d told me a couple of years back that I’d be
announcing a silver medal to a Kenyan mango
IPA or dishing out a bronze to a coffee-infused
sorghum imperial stout from Nigeria, I would
have thought you insane.
The awards were held in conjunction with the
annual Craft Brewers Powwow, which continues
to grow and mature each year. This year’s star
speaker was one of the world’s foremost experts on
beer, Garrett Oliver, and each time he took to the
podium every brewer, supplier, exhibitor and beer
lover was hanging on his every word. We took a few
minutes to chat to him about beer on our continent
– check out what he had to say on page 10.
The On Tap team wants to congratulate all
who won medals at the African Beer Cup and to
send out big beer love to everyone that’s working
hard to get craft beer started across the continent.
Building a brewpub in Tanzania or selling the first
NEIPA in Nigeria is no easy task and we all raise
our glasses to you for your passion, dedication and
tireless love of this beautiful beverage we call beer.

Cheers!
Lucy Corne
EDITOR

@LucyCorne
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CONTRIBUTORS
Rob Cass
Rob Cass is a home brewer, BJCP beer judge and all-round
beer geek. He loves everything about beer, be it the science,
the history, or the practical nature. His life quest is to brew the
perfect English Bitter.

Daniel Shields
Daniel Shields lived in Jo’burg for ﬁve years where he worked as
a coffee roaster, barista trainer, and wedding band bassist. After
completing a distilling course and a certiﬁcate in brewing science,
Daniel returned to his home town of Cape Town to start Shields Indie
Brewing Co, and launched the Funk Machine IPA in August 2017.

Steve Peel
Steve Peel started homebrewing while studying environmental
management at UCT, but it was on a trip to Antarctica that he began to
make plans to open his own brewery. A champion of British styles and
a pioneer of cask ale in South Africa, he launched Shackleton Brewing
Company in 2017.

Alan Jordan
Alan Jordan is an enthusiastic home brewer and beer drinker and
chairman of the WortHog brewers home brew club. An avid beer
tourist, passionate about all things beery, Alan lives by the motto that
“life is too short to drink bad beer”.

Shane McNamara
Shane McNamara holds a Master's degree in Brewing Science from
the University of Nottingham and Post Graduate Certiﬁcate in Brewing
Science from Federation University Australia. He has previously worked
as a brewer and was formerly Senior Technical Ofﬁcer at the Institute of
Brewing & Distilling. With a passion for beer and food Shane regularly
judges beers and contributes to publications around the world.
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Marcel Harper
Marcel Harper is a beer geek who’s been brewing for over a decade
and still gets things wrong. He teaches brewing, writes, and spends
more money on beer than is wise. Find him at beginnerbrewer.com.
You can listen to his podcast about beer and geekery: Scum, Beer
& Villainy, on iTunes.
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2L STAINLESS STEEL GROWLER

Perfect for taking 2L of beer from your keg to wherever you go!
Insulated to keep beer cooler for longer.
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T-SHIRT

Comfortable fitting.
160g Crew Neck T-Shirt - Black

WIN

CONGRATULATIONS
TO OUR AUTUMN 2019

AN ON TAP T-SHIRT

ALL YOU NEED TO DO IS SUBSCRIBE

WINNER,
ALAN LOADER (RIGHT),
FROM BENONI, JOHANNESBURG WITH
RYAN PHILLIPS FROM BREWCRAFT
What a wonderful
surprise, thank you On
Tap & Brewcraft, I needed
a set of new beer
glasses, and they’re
Spiegelau nogal.

Scan to subscribe
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EVENTS CALENDAR

JUNE

15

Capital Craft
Pretoria National Botanical Gardens, Pretoria
capitalcraft.co.za/beerfest
Among the top festivals in the country, Capital
Craft is back – and it’s bigger than ever. Three
music stages, an excellent kids’ area and more
than 200 beers from 40 different breweries. Get
tickets or get FOMO. Tickets R200.

JULY
09 - 11
FDT Africa

Gallagher Convention
Centre, Johannesburg
fdt-africa.com

20

Winterfest Extreme
Beer Festival

Triggerﬁsh Brewing, Somerset West
Get your Uber booked or your designated
driver ready – this fest features only beers that
are 9%ABV or higher. Expect to ﬁnd great big
stouts, imperial IPAs and boozy Belgian styles
from half a dozen Western Cape breweries.
Tickets R80.
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One of the drink industry’s
largest trade fairs returns
for a three-day stint. The
event covers all beverages
but there will be plenty for
the beer lover, including a
sensory experience hosted
by CBASA.

Ales for Tails Craft Beer
& Music Festival

Kloof & Highway SPCA, Kloof
alesfortails.co.za
This
passionately-supported
fundraiser
sees
homebrewers, musicians, food traders and volunteers
pulling together to support the Kloof & Highway SPCA.
Sample beer and gin from members of the Durban
Homebrewers while being entertained by some of
Durban's top entertainers. Bring a picnic blanket to leave
behind for the SPCA to use for their animals.

JULY
27

Woodstock Winter Beer Festival
Castle of Good Hope, Cape Town
facebook.com/woodstockwinterbeerfestival
With innovative once-off brews, an epic location and
a stellar line-up of 20 local breweries, Woodstock
Winter Fest is deﬁnitely one of the Mother City’s
most anticipated beer events. Book ahead to avoid
disappointment. Tickets R140.

AUGUST

24 & 25
Beer Boot Camp

Hops End Brewpub, 1 Arden
Rd, Modderfontein Reserve,
Lethabong, Johannesburg
beerbootcamp.weebly.com

After a two year hiatus, the popular conference is back
and with an impressive line-up of international speakers.
Join beer writer Pete Brown, brewers Fal Allen, Clement
Djameh, Jennifer Talley and John Keeling plus all-round
beer personality Michael Ferguson for a day of learning and
networking. The fun continues on the Sunday with a family fun
day featuring a brew day, tastings, networking time and a host
of family friendly activities. Check out the website for details
of further events running up to the weekend. Tickets R1100.

EVENT RECAP

FOOLS AND

FANS
CRAFT BEER FESTIVAL
ROB CASS

S

et against a backdrop of sweeping hills
with the old-world charm of horses
pulling carts along the main road and
a sense of peace and calm you get in
a town without a shopping mall, sleepy and
beautiful Greyton plays host to what is fast
becoming the best festival on the South African
brewing circuit.
Situated a two-hour drive from Cape Town,
there is an element of adventure which adds
to the experience, one which shows in the
eagerness of vendors and participants alike
to be involved. There is a sense that all who
are there have made the effort, and are all
determined to have a good time.
Since its inception in 2017, Fools and Fans
has been touted as a festival ‘by brewers, for
brewers’. This may seem to limit its appeal
upon initial consideration, but that’s not
the case at all. What it offers is a platform
for brewers to flex their creative muscles
seemingly without constraint, as well an
opportunity for engagement between brewers
and consumers on a level unparalleled by any
other festival in South Africa – a vital element
in spreading the good word about good
beer. Th is is a festival which celebrates all
the spirit and gees in the South African
brewing community.
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To have a small town filled with beer
folk – from commercial brewers and home
brewers to all the beer fanatics and casual beer
drinkers – creates a wonderful atmosphere,
almost like going on holiday with an extended
group of friends. This sense of community is
such a vital part of the craft beer story.
The general standard of beers at South
African festivals is continuously improving,
and the off ering at Fools and Fans was no

Like going on holiday
with an extended
group of friends
exception. Notable creative and well executed
styles included a Wild IPA from Frontier Beer
Company and a Sour Brut IPA collaboration
between Metal Lane Brewery and Feral Brew
Co. Other beers which stood out for me were
the Tart & Soul Barrel Aged Sour Saison from
Little Wolf, the dry hopped cask pale ale from
Shackleton Brewing Company, and the collab
between Richmond Hill Brewing Company
and The Kennel Brewery – a hibiscus infused

New England Pale Ale.
There were also some interesting beer
alternatives which caught my attention: the
port barrel-aged cider from Little Wolf, which
is one of the best liquids I have ever ingested,
as well as the incredibly sophisticated and
delicious brut-style Mead from Melaurea.
Another drawcard was the newly launched
collaboration platform Fermented.co.za. I
was very fortunate to be able to attend the
food and drink pairing which they created
and curated. Featuring a range of fermented
products including kombucha, wild
fermented wine and local agave spirit, with
dishes beautifully paired and prepared, this
was a fantastic experience and a nice change of
pace during the festival.
With the festival scene struggling to draw
the crowds it once could, events need to offer
something special and unique. Fools and Fans
has this in buckets: a great selection of beers in
a beautiful setting, while bathing in the spirit of
camaraderie and passion for craft brewing – and
a little impromptu karaoke to boot. The festival
has grown steadily over its three year life but still
has room to hold a bigger crowd, without losing
the intimate charm that makes it so special. I
will definitely be back next year, and I hope you
will too.

They say you should never meet your
heroes. Nonsense, says our editor Lucy
Corne, who recently got to spend a week
hanging out with brewer, beer author, foodie
and general guru of all things malt, hop,
yeast and water related, Garrett Oliver.

LC: You were last in South Africa in 2006 when

craft beer really wasn’t a thing here, but it
has changed a lot since then. What are your
impressions of the South African beer scene?

GO: In some ways, it feels like it’s 1992 or 1993 – you guys are
really at the start of your journey. But in other way it’s very much
2019. I’ve seen breweries putting out Belgian styles and sours
and trying out things like brut IPAs, so there is certainly a variety
that didn’t exist in the States in the early 90s. The South African
brewers are keeping up with global trends and I’ve tasted some
really good beers while I was here.
LC: Have there been any stand-outs?
GO: Loxton Lager certainly stands out, not only for the ﬂavour
but also for the degree of difﬁculty. Having tasted and learned
a lot about fynbos during my stay, I can see that it’s a difﬁcult
ingredient to work with and they really nailed that ﬂavour proﬁle.
As a classical, nicely brewed beer I think the Drifter porter that
won the overall prize in the African Beer Cup was a very nice
beer that could stand a chance of winning anywhere in the
world in that category. I would happily sit down and drink a few
pints of it. Soul Barrel’s Ale of Origin was a really nice example
of something that really shows its surroundings. I like the idea of
something having its own signature – he’s in wine country and
the beer has some wine elements and is really nicely balanced.
LC: There is a lot of talk about the need to

develop a distinctly South African beer style.
What would you see that as being?

GO: That’s deﬁnitely a route you guys should follow. You’ve got
to ﬁgure out what your contribution to the world of beer is – if
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your contribution is just copying another New England IPA then
that’s not a contribution. I think the path is either using fynbos
or sorghum – or maybe both. I think the sorghum saison collab
that we did with Afro Caribbean is a good direction to head in,
where it has some Belgian DNA and some traditional sorghum
beer DNA. It would be great to end up with some recognisable
characteristics of traditional beer.
LC: You got to judge the final round of the African

Beer Cup. Did you know much about what was
happening around the continent before you
came down?

GO: In terms of craft, no, not at all really, though I have a great
interest in traditional African beers. At home I’ve been working
on the beer which uses fonio, a millet-type grain that comes out
of Central and West Africa. The beer, Teranga, is 50% fonio. I
know that Clement Djameh of Inland Microbrewery in Ghana
is working on beers based on traditional sorghum beers
which is very interesting. I was glad I got to taste some very
traditional umqombothi while I was here. It was fascinating to
see how it ripened and changed as I tasted it each day.
LC: We

treated you to a plate of mopani
worms. You’re kind of the expert on food and
beer pairing, so what would be the perfect
pairing for them?

GO: (Laughs) Well I think a saison would work really well.
There’s not much ﬂavour to the mopani worms themselves,
more of a textural thing, so something dry and sharp and
aromatic that works with the chilli sauce they were served
with would be the way to go.

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

BREW

SAGGY STONE AND

WILD CLOVER MERGE

O

ver the past year we
have seen increasing
numbers of closures
and a few buyouts – and now a
South African craft beer merger.
Jackie Robinson of Saggy Stone
in Robertson conﬁrmed to On
Tap that Saggy Stone and Wild
Clover have joined forces. “We
were approached by Ampie of
Wild Clover brewery to consider
a merger, “said Jackie. “They are
able to offer us extra brewing
capacity on a larger system – a
Spadoni system, which we are
already familiar with.”
Wild Clover’s 2400-litre system
will be moved to Saggy Stone’s
premises outside Robertson and
used to brew core-range beers,
while speciality, small batch
brews will take place on Saggy
Stone’s 1200-litre system. Wild
Clover founder Ampie Kruger
will continue to brew, but all
distribution will be managed by
Saggy Stone. And although the
brewhouse is moving, the Wild
Clover taproom will continue at
its location on the R304 north

of Stellenbosch, albeit on a
different part of the farm. Longterm craft beer drinkers might
remember where Wild Clover’s
brewery began, and this smaller
space will once again become
the tasting room for the brand, as
well as Saggy Stone’s brews.
The merger makes perfect
sense for both parties. Saggy
Stone can increase their capacity
and gain a dedicated outlet in
the Winelands, while Wild Clover
gains a successful distribution
channel – and more importantly, a
revised sense of fun. “There was a
time when it was just production,
production, production,” says
Ampie. “When things get
corporate you deﬁnitely lose the
fun. It became all about the sales
and now it’s starting to become
fun again.” Wild Clover’s core
range will remain, along with the
various contract brands Ampie
brews, but he has plenty of plans
for seasonal and one-off beers.
The new taproom is scheduled
to open on Wild Clover farm
in June.

GAUTENG BEER
COMMUNITY BIDS
FAREWELL TO
SOLSTICE FEST
FOUNDER

Industry veteran Dirk van Tonder
passed away in March after a
long battle with cancer. Dirk
was the founder of the Irish Ale
House in Broederstroom as well
as the annual Solstice Festival,
one of South Africa’s longest
running beer festivals. Hosted
annually in June since 2007,
the quirky fest showcases local
beers alongside homebrews
and always features plenty of
live music and games. Brendan
Watcham of Copperlake
Breweries had known Dirk for
many years. “He was an unsung
hero and pioneer in the craft
beer industry and a loving
father,” said Brendan. “I will
sorely miss him and am always
indebted to him for all the help,
knowledge and friendship he so
selﬂessly and kindly gave me in
the early years.” Dirk’s daughter
Jackie plans to continue running
the Ale House and hosting the
annual festival.

“DE BEERMAN” RETIRES
Theo de Beer, founder of Hops Hollow and
Anvil Ale House, has retired after nearly 20
years in the craft beer industry and another
few decades of homebrewing. Introduced
to the hobby by Moritz Kallmeyer, founder
of Draymans Brewery, Theo opened Hops
Hollow in 2000 with his wife Sarie. The couple
sold in 2008 but when plans to move to New
Zealand fell through, they opened Anvil Ale
House in Dullstroom. Uncle Theo, as he is
lovingly known in the industry, has always
been known for his meticulous approach
to brewing, his excellent beers and to me
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at least, his direct manner of getting things
done. I always knew I was in trouble when he
started a sentence with “look lassie…”. Theo’s
beers won numerous awards both locally and
internationally and I for one am very sad to see
him step away from the kettles. Anvil is now
under new management, although Theo’s
right-hand man, Christo, is staying on at the
brewery. Theo and Sarie will be enjoying their
retirement in the Western Cape, but I have a
feeling there might be a small homebrew rig
in Theo’s future. Cheers Theo, thanks for all
the excellent beers over the years. - LC

NEWS
WINNERS OF 2ND ANNUAL

BEER LABEL AWARDS ANNOUNCED

NEW BREWS

Stellenbosch
Brewing Co
Umlungu Witbier
(4.5%)

The Karoo Craft Breweries team collect their People's Choice Award

Sponsored by Rotolabel,
the winners of the second
annual Beer Label Awards
were announced earlier this
year. Medals are awarded
in two categories: single
beer labels and those in a
series. In the single label
category, silvers went to De
Gendel Three Spades Cider,
Spilhaus Brewery’s Märzen
Lager and Premium Lager
and to Nobleman Brewing
Company’s Checkup Charlie
Light Ale, DJ Masheshe IPA,
Farmer Fred Lager and Peleton

Pete Saison, while Dissident
Brewing Company took a
bronze for their Golden Ale.
Awards for labels in a series
went to Blouberg Brewery
(bronze), Broers Brew (bronze),
Karoo Craft Breweries (silver),
Nobleman Brewing Company
(silver) and Spilhaus Brewery
(silver). Hoghouse Haybale
Saison received the only
gold for a single label, while
Flatrock Brewery took the gold
for beer labels in a series. The
people’s choice award went to
Karoo Craft Breweries.

BREWERS CO-OP

CELEBRATES 4TH BIRTHDAY
Weathering all sorts of storms and weathering them well, the
Woodstock-based Brewers Co-op, celebrates its fourth birthday
in June. Nine brewing teams have been invited to brew a
special beer for the day – no restrictions – with the beers going
head to head for public votes. Teams are made up of current
members, former members, locals, home-brew clubs and even
a team of professionals in a collab. Metal Lane, Shackleton and
Little Wolf are joining forces to brew a Kveik that will be served
from the cask on the day of the event.
Some of the special brews will be available in the days
leading up to the event, with the big party taking place on
Saturday 29th June. On the Sunday there will be a more relaxed
vibe and all are welcome at the regular ‘bring-and-braai’.

A collab with
French brewery
Brasserie La Blonde
et La Brune,
Stellies ﬁrst witbier
is supporting
local community
upliftment project,
PIP.

Sedgefield
Hound Dog
(5.3%)

Inspired by
BrewDog’s Elvis
Juice, Hound
Dog is an IPA with
added grapefruit
peel, brewed in
collaboration with
Craig Mayhew,
formerly of Daxi’s
in East London.
Grab it from
Sedgeﬁeld’s
taproom.

Riot Beer
Vintages

Two further beers
will be released
in Riot’s Vintage
range this winter:
Vintage 5 (9.1%) is
an Imperial Stout
aged in bourbon
barrels for three
months, Vintage
6 (7.4%) is a dark
rye sour ale aged
in brandy barrels
for 14 months.

Little Wolf
Sidra del Porto
(7%)

Originally
launched at
Fools & Fans,
Little Wolf’s
port barrelaged cider with
brettanomyces is
now available in
500ml bottles.

Spilhaus
Premium Lager
(4%)
The second beer
in the Spilhaus
range is a Czechstyle lager, which
scooped a silver
in the 2019 African
Beer Cup.

Agar’s
Northside
Bohemian
Pilsner (4.5%)
Launched at the
Clarens Craft
Beer Festival
in February,
Agar’s Czechstyle pilsner is
now available in
bottles at select
Gauteng outlets

Kennel Brewery
x Karoo Craft
Breweries
O is for Orange
(5%)

The latest in
Kennel’s range
of limited release
cans is an-orange
infused NEIPA.
Look out also
for Vanilla Ice, a
frappe milkshake
IPA (5%) brewed in
collaboration with
Lakeside.

Frontier Beer
Co.
Tart of
Darkness
(7.5%)

As well as this
port barrel-aged
Flanders redstyle ale, look
out for Frontier’s
as-yet-unnamed
bourbon barrelaged stout
(10%), due to be
released in July.
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BREWNEWS

IN BRIEF

The Magaliesberg brew
route has a new addition.
Nobleman Brewing
Company have launched a
taproom in Hekpoort, on
the border of Gauteng and
the North West. As well as
light lunches and tastings
in the lapa-style taproom,
there is a range of activities
on the farm including
archery, tractor rides and
obstacle courses.

Much-loved Stellenbosch
brewery Zebonkey
announced the surprise
closure of their taproom
on Facebook in April.
Founder and brewer Jan
Schmidtborn is taking a
short break but the end of
the taproom does not spell
the end of the brand. He
plans to become a gypsy
brewer, releasing limited
edition brews at festivals and
events around the region.

Since the last issue of On
Tap, three further South
African microbreweries have
closed. Daxi’s in East London
announced their closure
on Facebook in February.
Hermanus based Folke &
Goode conﬁrmed that their
brewery had closed after
the equipment went up for
sale on Gumtree. Lazy Lizard
Brewhouse in Broederstroom
also announced their sale via
their Facebook page.

Brewster’s Craft has
launched a dedicated
contract brewing facility
in Gauteng. The 1000-litre
brewhouse is headed up
by industry veteran Apiwe
Nxusani-Mawela and
will exclusively be
used for contract
manufacturing services.

NEW!

Wildbrew Series
TM

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

Effortless

Application

Assured

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

Unparalleled

purity

www.lallemandbrewing.com

Unmatched

consistency

PRO-AM COLLABS

African craft breweries outside of
SA now number in the 20s, with
two recent additions in Mauritius
and Uganda. Camelthorn
founder and beer consultant Jörg
Finkeldey has been developing
recipes and brewing with the
founders of Oxenham Craft
Brewery in Phoenix, Mauritius.
Beers are under The Thirsty
Fox label and include a lager,
Weiss and pale ale. Back on
the mainland, Uganda is the
latest African country to join the
craft beer community. Banange
Brewing Company opened in
Kampala in March. The range
includes amber ale, English pale
ale and session IPA.

AB InBev-owned Newlands
Spring Brewing Company
launched a one-off
collaboration brew with
Seattle-based Elysian
Brewing Company, also
part of ABI’s “High End”
range. Elysian’s brewer
Markus Stintson joined
Newlands Spring’s Warren
Wiese to brew 10,000 Miles
– named for the distance
between the two breweries.
The beer, a wet-hopped IPA
using both South African
and American hops, is
available at select Cape
Town locations in bottles
while stocks last.

H

omebrewers and pro brewers are teaming
up to produce once-off beers. Look out
for the Worthogs/Frontier bourbon barrelaged imperial stout, released this winter. The
beer was brewed at Frontier with individual wort
production on site from nine legendary worthogs
home brewers. The Durban Homebrewers are
also dabbling in pro-am collabs. Their ﬁrst,
a Candied Orange IPA was brewed at Nguni
Brewing for this year’s Clarens Craft Beer
Festival. Look out for details of their next proam competition, taking place in September.
Meanwhile in the Cape, Stellenbosch Brewing
Company have teamed up with long-time
homebrewer Russell Naude (Fishbone Beerworks)
to produce a 10% imperial stout – keep an eye
on Stellies’ social media for release details.

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

THE INAUGURAL

AFRICAN BEER CUP

CROWNS THE BEST

BEERS IN AFRICA

M

ore than 150 brewers,
beer
enthusiasts
and
industry experts gathered
to celebrate the inaugural
African Beer Cup awards ceremony, held
in Cape Town on May 18th.
Run in partnership with the annual
Craft Brewers Powwow, the competition
attracted 143 entries from 11 different
African countries: Botswana, Democratic
Republic of the Congo, Kenya, Lesotho,
Mauritius, Namibia, Nigeria, South Africa,
Swaziland, Tanzania and Zambia.
56 medals were awarded in 28 different
categories, with winners hailing from
seven different countries.
Beers were judged in early May by
panels of beer experts, brewers and
qualiﬁed judges in Cape Town and
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Johannesburg. All beers were judged
to the BJCP (Beer Judge Certiﬁcation
Program) guidelines. “In order to get
the best results possible, all beers in the
competition were judged twice by two
different panels,” said competition cofounder and director Shawn Duthie.
The 16 gold medallists went head
to head in a best-of-show round to
determine the overall winner. Cape
Town’s Drifter Brewing Company took
the coveted top spot, with their Stormy
Smoked Porter. Drifter’s brewer Zared
Rogers was overjoyed with their win. “The
Stormy Smoked Porter is personally one of
my favourite beers to brew and the whole
team is really humbled by this accolade.
Congratulations to all of the winners!”
Zared said.

THE MEDAL WINNERS IN FULL
STANDARD AMERICAN BEER
GOLD:
Anheuser-Busch InBev - St Louis Lager (Botswana)
SILVER:
Shields Indie Brewing Company - White Falcon
(South Africa)
BRONZE: Mad Giant - Super Session (South Africa)
INTERNATIONAL LAGER
GOLD:
AB-InBev - Sibebe Lager (Swaziland)
SILVER:
AB-InBev - Kilimanjaro Premium Lager (Tanzania)
BRONZE: AB-InBev - Carling Black Label (South Africa)
CZECH LAGER
SILVER:
Spilhaus Brewery - Premium Lager (South Africa)
BRONZE: Hoghouse - Pumba Pilsner (South Africa)
PALE MALTY EUROPEAN LAGER
SILVER:
Cape Brewing Co. - CBC Lager (South Africa)
BRONZE: Darling Brew - Slow Beer (South Africa)
PALE BITTER EUROPEAN BEER
GOLD:
Roof of Africa Craft Brewery - Roof Draught
(Namibia)
SILVER:
Urban Brewing Co. - Judas Peak Blonde Ale
(South Africa)
BRONZE: Darling Brew - Blood Serpent (South Africa)
AMBER MALTY EUROPEAN LAGER
SILVER:
Brauhaus Am Damm - Brauhaus Märzen
(South Africa)
BRONZE: Spilhaus Brewery - Märzen Lager (South Africa)
AMBER BITTER EUROPEAN BEER
BRONZE: Hazeldean Brewing Co. - Vienna Lager
(South Africa)
DARK EUROPEAN LAGER
GOLD:
Brauhaus am Damm - Brauhaus Dunkel
(South Africa)
BRONZE: Clockwork Brewhouse - Schwarzbier (South Africa)
STRONG EUROPEAN BEER
SILVER:
Doctrine Brewing - Twisted Talisman (South Africa)
GERMAN WHEAT BEER
GOLD:
Urban Brewing Co. - Talisman Weissbier
(South Africa)
SILVER:
Jack Black Beer - Atlantic Weiss (South Africa)
BRONZE: Berg River Brewery - Dunkler Doppelbock 2018
(South Africa)
BRITISH BITTER
BRONZE: Newlands Spring Brewing Co. - Jacob’s Pale
Ale (South Africa)
PALE COMMONWEALTH BEER
GOLD:
Darling Brew - Rogue Pony (South Africa)
BRONZE: Hoghouse Brewing Co. - Hogtale African
Pale Ale (South Africa)
BROWN BRITISH BEER
GOLD:
Afro Caribbean Brewing Co. - Pirate
Porter (South Africa)
SILVER:
Darling Brew - Black Mist Orange
(South Africa)
BRONZE: Oxenham Craft Brewery - The Thirsty Fox
Amber Ale (Mauritius)
IRISH BEER
SILVER:
Darling Brew - Gypsy Mask (South Africa)

DARK BRITISH BEER
GOLD:
AB-InBev - Castle Milk Stout (South Africa)
SILVER:
The Franschhoek Beer Co - The Stout (South Africa)
BRONZE: Stellenbosch Brewing Co - Eike Stout (South Africa)
PALE AMERICAN ALE
GOLD:
Mad Giant - Killer Hop (South Africa)
SILVER:
Stellenbosch Brewing Co - Born Free Pale Ale
(South Africa)
BRONZE: Richmond Hill Brewing Co - Car Park John
(South Africa)
AMBER & BROWN AMERICAN BEER
BRONZE: Shields Indie Brewing Company - Red Special
(South Africa)
AMERICAN PORTER & STOUT
GOLD:
Drifter Brewing Company - The Stormy Smoked
Porter (South Africa)
BRONZE: Bature Brewery - Black Gold (Nigeria)
IPA
GOLD:
RIOT Beer - Valve IPA (South Africa)
SILVER:
Jack Black Beer - Skeleton Coast (South Africa)
BRONZE: Afro Caribbean Brewing Co. - Jungle Paradise
(South Africa)
BELGIAN ALE
SILVER:
Hey Joe Brewing Company - Wit (South Africa)
BRONZE: Newlands Spring Brewing Co. - Passionate Blond
(South Africa)
STRONG BELGIAN ALE
SILVER:
Hey Joe Brewing Company - Blonde (South Africa)
BRONZE: Hoghouse Brewing Co. - Haybale Saison
(South Africa)
HISTORICAL BEER
GOLD:
Stellenbosch Brewing Co. & Little Wolf Sorghum Gose (South Africa)
AMERICAN WILD ALE
GOLD:
Little Wolf - The Sour Plum (South Africa)
SILVER:
Little Wolf - Passiﬂora (South Africa)
BRONZE: Hoghouse Brewing Co. - Nose to Tail Sour Ale
(South Africa)
FRUIT BEER
SILVER:
Bateleur Brewery - Fruit Fly (Kenya)
SPICED BEER
GOLD:
Humanbrew - Loxton Lager (South Africa)
BRONZE: Shields Indie Brewing Company - Back in
Black (South Africa)
ALTERNATIVE FERMENTABLES BEER
GOLD: AB-InBev - Hero Premium Lager (Nigeria)
WOOD-AGED BEER
GOLD:
Hazeldean Brewing Co. - Bourbon Barrel
Sour Mash Milk Stout (South Africa)
SPECIALITY BEER
BRONZE: Shields Indie Brewing Company - Soul
Power (South Africa)

WINNER OF THE 2019 ABC BEST BEER IN AFRICA:
Drifter Brewing Company - The Stormy Smoked Porter
ontapmag.co.za | Winter 2019 |
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Photos by: Steve Peel and Herman Luyt

CRAFT BEER’S

FINAL

FRONTIER
It sometimes feels that craft beer is everywhere; that
this beverage some people once considered a ‘craze’ has
slowly infiltrated every corner of the planet. Steve Peel
heads south to prove that this is very much the case…
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The SA Agulhas II visits Antarctica twice a year

I

t’s the heart of winter and the
temperature is nearing -50°C. Not
exactly the ideal weather for an
evening stroll, so when the scientists
on South Africa’s Antarctic base
are not making ground-breaking
discoveries, what are they doing? Well, the
isolated team has found creative ways of
keeping busy and boosting morale, from film
festivals with other Antarctic bases to boottossing competitions. Their bar, the Sastrugi
Inn, plays a role in bringing normality to their
lives in this most unfamiliar of environments.
It is a dedicated place for relaxation and
team-building.
On my visit to the base I was welcomed
with an ice-cold Windhoek — a happy
sight after an 18 hour trek in the back of
deteriorating retro-fitted container called the
‘caboose’. Their beer stocks had diminished
rapidly over their last few months in isolation,
so it was a generous evening on their behalf,
sharing all they could as we drank well into
the early hours of the morning.
AN EPIC JOURNEY
My journey to the White Continent – and
my journey into beer – began at university,
when I found myself aboard the SA Agulhas
II on a week-long cross-disciplinary cruise
called SEAmester. The objective of the cruise
is to encourage interaction between young

South African post-grads, scientists, lecturers
and field specialists in a hands-on, practical
environment on board the state-of-the-art
research vessel – a true symbol of South
Africa’s dedication to scientific exploration
and innovation.
This experience equipped me with the
technical skills required for a three-month
expedition to Antarctica over the summer
months. This expedition is known as the
takeover operation for the South African

Science in a
frothier form
National Antarctic Expedition IV (SANAE
IV) Base. At SANAE IV, flagship of the
South African National Antarctic Program
(SANAP),
the
ten-strong
dedicated
overwintering team is replaced, the base
is restocked and general maintenance and
upgrades commence for the takeover period.
For multiple reasons, the only time this can
happen is during the summer months. Winter
conditions are too extreme: there is complete
darkness and the sea and air conditions
prohibit planes or ships from reaching that

region of the Antarctic continent.
Throughout and in-between these
operations, ground-breaking scientific research
takes place. I was involved in oceanographic
data collection, meaning that most of my
time was spent on-board the ship. It was
during that time that I read about the great
Sir Ernest Shackleton and garnered a small
understanding of the conditions he and his
brave men endured.
Evidence of science in a frothier form
became apparent when visiting the base. Beer
and brewing had somehow made their way to
the most isolated region in the world, offering
a crucial part of the culture and community
for the small team. During the SANAE 53
expedition, three years before I visited, a good
and proper Oktoberfest was held at the base.
The team dressed in dirndl and lederhosen,
they decorated the smoking room to mimic
a Bavarian beerhall and, of course, they had
carefully brewed their own Kölsch. While
Oompah music rang down the halls, the team
spent the day celebrating beer. It would be
safe to say that the winner of the day was their
proudly homebrewed Kölsch.
TURNING ICE INTO BEER
You might not expect brewing ingredients to be a
priority when packing for a year-long expedition
in complete isolation. However, there is little you
can do to stop a committed homebrewer.

ontapmag.co.za | Winter 2019 |
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Gathering all big kitchen pots and kettles,
the brewing started with the careful mashing
of their carefully transported Pilsner and
wheat malts. Boiling was not as big of an
issue as you’d imagine as the base is well
insulated and temperature-regulated. Water
was supplied directly from the “smelly”—an
unappetising name for the outdoor ice smelter
a hundred meters from the base. Each team
member takes a shift in shovelling snow and
ice into the “smelly” to provide water for the
base. A proudly Antarctic beer was the result,
using pure ice as their brewing water.
There was no shortage of scientists and
engineers to give their input on how to
profile this water, I’m sure. Their hops would
also no doubt have been frozen and perfectly
preserved until the brewday. A Kölsch beer
seems appropriate given the naturally cooler
fermentation temperatures required. This
is not to say that the beer was fermented at
-50°C of course, but rather easily lagered in
the colder areas of the base.
One over-wintering team supposedly ran
out of booze a few long months before the
end of the expedition. This did not prove to
be too much of a problem as they decided
to ferment anything and everything they
could get their hands on. Fresh fruits were
much less so by the end of winter, so they
were cleverly used to produce an overlycarbonated and slightly sour cider. The
SANAE 38 team members have proudly
praised their “Antappeltika” brew but ensured
that the disclaimer read, “Best drunk when
drunk already.”
Any brewer would agree that there is
something special about brew days: the
anticipation, the hope that all your efforts
pay off. The essence of home brewing, and in
this case especially, is not so much about beer
but rather the experience. These dedicated
scientists created a Kölsch (and a pretty
dodgy cider) purely out of fun and the love
for beer. I think this reflects well on the role
that beer has in creativity, community and
good old-fashioned fun.
DREAMING OF MAKING
A DIFFERENCE
While the beer at the base was good, I
couldn’t help notice a sad lack of variety and
from that day it became a personal challenge
of mine to see how I could change the lack of
craft beer at the Sastrugi Inn. Not long after I
returned from Antarctica, I decided to go all
in and turn what small batch brewing efforts
I had previously laboured in into something
great. Shackleton Brewing Company was
established in 2017.
We are a small start-up with big dreams.
We are a truly British-inspired brewery with
many coming to know us for our cask ales.
The beauty of cask ale is that care is given
to the beer right up until it is poured fresh
from the cask itself. With a limited shelf life,
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Have an
ice day!

OUTPOST BREWING
South Africa’s Antarctic base is not the only place on the continent with a
homebrewing community. Homebrewing at the Australian base, Casey Station,
dates back to the 1960s, with the resident scientists producing a range of
styles on the base’s 19-litre homebrew rig. Homebrewing is prohibited at the
American base, but you can be sure that there’s a solid selection of craft
being brought in with the other essential supplies.
quality and freshness are what we are really
concerned about. We also aim to produce
beers that tell a story—one of passion,
excellence and adventure. The story of the
great Sir Ernest Shackleton was the obvious
reason for calling ourselves the Shackleton
Brewing Company. Between data collection
and my drinking a Windhoek at the bottom
of the world, his survival story struck a chord
with how I’d like to live: not scared to chance
it for the dream of making a difference.
Since then we have been sending our
beers down south to SANAE IV aboard the
SA Agulhas II. The efforts of sending great
beer to the far reaches of the world have also
been seen in Drifter Brewing Company’s
‘Isolation Station’ being sent to Marion

CHEERS!

Big thanks to Antarctic
Legacy South Africa for all
the insights and info which
helped in writing this article.

Island. For those dedicated,
isolated and thirsty researchers
on this remote island, this
is a welcoming progression
in the variety and quality
of beer on offer. Only
after being there and
forcefully indulging in
the cold and loneliness
do you realise the comfort
that great South African
beer brings.
The Koue Leeu Pilsner
was brewed on the
SANAE 52 expedition

FEATURE

BREW
DOGS
OF SOUTH AFRICA
Dogfish Head, Flying Dog, Sea Dog, Brew Dog…
there’s something about breweries and canines
that just goes together. Lucy Corne puts
aside her phobia of dogs to meet some of the
pooches of the South African craft beer world.
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AEGIR, AEGIR PROJECT
“He’s certainly more famous than me,” laughs
Aegir Project’s brewer/owner Rory Lancellas,
referring to his ever-present sidekick. Aegir
the dog and Aegir the brewery are impossible
to separate. The puppy became a part of the
family just a few days before the tap room
opened back in 2015 and the ridgeback-bull
mastiff mix is a permanent fixture at what is one
of the country’s most canine-friendly breweries.
Known for his calm temperament and his
docile manner around kids of all ages, Aegir
is loved by all who pop in for a pint. If he’s
not there when you arrive, you can guarantee
that Rory isn’t either, but it seems that most
patrons ask about the dog before they ask
about his owner. “It was really important to
us to have a dog-friendly brewery,” says Rory.
“People who own dogs consider them a part
of the family, and why leave part of the family
behind when you’re heading out to a familyfriendly brewery?!”
GIBSON, KENNEL BREWERY
Although Aegir is one of the more famous
brew dogs in the industry, there is one
brewery that really owns the canine theme.
Kennel Brewery, based in Paarl, launched in
2014 with a range of puntastically doggythemed beer names. “I came up with most
of the names one late night while drinking
macro stout and staring into the eyes of my
parents’ border collie for inspiration,” says
Kennel founder Paul Freysen. “That’s how
‘Porter Collie’ and the rest of the names were
born.” Other beers in the range include St
Beernard, Alesation, Lagerdor and Maltyeast
Poodle. “My old man later asked ‘what are
you going to call your brewery – these dogs
must go somewhere!’, so the simplest answer
was...Where do dogs go?!”
Kennel of course has a resident brew dog,
Gibson, an American Staffordshire terrier.

“Gibson joins on brew day during the week,”
says Paul, “but he’s pretty lazy and doesn’t
help much except for licking up the odd
grain that falls on the floor.”
RILEY, SHULA AND MR T, AFRO
CARIBBEAN BREWING COMPANY
The relationship between ACBC and Boston
terriers is a close one and the brewery has
released more than one beer in support of
Cape Town-based Boston Terrier Rescue.
Shula and Mr T saw Greg Casey through the
early days of his brewing career and while
they’re not here to keep an eye on the mash
anymore, there is a new brew dog in town.
Enter Riley, the adorable Staffy/pit bull cross
who has become the latest addition to the
ACBC brewing team.
ACBC brewer Rochelle Dunlop grew up
with dogs but hadn’t had one in her life since
the age of 15 until Riley came along. “I want
her to get used to my workplace as a puppy,”
says Rochelle. “She’s too little to stay home
alone and her breed requires a lot of attention
and training at this age. The real reason I
bring her to work though is to distract Greg
so that I can get on with my work!” There are
plans to dedicate a beer to the new brew dog,
just as soon as Rochelle can take enough time
out from midnight walkies to come up with
a recipe…

Gibson, Kennel Brewery

Rizzla, Zwakala Brewery

FRANKIE AND FRED,
BASSET BREWERIES
Boondog Saints pale ale, Reservoir Dog
American brown ale, a winter special called
The Dogfather, and a brewery logo that
memorialises brewer Andy Turner’s beloved
basset hound: this is canine love at its very
best. It all began a decade ago when Andy
was still home-brewing. “I made an English
bitter and knocked up a label in MS Paint,
using a picture of my old basset hound,

PINTS FOR YOUR POOCH
You wouldn’t go to a brewery with your human
best friend and not buy them a drink would
you? Well two local breweries are making sure
that the canine in your life is also catered for
when you visit their taprooms.
Hey Joe Brewery prides itself on catering for
every member of the family and has launched
two variants of Hond Bier on offer – a “witbier”
(chicken broth) and a “lager” (beef broth).
Kennel Brewery likewise offers beef and
chicken ﬂavoured brews for dogs: IPALot (beef)
and Dorshond (chicken), and will soon be
serving spent grain dog treats at the taproom.
“The dog beers contain no hops,CO2, alcohol
or artiﬁcial sugars, which are all bad for dogs,”
says Paul.

Mr T, Afro Caribbean Brewing Company

Aegir, Aegir Project
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DOG BEERS
Although some breweries don’t
go the whole hog (or should that
be the whole dog?!) and give
their entire brewery a canine
theme, there are plenty of local
brews named for the brewer’s
best friend.
Here are a few:

Fred” says Andy. “I called it Basset Bitter,
and after printing a couple dozen labels on
my old black and white inkjet and sticking
them onto the bottles with sticky tape, I gave
them away to friends and family. They all
loved the beer and thereafter referred to any
beer I made as ‘that basset beer’.” The name
stuck and in 2013 Basset Breweries launched in
Pennington on the KZN South Coast.
Alas, Fred passed away a year before
the brewery opened, but he will be forever
remembered on the brewery logo. Soon
afterwards, Frankie arrived on the scene and it
is her face that adorns the label of the popular
winter beer. And the dog love isn’t restricted
to the brewery. Despite having four dogs at
home, Andy’s partner Natalie missed canine
companionship while at work so late last year
she left her job in media marketing and opened

The Doghouse Craft Cafe, a dog-friendly
garden restaurant with local food and local beer.
SAM, RIZZLA, BABY, JESSIE, SMUDGE
AND THE BARREL, ZWAKALA BREWERY
Cynophobics be warned: there are a lot of
dogs at Zwakala. Six to be precise, although
some of them are so huge they basically count
as two. Luckily, the dogs are all well behaved and
incredibly friendly, used to welcoming guests to
the farm. Fans of big breeds will love Sam, a Great
Dane/Burmese mountain dog cross with paws the
size of a lion’s. Along with Rizzla, an Argentinian
Dogo, Sam is always around on brew days,
sniffing the boil and making sure brewer Luca
is on track. Zwakala is also the only brewery to
have brew sheep – keep an eye out for the flock
as they pass by the taproom, keeping the lawns
trimmed (and occasionally fertilised…)

FELINE INSPIRATION
Although cats tend to get overlooked
in the beer scene, one new South
African brewery has opted for a feline
theme. Andrew Edwards, owner of My
Grandfathers Cat Brewery in Deneysville,
has fond memories of his grandfather’s
homebrewing hobby and the curious
name he gave his cat. “He was of
German decent and had a passion for
brewing beer,” says Andrew. “My father
and uncles called it ‘the dreaded honey
beer’. He was an atheist and his best
friend was the local NG Kerk dominee.
He also loved cats, one of which he
called Dominee Albertyn, in honour of
his friend.” In turn, Andrew has named
his brewery in honour of his grandfather
– or at least his precious pet.
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My Sweetie and The
Bruno, Buchanan’s Brewery
Rod Buchanan’s two Labradors
are lovingly immortalised on
the labels of his Belgian-style
ales My Sweetie and The Bruno.
Not everyone loves the names
though. “There are a few of
our burly local farmers who
like the beer but there is no
way they are going to ask for a
“My Sweetie” so they say “Gee
my ‘n hondjiebier asseblief”,
translated as I’ll have a small
dog beer please!” says Rod.
White Dog Saison,
Agar’s Brewery
Agar’s saison is named after the
family’s much-loved standard
poodle, Gengis – also known
as the White Walker. Veterans
in the industry might remember
Gengis from early editions
of the Clarens Craft Beer
Festival, though these days
he skips the fests to enjoy
his retirement.
Black Dog Porter, Wild
Clover Breweries
One
of
the
ﬁrst
South
African
beers
to celebrate a canine
companion, Wild Clover’s
porter is named in
honour of Zach, who
was the brewery’s
security detail in the
early days.
Legend Lager,
Drifter Brewing Co.
Named for the pit
bull that Drifter owner
Nick Bush helped to
raise, the lager was
quickly
rebranded
before its release
to properly honour
Legend after he was
sadly hit by a car.

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

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

Make your brewing dreams come true.
Contact us today! tiaan@containabrew.co.za
+27 83 461 0801, www.containabrew.co.za
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It’s a common addition and can really enhance
your brew, but there’s more to making a coffee
beer than simply tossing some beans into the boil.
Barista-turned-brewer Daniel Shields gives some
tips on how to get the most from your chosen roast.

THE OTHER

A

BREW

sk any brewer about their
coffee stout and you can
prepare yourself for a lot of
beer-talk. You'll probably
hear overwhelming amounts
of
information
about
specialty malts, hop varieties, yeast strains and
even water profiles. But, when it comes to the
coffee itself, you might not get quite as much
detail. It’s just coffee, right? It seems that the
humble roasted beans are often only thought of
as a simple adjunct for similarly dark brews. But
just as we’ve come to see beer change radically
in South Africa – and the world – over the past
decade, the speciality coffee scene has brought
with it an entirely new world of possibilities
when it comes to flavour, and as brewers we are
obligated to take advantage of that.
A CRASH COURSE IN COFFEE
The characteristics of coffee, much like
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our favourite beer ingredients, are highly
influenced by its species, growing altitude,
climate, soil, harvesting, processing, roasting
and brewing method. These factors (and
more) are responsible for the wide array
of aromatics found in coffee, with sources
estimating between 1000 and 2000 possible
distinct flavour compounds.
The way the coffee is roasted will have
a big impact on how these flavours are
presented, with lighter roasts exhibiting more
terroir character and acidity, and darker roasts
bringing more maillard and caramelized
flavours, becoming roasty and carbonic as you
reach the extreme. A coffee that hasn’t been
fully developed during the roast will have
unpleasant grassy or bready flavours, while an
overdeveloped coffee will taste bland, lacking
acidity and sweetness.
Not unlike hops, the temperature of your
brewing liquid and contact time will greatly

influence how your coffee extracts. Underextracted coffees will often be sour and thin,
and over-extracted brews will be bitter and
astringent. A well extracted coffee should be
sweet and balanced.
Lastly, often overlooked when it comes
to coffee: freshness! Grocery store stuff has
often been on a shelf for ages, and I always
recommend buying direct from roasters
for the freshest beans possible. If you
intend to use ground coffee and don’t have a
grinder at home, ask your local coffee roaster
to grind them for you as close to brew day
as possible.
So with all this information, how does
one decide which coffee is best for their brew?
At the end of the day, the most important
thing is to find a coffee that you enjoy, with
flavours and characteristics that you feel will
complement your next brewing creation
the most.

INCORPORATING COFFEE
INTO YOUR BREW
HOT SIDE
During one of his recent visits to South
Africa, John Palmer spoke about the harsh
ﬂavours one can extract when boiling
spices instead of hot steeping them after
the boil. The same is true when it comes to
coffee. I would recommend steeping your
coffee during the whirlpool at 90 - 94°C
for best results. Whole beans will extract
more slowly, contribute less colour, and
have signiﬁcantly less impact per gram.
Ground coffee should be ground medium
to coarse and will contribute some colour
in higher doses. It will also extract more
quickly, so don’t steep for more than four
minutes or so. If you need more coffee
ﬂavour, steep more coffee!
The hot side is a great way to infuse a
lot of coffee character quickly and easily,
but keep in mind some of the aromatics
can be lost through primary fermentation.
You can also add beans to the mash, but
the only reason I can imagine you would is
so you can say that you did...

WANT TO

KNOW MORE?

COLD SIDE
Cold infusing your coffee is mostly an
easy and forgiving process, but best
practices should always be used to
minimise risk of oxidation and infection.
The upside is that coffee extracts more
slowly at colder temperatures, so
you can taste and bottle when it has
reached the sweet spot. Ground coffee
can be steeped anywhere from a few
hours for a light coffee ﬂavour, up to
about 24 hours. Whole beans can be
left to infuse for as little as a day, and
will be pretty maxed out after a week
or so. Keep in mind the temperature
of your beer: 4°C and 20°C will have a
very different impact on how quickly the
coffee imparts ﬂavour to your brew.
PRE-BREWED COFFEE
Espresso, ﬁlter, cold brew, and tincture
are all options when it comes to prebrewing your coffee, and can all be
incorporated on the hot side, cold side

There is only so much we can cover in
one article. If you’re interested in learning
more about coffee and various brew
methods, We recommend speaking to

or when bottling. If you don't have
the necessary equipment to prepare
espresso at home, you could ask your
local cafe barista to prepare about a
dozen doubles for you. But ask them
off-peak when they're not too busy, and
offer them a couple bottles of the ﬁnal
beer to sweeten the deal.
For many people, ﬁlter or cold brew
are the easiest options, as they probably
already have everything needed to
brew it at home. If you’re worried about
ﬁlter or cold brew diluting your beer
too much, you can always increase
the coffee-to-water ratio for a more
potent brew.
Another less common option would
be coffee tincture. Simply add coffee
beans (as well as herbs and spices, if
you wish) to a jar and cover with a spirit
of your choice. Leave to infuse for at
least a week or two before straining or
ﬁltering through a coffee ﬁlter.

your local coffee roaster, or checking out
online resources such as the Intelligentsia
brew guides or the Verve Coffee
Streetsmarts series on Vimeo.

A FEW BREW IDEAS

TO GET YOU STARTED
COFFEE
IPA

Like hops, many
coffees can exhibit
citrusy, ﬂoral and
tropical ﬂavours.
Find a bright,
fruity coffee and
pair it with hops
that have similar
characteristics. Go
ahead and add
some whole beans
when you dry hop.

RED EYE
AMBER ALE

Imagine a malty,
caramel-centric amber
ale infused with a
medium roast chocolaty
blend, or maybe you’d
prefer to pump up the
hops and use a berry/
citrus Kenyan bean
that would suit better?
Either way, some
ground coffee steeped
in the whirlpool will help
deepen the red colour
of this amber ale.

VANILLA
LATTE
BROWN ALE

Brew up a toasty,
nutty, caramelly
brown ale with your
choice of wheat and/
or oats for a creamy
body. On brew day,
prepare a coffee
bean & vanilla pod
bourbon tincture
and add to taste on
bottling day to tie it
all together.

OTHER DARK
STYLES

Porter and stout
get a lot of love
when it comes to
coffee beers, and
for good reason.
But there are plenty
of other dark and
malty styles that
are begging to be
dry-beaned! Think
dunkel, schwartzbier,
dubbel, quad, etc.
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Beaches, beers and a bunch of brewers that bring the
sunshine, even when the clouds are out. Lucy Corne and
a busload of hop-hungry friends take a trip along the
Eastern Cape coast in search of local craft.

A PINT OF

SUNSHINE
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I

f there’s a better setting to drink
a beer than on a beach at sunset,
then I don’t know about it. Sadly
we didn’t have time for ocean-side
sundowners on our whirlwind
trip along South Africa’s Sunshine
Coast. But we did sample plenty of beers.
The Sunshine Coast is a loosely defined
region stretching from somewhere around
Jeffreys Bay to somewhere around East
London: several hundred kilometres of
sunny skies, glorious beaches, cheery holiday
accommodation and a growing number of
craft breweries, each with its own taproom.
We kicked off in Jeffreys Bay, home to great
waves, a slew of surf-themed backpacker
hostels and two microbreweries. Until a couple
of years ago, craft beer hadn’t really arrived in
J-Bay. Then, in 2016, three brewers came up
with the same idea at the same time. One ran
into problems with the licencing process, and
Brewery on the Beach ceased operations before
selling a single pint. But you can’t keep a good
industry down. It was time for a beer in J-Bay
and Brewhaha and Jeffreys Bay Craft Brewery
opened within six months of each other.
SURF, BEER, RED TAPE
We met up with Bruce Tavenor at JBCB’s
stylish little taproom. With beers named after
surf legends or local waves and retired boards
hanging on the walls, it comes as no surprise
that Bruce has spent half of his life on the
water, although more as a wave skier than a
surfer. He’s also no newbie to the beer world,
having worked as a brewing process engineer
for SAB for the best part of a decade. The
road to craft beer has not been a smooth one
though and thanks to some run-ins with red
tape, Bruce hadn’t brewed in almost two years
when we visited.
Luckily, things are looking up and after a

lot of red-tape wrangling and some serious
brewery improvements – including a filtration
system, bottle filler, new brite tanks and a hop
gun – Bruce plans to fire up the kettle again
in September, just in time for the surf town’s
summer season.
In J-Bay, one brewery was destroyed by
red tape and another seriously hindered by
it, but the third brewery, Brewhaha, managed
to steer clear of small-town bureaucracy. The
convivial taproom sits about 500 metres from
JBCB and we arrive to find it bustling even on
a Wednesday lunchtime out of season.
If Brewhaha founder Marius Deetlefs was
a hashtag, he would be #beerlove. The human
embodiment of all that is fun and friendly
about craft beer, he welcomes us with taster
trays of his core range, each beer paired with a
simple snack designed to enhance its flavours.
Favourites for our crew – a group of brewers
and beer lovers in the middle of a fairly epic
road trip – were the subtle Moonlit Beach
American wheat and the well-hopped Stormy
Seas IPA.
AMERICAN INSPIRATION
The Brewhaha story isn’t quite the same
when not told with Marius’s excited tone
and inimitable accent, but it’s still a great
tale filled with plenty of passion. “My love
for craft really started in the States,” he says.
“I was blown away by all the different styles
of beer available and I remember thinking
how we have been robbed of good beer all
our lives in South Africa.” Marius lived in Los
Angeles for a number of years, falling in love
first with his wife, Jodi, and later with the
hobby of homebrewing. “I’d already told Jodi
that when we moved back to South Africa I
was going to open a microbrewery,” he recalls.
“Then one day I heard the word brouhaha
and once someone explained what it meant, I

thought – what a name for a brewery.”
Initially, Marius took local advice and
registered the brewery as J-Bay Brewing
Company to give the brewery a sense of
place. But the brewery was always destined
for a different name. “A restaurant called
J-Bay Bru Co. opened on the same road
shortly before we started,” says Marius. “One
day, when my hops were delivered to them
rather than me, I went home and said ‘that’s
it – we’re changing the name to Brewhaha
like it was always meant to be!’”
After a feast that tested the strength
of the table legs and a thorough tasting of
the flagships and special releases, we were
grateful to have a designated driver so we
could snooze somewhat on the short journey
to Port Elizabeth.
LOCAL
CHARACTERS
The “Friendly City”
is home to three
breweries: Richmond
Hill, Bridge Street
and
Dockside.
We popped into
the city’s oldest
running brewery,
Bridge Street, but
despite the fact that
the massive brewpub
was pumping even
on
a
mid-week
evening, without its
legendary founding brewer
it somehow lacked some soul.
Lex Mitchell, the brewer behind
SA’s first microbrewery, Mitchell’s,
launched Bridge Street in 2012.
He is still involved on a
consulting level but
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when we dropped by, staff weren’t too clued
up on the beers. We finished our tasting
trays and walked over to Richmond Hill
Brewing Co.
Niall Cook, Richmond Hill’s founder
and brewer, has played an integral role in
launching beer culture in Port Elizabeth.
From beginnings as a nanobrewer on a
50-litre system in the suburbs, Niall now
brews 1000 litres at a time of his flagship
R2 Man and Car Park John, both named
for local characters. We’re lucky enough
to meet Car Park John when we visit. A
legendary surfer known for hanging out in a
beachfront car park to check out whether the
waves are worth the effort, John Scheeper is
cheery and down-to-earth, emitting the kind
of enthusiasm for beer that anyone would
have if they were lucky enough to have a
flagship brew named after them. Although
it’s nowhere near the beach, Richmond Hill
somehow exemplifies Sunshine Coast living,
its gravel floor and tent-like roof evoking
images of a beach bar, despite being in a
semi-industrial area not far from the port.

Preparing a tray of sunshine

Award-winning beers on tap at Brewhaha
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Richmond Hill is undoubtedly at the
forefront of the beer scene in PE – the first
to put beer in cans, the first to branch out
into collab brews around the country and the
first to embrace styles that are making waves
on a global stage, such as the New England
IPA. It might be ubiquitous in New York
and borderline commonplace in Cape Town,
but convincing locals in Port Elizabeth that
their IPA is meant to be somewhat sweet and
significantly hazy is not an endeavour for the
fly-by-night craft brewer.
We sleep off our pints of the extremely
moreish Car Park John and the following
morning head into the Eastern Cape
hinterland – a beautiful stretch of road
but definitely a desert for the craft beer
lover. When I think back, I’m not sure we
saw the beach the whole time we were on
the Sunshine Coast, other than from the
window of the minibus as we sped along the
N2. But we saw some great little taprooms
and met some one-of-a-kind brewers
who emitted a certain sort of sunshine all
by themselves.

Bruce pours some pints at Jeffreys
Bay Craft Brewery

FURTHER

SIPPING
We didn’t get chance to visit
all of the Sunshine Coast’s
breweries – here are a couple
that we missed. Dockside has
a taproom at their brewery in
North End, where they serve an
eye-widening array of one-offs.
Further along the coast than we
travelled, Table 58 is the region’s
newest brewery and now the
only one in East London. There
are ﬁve core beers in the range,
pizzas, burgers and sausage on
the menu and plenty of special
events on the deck.

Happiness is...

Collab brew in progress at Richmond Hill

WORLD OF BEER
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SMOKED IN
BAMBERG
With a centuries-old brewing culture and a beer style all of its own, Bamberg
is to beer lovers what Vegas is to those who like a flutter. Alan Jordan set off
to explore with two old school friends and one giant thirst for beer.
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B

amberg
is
a
beautiful
1000-year-old city in upper
Franconia,
Bavaria:
beer
country in any language. The
Altstadt is a World Heritage
Site and the city, like Rome, is
built on seven hills. Of course, we didn’t choose
Bamberg for its landscape. We chose it simply
because it has nine breweries within the city
limits. This was a school reunion of the highest
order. The third instalment of the Fellowship,
you might say. Three old school friends on a
long weekend in medieval Germany to soak up
a little culture and quite a lot of beer.
So intent were we on sampling beer at every
turn, we even stayed in a brewery for our four
nights in Bamberg. Founded in 1649, the Fässla
Brewery happily has 26 comfortable rooms
upstairs, meaning we never had far to travel
between pillow and pint. Even first thing in
the morning, when we surfaced for breakfast,
we would find the pub at least half full: one of
the many things I loved about German culture.
Other than having nine breweries, Bamberg
is also well known for their rauch or smoked
beers, brewed with malt smoked over an open
flame. Schlenkerla and Spezial are the two bestknown rauchbier breweries in town. Bamberg
is also home to the world famous Weyermann®
malting company.
Having read much about the smoked beers, I
just had a feeling it would be beer I might enjoy.
A Märzen base beer with anything from 20-90%
smoked malt in the mash, it is often referred to
as a ‘bacon beer’ because of the deceiving smoky
aroma that confuses your senses. Smell it and you
expect breakfast, not beer – perhaps that explains
why the brewery pub was so busy at 8am. There
are very few examples of rauchbier in South
Africa. Draymans produces the lightly smoked
Jolly Monk and Red Sky brews a rauch too,
which sadly I haven’t tried yet. I was certainly
in for a treat.
A CONNOISSEUR’S BREW
After drinking a few pils, helles, kellerbiers and
a dunkel throughout the day to warm up, we
finally ended up at Schlenkerla for dinner. The
baked onion stuffed with pork and draped in
bacon, was the perfect accompaniment to the
beer that arrived at the table: our first encounter
with the legendary rauchbier. The aroma was
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incredible, almost like a smoked cheese or ham.
The flavour was rich, very malty and lingering.
The smoke hung around, enticing me to have
another sip. I found it utterly delicious, rich and
satisfying. Of my two friends, Wally enjoyed it,
but Marco was less convinced. That might be
the key with this type of beer. It will be loved by
some, tolerated by others and disliked by many.
Rauchbier is not likely to be a commercial
success if you are chasing volume, but more of
a connoisseur’s delight.

Beer country in
any language
The other version, brewed by Spezial
which was founded in 1536, was different
and to my taste, even better. More drinkable
and somehow smoother, I really enjoyed this
beer. I briefly met a group from the CAMRA
investment club – definitely serious beer people
– and enjoyed a Spezial rauchbier with them.
The Spezial Keller (ironically, Franconians call
their outdoor beer garden a “Keller” which
actually means cellar in English) sits on top of a
hill above the Altstadt. It is probably the prettiest
venue in which I have ever drunk a beer. The
view of the town on a warm autumn afternoon
was something to savour. Other beers on tap here
were a smoked lager and a weisbier. The lager
somehow didn’t have the body to accommodate
the smokiness, but was pleasant enough. The
weiss was forgettable. The view was breathtaking.
CULT BEER
As we continued our beery wanderings around
Bamberg, we continued to find beers worth
Facebragging about, even if they weren’t
smoked. The hoppy Keesman Pils was nice
and bitter with a lingering hoppy finish. The
Zwergla or dunkel style was Fässla’s best beer
and the Hübner Bräu Vollbier was pretty tasty.
The schwarzbier from Klosterbräu was fantastic.
The only disappointment was perhaps the lack
of a good local IPA. I did however find a great
one in Nuremberg a few days later.
But one beer captured my imagination

more than any other, the beer with a nickname
and cult following , brewed by Mahrs Bräu.
To order one you ask simply for a “U” The U
stands for ungespundet, or ‘unbunged’ in English,
which refers to an open maturation vessel, not
under pressure, which allows for a less carbonic
bite. It is also unfiltered and cloudy, golden amber
in colour, lightly carbonated, malty and tart. A
beautiful treat and quite unlike anything I have
tasted before.
Visual highlights in Bamberg include the
impressive cathedral or Dom, whose foundation
stone was laid in the year 1004, with the building
completed in the 13th century. Sandstrasse – Sand
Street – is a beer drinker’s delight, with many pubs
where you can drink beer, listen to live music and
stand around chatting, all with a view of the Dom.
Zapfhahn in particular is a must see – a beer hall
with 35 regional beers available to try and Zum
Sternla, a 10-minute stroll away, is the oldest pub
in town, established in 1380.
KEEPING IT LOCAL
What was most interesting to me was how the
nine breweries were mainly very old – like three
or four centuries old – and generally, with the
exception of Schlenkerla or Mahrs, don’t really
export. Most of the beer is brewed for local
consumption. Most, if not all of them had a
brewery, pub and restaurant as well as off-sales.
Some also offered accommodation. Maybe that
is the key to longevity. Instead of chasing the
volume and low-profit retail stores, brew and sell
your own beer: a good lesson for the fledgling SA
craft breweries. Bamberg beer drinkers also drink
local and support their town breweries.
The Germans love their beer, but they have
a mature relationship with it because they grow
up drinking beer. They have a deep respect for it.
Even those having beers for breakfast will only
have one or two and then go home. Drinking at
the local pub or having a feierabendbier (knock-off
time beer) outside is a way of life all year round.
Perhaps the one standout impression for me
was that, although most of the beers I tried while
in Germany were lagers, they were flavourful and
varied and all beautifully balanced. Perhaps there
is space in the South African beer scene for more
Vienna lagers , kellerbiers and similar maltforward beers. I certainly hope so. I fell in love
with Bamberg and its beers. You might say I
was “smoked”...
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AGAINST THE GRAIN

The world's oldest alcoholic
beverage is having a revival.
Murray Slater takes a sip of
South Africa's mead scene.
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M

any people
have heard
of mead but few have had the opportunity to
taste the world's oldest fermented beverage,
once heralded to be the nectar of the gods.
Mead – a blend of fermented honey and
water – is described in ancient Greek, Roman
and even Hindu texts, and was discussed in
detail by Pliny the Elder, Chaucer, and in the
epic Beowulf. And of course there are many
old tales of mead production in Africa. The
story goes that the Khoisan stumbled across
a fermented honey beverage by accident,
perhaps finding a broken beehive that had filled
with rainwater and spontaneously fermented.
On sipping they found the bee-derived beverage
to give a buzz of another kind and as far back as
15,000 years ago they began to make their own
mead, a drink they called karri.
Mead is prevalent in many world cultures
with perhaps its most lasting influence on
modern western culture being that of the
origin of the word “honeymoon”. In the
5th century, when time was observed in
moon cycles, it was said that enough mead,
which has purported aphrodisiac and fertility
benefits, was to be provided for a married
couple for one moon cycle.
THE RENAISSANCE OF MEAD
Mead’s love-in has waned in modern times for
many reasons, but none more impactful than
its cost and technical difficulty in production.
The defining characteristic of mead is that the
majority of the beverage’s fermentable sugar
is derived from honey. When humankind
discovered that grains and grapes were able to
provide sufficient sugar for creating alcohol at
a far lower cost and with less need for constant
nutrients during fermentation, mead became

a super-premium product of the rich and
royalty and was seldom produced at any scale.
Until now that is.
Mead is having a moment. Statistics
suggest that a meadery opens every three
days in the USA, and it is gradually catching
on elsewhere around the world. Honey still
remains a luxury item and a difficult raw
material to work with, so what has been the
catalyst for this growth? Is it just another
trend that follows craft beer, cider and gin?
Is the world just always looking for the next
big thing?
I met up with Ernst Thompson, founder

Mead is
having a
moment
of Cape Town meadery, Melaurea, which
translates from Latin to “golden honey”. He
makes a Méthode Cap Classique (MCC) style
mead that has started to get a lot of attention.
Ernst, a learned man with a well of honey
and mead knowledge, works out of a humble
yet impressive warehouse. He diligently turns
his 750ml corked and caged champagne style
bottles on his riddle rack while evangelising
this ancient and noble ferment.
Ernst is a ‘Mazar’, the title bestowed upon
mead producers, but his core business has
been propolis, a byproduct of hive building
that is used as an antibiotic for animals. “I
love bees and I love fermenting, so mead

is a natural progression for me,”
says Ernst. His MCC-style mead is
complex and finishes surprisingly
bone dry like a brut. The honey
notes are there in aroma and flavour
but without its associated sweetness.
The MCC method ensures its
dryness
through
secondary
fermentation in the bottle. Ernst
says that his mead flavour profile
has been compared to old French
champagnes that take on deep
complexity. It is the perfect
aperitif and very different
to the sweet honey meads I
have previously sampled,
which were more suited as
a dessert accompaniment.
AFRICAN HERITAGE
“What makes mead
difficult is that it lacks
suitable nutrients for
the yeast to continue
its fermentation to
completion, which leads
to stuck fermentation”,
Ernst says. He continues
to theorise that this
is the cause of many
meads being sweet as
producers are unable
to get the yeast to work
further. The nutrients
added are critical to
get the fermentation
to run its course and
Ernst adds that his are
a “closely guarded secret
and the end product of a
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To mead or
not to mead?

number of PhDs” (not all his). The production
is also technical and combines practices
associated with both brewing and winemaking.
Ernst continues to highlight the prohibitive
costs associated with mead. “In a litre of wine,
the costs of grapes would be less than R5, in
a litre of mead the honey would cost R15”.
His product is currently available at very highend establishments like The Test Kitchen and
Aubergine, as well as specialist wine stores.
Time will tell whether mead can gain
in popularity in South Africa and Ernst’s
Melaurea is a pioneer in the latest pop culturefuelled resurgence. However, Africa has a rich
mead heritage with some arguing that the
Khoisan were the very first to discover the
nectar of the gods. “Every single African culture
has a word for mead” says Ernst. The Xhosa
have been fermenting ‘iQhilika’ for centuries in
the Eastern Cape with mead having purported
fertility and strength enhancing qualities.
So why the resurgence of mead in the
States? Ernst attributes it to the modern trends
of rediscovery of old world beverages and food,
along with the fermenting techniques which
produce the much sought-after complexity. He
also notes that popular culture has once again
had a hand in mead’s rise. The wildly popular
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It's nice to
mead you

"Every single
African culture
has a word
for mead"
series Game of Thrones repeatedly shows
its characters drinking from horns and the
beverage in those horns is indeed mead. Mead
is also becoming a popular alternative to beer
due to it being gluten free. Ernst’s MCC style
mead also allows for greater drinkability as it
has minimal unfermented sugars.
Perhaps the biggest challenge to mead in
South Africa is bureaucratic in nature. Brewers
would naturally diversify and mead would
become a focus, yet for a brewer to make
mead they would need a separate licence - one
which in Ernst’s case took almost 18 months
to acquire.
THE MASTER OF MEAD
Rewind two decades and we meet Garth
Cambray, a Rhodes student in Grahamstown
who began working with a professor of
microbiology. Garth fell in love with bees and
honey production and would go on to patent

state-of-the-art fermentation and filtration
technology that would change the way mead
was produced. He founded Makana Meadery
in Grahamstown in 2000 and produced
mead under the iQhilika brand. At its height
they were producing 20 to 30 barrels per
annum, with the mead available in 37 states
in America. Two of their mead variants –
African Herbal Blossom and African Bird’s
Eye Chilli – won international awards, and
modern American meaderies were founded
using Garth’s patented technology. But
despite all this success in the US, iQhilika’s
range of meads never quite caught on at
home, and today they’re all but impossible
to find in South Africa. Still the legacy lives
on, not least at Melaurea where Ernst relies
heavily on Garth’s extensive research.
Mead’s American revival and the global
interest in new fermented products is
particularly encouraging for the likes
of new pioneers like Ernst. If quality of
product and drinkability combined with
its heritage, incredible craftsmanship and
decades of refined academic research are
anything to go by, this beverage deserves
a spot at your table and perhaps in your
honeymoon suitcase.
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STYLE GUIDE

Black, red, white, brown, double dry-hopped,
imperial, double, session, American, English,
Belgian, hazy or single hop: the IPA has had
more reinventions than Madonna. Lucy Corne
explores its latest incarnation: brut.

HOME DRY
A
nother year, another
IPA trend. While hazy,
juicy, fruit bombs are still
very much the darling
of the craft beer world,
a thinner, some would
say more sophisticated
version has recently taken away some of
NEIPA’s adoration.
The brut IPA is pretty much the antithesis
of the New England IPA. Bone dry, often
crystal clear and thin in body, this new version
shares several traits with the Champagne style
from which is borrows its name.
It is a style so new that it hasn’t yet made
it into official judging guidelines like those
published by the Brewers Association or
the BJCP. The invention of the brut IPA is
credited to Kim Sturdavant of Social Kitchen
& Brewery in San Francisco. He had long
been using the enzyme amyloglucosidase in
his triple IPA to reduce the residual sugars
and make it more quaffable, and he started to
wonder whether he could utilise it the same
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way in a normal IPA to create a hop-forward
and very dry beer. After several months of
wondering, he brewed Hop Champagne
in November 2017. As well as using the
enzyme, the beer was also heavy on adjuncts
– the grain bill was made up of 20 per cent
rice, 20 per cent corn and 60 per cent pilsner
malt, largely to lighten the colour.

MASTERING THE ENZYME
It was an instant hit with drinkers – as beer
styles featuring the letters I, P and A in quick
succession tend to be. It also quickly attracted
its fair share of copycats, with brewers
across the USA trying their hand at the dry,
aromatic style. Brut IPA took a while to travel
to South Africa, with what is believed to be
the first commercial version coming from
Little Wolf in August 2018 for IPA Day. “I
had recently got my test brew kit up and
running and had heard about brut IPA on
podcasts so I thought I would make a small
batch - just one keg’s worth,” says Little Wolf
founder Stefan Wiswedel. “I dialled back

the bitterness because with a dry beer, high
bitterness can be overpowering. In the end it
didn’t turn out as dry as I had hoped, so if I
did another I’d work on using the enzymes
more efficiently.” At that time, sourcing
the enzyme proved a little tricky although
brewers are now managing to get their hands
on amyloglucosidase easily. Getting it to
work however has been more of a challenge.
Earlier this year, Eben Uys from Mad
Giant teamed up with Olaf Morgenroth of
Franschhoek Beer Company to brew For the
Fools Brut IPA as a once-off brew for the
Fools & Fans Festival. “We got chatting about
IPAs and we have both made NEIPAs so we
thought we would give brut a go,” says Olaf.
“We did some research on the enzyme you
add to bruts and decided to add it during the
pump-over in the kettle. The enzyme didn’t
work too well – we were aiming for a final
gravity of less than 0.5° Plato, but at about
2° Plato fermentation was slowing down.
Luckily we had a batch of actively fermenting
saison so decided to finish off the brut with

some saison yeast and managed to get it down
to 0.5.” Even the style’s founder has struggled to
perfect the process. Kim Sturdavant initially added
the enzyme during fermentation, although has
since experimented with adding it during the mash.
Despite the struggles, For the Fools was a huge hit,
with festival-goers raving about the beer in Greyton
this April. If you’re really lucky you might find a
pint still on tap at the brewery in Franschhoek.
NOT THE CHAMPAGNE OF BEERS
Since then, Devil’s Peak launched Mistaken for
Strangers, a 6% ABV brut IPA, while over in
Durban, That Brewing Company released That
Brut, available exclusively at their taproom, S43. But
perhaps the most successful brut IPA to come out
of South Africa is another collab, this time between
Metal Lane and Saggy Stone. The marvellously
named Champagne Citra Nova was first released
in December 2018 as a limited edition, but it
quickly gained an avid following and has since
become a seasonal brew, available throughout
the summer. When it returns next summer
though, you’ll have to look for it under a new
name. Metal Lane’s Murray Middleton recently
received a letter from the Comité Champagne in
France requesting that they stop using the word
“Champagne” on the label. “It’s interesting
that some small brewery in South Africa
caught their eye!” says Murray, impressed by

the lengths the association goes to in order to
protect their brand.
It’s too early to say whether brut IPA will
reach the heights of popularity that its hazy
cousin has managed, or whether it will be filed
alongside black IPA as styles that never quite
caught on. One thing that you can guarantee
is that you’ll see more South African breweries
experimenting with brut IPA this year. And who
knows – maybe the next great innovation in the
ongoing metamorphosis of the IPA will come
from our shores.

ENZYME
ACTION
The key ingredient in the brut IPA is
amyloglucosidase. Generally used
in big beers like imperial stouts and
triple IPAs, the enzyme breaks down
sugars into small-chain molecules
that are easier for yeast to munch
on. This means that more of the
sugars are eaten up, leaving a
thinner, dryer beer.

GOING PRO

These days you really can’t run a business without using social
media, but for those who confuse their SnapScan with their Snapchat
or still call a hashtag the pound sign, Marcel Harper gives the
lowdown on some social media basics for your brewery.

I

n our last issue, we looked
at the basics of craft beer
marketing if you’re looking
to go pro. Today, I want
to walk you through some
basic questions and answers
about social media as a marketing tool.
These are questions I’ve ﬁelded over the
years of helping new brewers (and other
businesses) navigate their way through
this crazy thing called marketing.
Let’s start off with the most basic (but
fundamental) question that I’ve heard
asked many a time by new brewery owners:
DO I NEED TO BE ON SOCIAL MEDIA?
Yes, you do. The more complex answer
is that even if you’re not on social media,
you actually already are. Sounds weird,
right? Here’s an image I often use to
explain what I mean:
Imagine a really, really massive
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cocktail party held in a really, really
huge and swanky mansion. In this
party, there will be, as you’d expect,
many little groupings and cliques of
people standing around, chatting.
Some groups may contain the cool kids,
who everyone wants to be friends with.
Their conversations will presumably
also have a lot of inﬂuence over other
conversations happening at the party.
Maybe over there in the corner, we
have a small clique talking in hushed
tones. Their conversation is secret, but
powerful. And over on the balcony is
a very loud group of people whose
conversations can be clearly heard
across the room, even though what
they’re talking about is not interesting
at all.
Social media is like this party. The
party has already started and some of
the guests are almost certainly talking
about you or will be soon. The only

question you have to ask yourself is: Do
I want to be on the inside of the party
or on the outside looking in? Because if
you’re on the outside, there’s no way you
can inﬂuence what people are saying
about you. You just have to hope for
the best. And I’d like to think that as a
new business owner, you want to trust in
something a bit more concrete that just
hope, right?
SOCIAL MEDIA: WHAT IS IT GOOD FOR?
Unlike war, a whole heck of a lot. But
the trick is to understand the differing
functions of social media platforms.
These do evolve over time and are not
immune to fashion or trends, but the
basics remain the basics. While there are
functions that run across all platforms
(such as consumer communication-more about that later), each social
media platform has a few things it does
particularly well.

HERE IS A VERY BRIEF GUIDE TO WHAT THOSE ARE:
FACEBOOK
The granddaddy of social media.
Roughly a quarter of the world’s
population is on Facebook, and that
penetration is even higher in Europe
(40%) and America (70%). South
Africa’s Facebook membership stands
at around 30% of our population, so
yeah, you’ve got to be on there.
In fact, a lot of brewers forgo
their initial website in favor of just
having a Facebook page. While
this might not be the best idea, you
can’t deny that Facebook has a lot
going for it as a primary social media
marketing
platform.
Here
are
a few things it’s particularly
useful for:
Using as your go-to syndication
platform. Syndication is when you
share some form of marketing
content, like a video, or blog article,
across different platforms.

Another venerable platform,
Twitter is great for quick, blowby-blow updates of events or for
having conversations you’d like to
make public. So, when you host
an event or go to a beer festival,
you can communicate to festival
goers directly via Twitter, or tweet
photos of your stand and beer to
keep them (as well as the sad folk
who are not attending)
in the loop.
By having conversations on
Twitter with inﬂuencers within
the craft beer community,
you can connect your brand
to good things happening in
the craft beer world, as well as
make online friends that may
translate into ofﬂine beneﬁts
like collaborations, guest tap
takeovers, and interviews.
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Facebook does well as a central
hub for syndication, and because
it’s been around so long, most
other platforms like YouTube,
Pinterest, etc. have developed ways
of automatically sharing content
onto Facebook, which means
you don’t have to share manually.
Announcing and managing events.
Facebook can be used as a booking
platform of sorts for the events you’ll
be attending or hosting. It makes it
easy for your fans to share events
with their friends and you can get
a fair idea of expected attendance.
Sharing public appearances and
news. A lot of Facebook users set up
their accounts to act as newsfeeds.
So they expect to see, well, news.
You can use this to your advantage by
using the platform as a way to brag

about times when you are featured
in magazines, interviewed, or are
generally doing newsworthy things.
Running competitions, giveaways
and special offers. Everybody loves
winning stuff. If that stuff happens
to be beer-related, so much the
better! Facebook is a great platform
for running promotional offers
and competitions.
Yes, there are rules you’ll need
to follow (e.g. you cannot require
likes or tagging as a means of
entry to a competition), but
generally, Facebook does well as
a hub for rewarding your fans with
beery giveaways.

Like

Comment

Share

YOUTUBE

INSTAGRAM AND
PINTEREST

If I were buying shares in social
media, there would be only one
platform I’d be putting money
into right now: YouTube. Video is
increasingly the medium of choice
for people looking for good content
online, and sooner or later, you will
have to get your video A-game on.
This needn’t be a major expense
or production though. With a
few modiﬁcations like external
lenses, even a good smartphone
camera can record relatively
decent video.
YouTube
is
great
for
disseminating short, powerful
brand messages. For instance,
you can use it to introduce
your new brews to the public,
share event videos, or shoot
homemade adverts. I highly
recommend subscribing to
Dogﬁsh Head Brewery’s
YouTube channel for a
masterclass in what you
can do with relatively
s i m p l e - t o - c re a t e
video content.

These platforms are primarily
driven by images, especially
photographic content. Given
that craft beer is a very designheavy and visual enterprise,
you’ll have a ton of content
to share with your fans even if
you’re just a bit skilled at taking
the odd photo.
Instagram
especially
has
grown tremendously in the
last few years, no doubt in
part because it offers great
photo editing software as
well as an active community of
bloggers and others who use it
to share content.
Platforms like Instagram are
great for building a visual story
of your brewery and brand. For
instance, you can post a series
of photos of developing and
brewing a new beer, or feature
amusing pics of your staff doing
amusing things.
Images build brand ﬂavour
and story, so don’t neglect this
powerful medium.

SHRINK FILM
FLEXIBLES DIVISION
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GOING PRO

WHAT’S THE POINT?
Sometimes, I have business clients
who aren’t sure what all of this social
media stuff is in aid of. Sure, they’d
say, we get that we need to have a
presence there, but what’s the point?
That’s a good question which you
need even better answers for. Here
are some useful starting points:
Building an audience
Probably the number one reason you
need a strong social media presence
as a craft brewery is to build a fan
base who will in turn help you to build
your brand. It’s reasonably easy to
get a lot of followers on most of the
platforms using paid-for advertising,
but difﬁcult to get the right audience.
The right audience will be people
who respond to your posts, photos,
videos, and other content because
they are delighted by it and interested
in your brand. In turn, they will post
photos, videos and stories about
you on their channels and so on. You
can see how this sort of snowball
effect can quickly lead to a healthy
community of people who become
loyal fans of your brand. Loyal fans
help sell beer. I can’t be clearer than
that. You need loyal fans.

Connecting to other breweries
Given that most craft breweries
are also using social media to
build their brands, all platforms
are useful tools to connect to
fellow craft brewers.
For instance, you can spread
a bit of the love by commenting
on another brewer’s beer that
you like. They will doubtless
respond in kind and before you
know it, you’ve got a wonderful
brewery love-fest social media
extravaganza! It makes my little
marketing heart beat faster just
thinking about the possibilities...
Communicate to your customers
All social media platforms are
potential channels of communication
to (and from) your customers and
consumers. For instance, a fan of
your latest seasonal release may
post a photo of the brew on Twitter
or Instagram with a comment on
how well it goes with their meal. You
now have a golden opportunity to

respond to that communication and
start a conversation or just reward the
fan with a, “Thanks, bud!”
Don’t underestimate the power of
responsiveness. If I post a glowing
review of your beer on Instagram
or Facebook with a cool photo and
you take a month to respond, I’m
probably not going to do that again,
no matter how much your beer rocks.
It’s not going to be all good, all the
time, of course. Sometimes, people
will post complaints about your
beer on social media. Rather than
being afraid of negative feedback
and hiding in a social media corner,
I’d recommend that you have a very
clear strategy for each platform on
how to deal with negative PR.
Here’s where the question of
control becomes important as well.
You should probably have a clearly
assigned person or group of people
tasked with negative PR responses.
Whatever you do, never, ever respond
to negative feedback with a shootfrom-the-hip, emotional message.
Seriously, don’t.
Like

Comment

Share

HOW DO I RESPOND TO NEGATIVE FEEDBACK?
When
responding
to
negative
feedback, keep these principles in
mind at all times:
Don’t be defensive.
Mostly, you can only beneﬁt from
constructive criticism and even if you
feel that the person’s claim is bogus, it
will only make things worse if you come
across as defensive or aggressive. Don’t
feed the ﬁre! Rather use diplomatic,
well-reasoned and modest language
and be fair-minded at all times.
Don’t counter-criticize.
Similar, but worse than being
defensive is using the communication
to level some criticism of your own.
For instance, if a vendor posts a
criticism of your latest delivery, you
may be tempted to remind everyone
how they stiffed you on that payment
six months ago. Don’t do it. I’ve never
seen this sort of escalating social media
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argument ever yield positive results for
a brand. Ever.
Defend your brand, not yourself.
This may sound like a counsel of
perfection, but it is important to set the
record straight if you do feel someone
is being malicious toward your brand
and business. Take care to differentiate
between that and someone who just
doesn’t like you very much. The former
is a problem, the latter is an annoyance.
Either way, the best response to attacks
of this kind is not to have a public spat
on social media with the offending party.
Rather, get your facts together, approach
the person/s privately if possible, and
if needed, seek legal advice. Once
the issue is settled and you’ve proven
you’re in the right, publicize the events
to make sure your fans have the straight
story (assumwing that any legal
outcomes didn’t also include restrictions
on disclosure).

Reward the critic.
This step is often overlooked,
but if someone alerted you to
a batch of beer that was off,
shouldn’t you thank them for
the valuable info? It can only
help you improve your beer or
processes, so why not say thanks?
Post a nice thank you message on
social media, invite the person to a
brewery tour, send them a hamper;
be nice. In my experience, initial
critics often turn into your most
loyal fans if you can win them over.
That’s all for now, folks! Next time, I’ll
be rounding out this marketing series
with a few killer marketing ideas and
strategies that all craft brewers should
try at least once. Until then…
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BEER MEETS FOOD

LUCY CORNE

CHURROS
with beery chocolate sauce
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Ingredients
FOR THE CHURROS
250ml beer of your choosing (nothing too bitter)
60g butter
40g brown sugar
½ tsp salt
130g cake ﬂour
1 egg, beaten
1 tsp vanilla essence
sunﬂower, vegetable or canola oil for frying
60g white sugar
3 tsp cinnamon
FOR THE SAUCE
60ml Liefmans Fruitesse or similar fruit beer
90g dark chocolate, chopped
130ml dulce de leche
½ tsp salt

Method

T

o make the churros, mix the beer, butter, brown sugar
and salt together in a saucepan. Bring to the boil.
Remove from the heat, add the ﬂour and stir quickly
with a wooden spoon. The mixture will clump together in a
doughy ball.
Set the mixture aside to cool.
While the mixture is cooling, start on the chocolate sauce.
Add the fruit beer and chocolate to a small saucepan and
heat gently until the chocolate melts.
Remove from the heat and stir in the dulce de leche and salt.
Set aside.
To make the dusting for the churros, add the white sugar and
cinnamon to a shallow bowl and mix. Set aside.
Once the dough has cooled (it doesn’t need to be
completely cold), add the beaten egg and vanilla essence to
the dough, mixing until combined.
Heat about 10cm of oil in a medium saucepan. It should be
hot but not boiling.
Transfer the dough to a piping bag. Attach the widest nozzle
you have.
Pipe 15cm sections of the dough onto a piece of baking
paper and once the oil is hot, drop them into the oil three of
four pieces at a time.
Fry for 2-3 minutes or until golden brown, then drain on a
piece of kitchen towel.
Once the oil has drained, roll the churros in the cinnamon
sugar and serve warm. Dunk them into the the chocolate
sauce and serve with the remaining fruit beer.

DULCE DE LECHE HACK
If you can’t ﬁnd a can of dulce de leche, there’s a very
easy substitute. All you need is a can of sweetened
condensed milk and a saucepan of water. Remove the
label from the can and place it on its side, unopened,
into the saucepan. Completely submerge in hot water,
ensuring that the water is a few centimetres above the
tin. Simmer on medium-high heat for about 2½ hours,
checking the water level every 30 minutes. Hey presto
– cheat’s dulce de leche!
ontapmag.co.za | Winter 2019 |
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MARCEL HARPER

THREE
QUALITY
CONTROL
MEASURES FOR
HOMEBREWERS
Quality control is a major factor in commercial brewing
and mentioning it to professional brewers runs the risk of
getting involved in lengthy and very nerdy discussions. Not
surprisingly, pro brewers take quality control very seriously
because the risks of getting things wrong are severe – for
instance, dumping a few thousand rands’ worth of beer down
the drain.
Homebrewers don’t live with that level of risk (isn’t that
a relief?!). But that doesn’t mean we can’t learn from our
professional cousins when it comes to ensuring quality. Let
me take you through three key quality control measures you
can use to improve your homebrew.
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02

DO SENSORY
ANALYSES (AND
RECORD THEM)

It might seem too obvious to mention,
but a ﬁrst step to controlling quality is to
actually evaluate the quality of your beer.
Create a spreadsheet to record the batch
date, ingredients, and other vital statistics
of the brew such as gravity readings for
pre-boil, post-boil and during the course
of fermentation.
Then rate your beer using a system
like the BJCP style guidelines. Or just use
a simple ﬁve-point rating scale for colour,
clarity, aroma, and ﬂavour.
Note any off-ﬂavors that may be present.
Stress-test the beer by having it warm up to
room temperature and then analyse it for
off-ﬂavours or aromas. Cold temperatures
can often hide ﬂaws, so this is a useful
quality control procedure.
Another pro tip: don’t just rely on
your own palate when evaluating your
homebrew. Because you are familiar with
the beer (and have probably tasted it
multiple times), you may by now be blind to
its ﬂaws. Pro brewers set up sensory panels
of trained analysts to detect issues. You
can use friends who are BJCP or Siebel
accredited or if you don’t know anyone
like that, join a local homebrew society
and take your beer along to meetings for
some commentary.
Don’t underestimate everyday, nonbeer experts either. In my experience, nonbeer drinkers can sometimes be unerringly
accurate in spotting off-ﬂavors because
they don’t have reasons to sweep them
under the rug (i.e. “Yeah, but that hop is
supposed to taste like an old drain”).
The key here is not having the single
most complex analytical process ever
constructed. It’s using what you have in a
consistent way. The more data you collect,
the more likely it is that you’ll spot patterns
in quality issues.
For instance, you may notice that
beers brewed during hot months have
more off-ﬂavours than cold-month brews.
Or perhaps the inclusion of a particular
ingredient, say a local hop varietal,
creates issues.
Until you start becoming disciplined at
doing post-brew analyses, you won’t be
able to spot trends like this and if you don’t
spot them, you can’t put them right.

KEEP SOME
BEER FOR
LATER

It’s tempting to share your all your
homebrew with friends and loved ones.
And of course to drink a whole bunch
yourself. But do yourself a favour and
keep a few bottles of each batch aside.
Cellar them at room temperatures,
don’t refrigerate.
Ideally, you want to be able to taste
the batch at monthly increments, for
at least 6-8 months post-brew, noting
how the beer’s characteristics and taste
proﬁle change over time. What you’re
investigating is:
A

B

C

D

The ﬂavour stability of the beer. Is
the beer great to drink after a week
or two and then sharply declines
after month one? If so, it could point
to mistakes made in the brewing
process (e.g. hot-side aeration, wort
chilling too slowly).
The aging potential of the beer.
Does it improve with age? If so, how
does the ﬂavour proﬁle change?
What does that teach you about the
particular beer style?
Your packaging quality. If there’s
something wrong in your bottling or
kegging processes (e.g. cap sealing
issues), time will deﬁnitely reveal such
problems.
Cross-batch consistency. Sure, you
might not be brewing the same beer
repeatedly (although as I’ve argued
in previous articles, you really should),
but comparing the same beer across
batches can teach you a whole heck
of a lot about brewing good beer.

If you make detailed brewing notes on the
day, you can check these to see what was
different between batches to determine
possible causes of inconsistencies. For
instance, you may realise that when
you use a particular grain supplier as a
substitute, your batch doesn’t taste as
expected. That’s valuable brewing intel!

03

NUMBER

NUMBER

01

DO INGREDIENT
AND EQUIPMENT
AUDITS

Because professional brewers have to run
efﬁcient breweries that are active almost all
the time, they put their equipment under
lots of strain. Consequently, they need
to make sure that vital gear like pumps,
chillers, and so on are monitored for
possible failure.
Homebrewers don’t do the same
volume of brewing, but you can learn from
the pros in doing periodic audits of both
gear and ingredients. By checking the seals
on kegs, the structural integrity of grain
bags, and the levels of gas you have onhand, you can save yourself an awful lot of
frustration come brew day.
More than once have I educated my
next-door neighbours in the ﬁne art of Irish
expletives when I’ve realised that I’ve run
out of LPG gas for my burner on brew day.
Perhaps more important than checking
gear is to periodically review the freshness
and quality of your ingredients. Sad but
true: hops, grain, and yeast do not last
forever. Test the freshness of your grains by
tasting them or steeping them to make a
simple tea. If that tastes stale or off, it’s time
to get rid.
You can check hops and extracts for
mould (a common problem) and you
probably don’t want to be using yeast that’s
on or near expiry date if you can help it.
Most homebrewing software packages
feature inventory tools you can use to
catalogue and track your ingredients.
Check for them – it will save you time and
frustration later.
Be disciplined and don’t forget that your
notebook is your most important piece of
brewing kit. Your homebrew taste tester will
thank you for it… Now go brew.
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BREWING
NOTES

BREW-IT-YOURSELF
TROPICAL
WHEAT

Curtis Murray took the top spot at
the Wort Hogs Summer Fest with his
hop-forward American Wheat.
“This beer is a modern take on a
classic American Wheat, taking
inspiration from modern IPAs
and NEIPAs,” says Curtis. “It’s
gone through a few iterations,
experimenting with different yeasts,
hops, and hopping rates.”
Here he shares his winning recipe.
Nuts & bolts
Batch size: 20 litres
Estimated OG: 1.051
Estimated FG: 1.007
Estimated ABV: 5.8%
Bitterness: 32 IBUs

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

Mash ingredients
2-row pale malt 2.5kg
Wheat malt 2.5kg
Flaked oats 280g
Caramel Hell 105g
Acidulated malt (for pH
adjustment) 50g
Boil ingredients
Columbus 10g @ 60 min
Citra 15g @ 20 min
Mosaic 15g @ 20 min
Citra 30g & Mosaic 20g after
ﬂame-out for 20-minute hop
stand starting at 80°C
Ferment ingredients
Safale US-05
Dry-hop: Citra 55g & Mosaic 55g –
after fermentation, for seven days

"This beer is all about
the hop aroma and
ﬂavour, with a
soft grainy wheat
background and an
extremely light, clean
ﬁnish to leave you
asking for another
sip. The combination
of Citra and Mosaic
in the dry hop is what
gives the beer its
tropical hit, and the
fruit ﬂavours can range
from papaya and guava
to litchi and pineapple.
I’ve found changing the
Citra/Mosaic proportions
by as little as 10% can
give a massively different
aroma, so it’s a great
hop combo to
experiment with."
- Curtis Murray
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LID DISPENSER
Automatic lid slice avoids jams.
CO2 under lid gassing minimizes
oxygen pickup.

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

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

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

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

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

POLYCARBONATE ENCLOSURE
For safety and hygiene
during canning operations.

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

MICRO-AUTOMATED
CANNING SYSTEM

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

1000+ CUSTOMERS

IN 52 COUNTRIES

ONE CANNING SYSTEM FOR
NEARLY EVERY CAN SIZE
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Contact us today
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Cask is an Official Supplier of aluminum cans for Ball Corporation

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

OPINION

IN DEFENCE OF THE BJCP
ROB CASS

B

eer, like anything that
invokes a passionate
following, is full of
divisive issues. One of
the most contentious
must surely be the
BJCP. No other topic
gets beer people riled up quite as
much, most often around the notion of
stylistic accuracy. And to be honest, most
often it is due to a misunderstanding of
the BJCP by those both for and against
its use.
The
Beer
Judge
Certiﬁcation
Program was started in the USA in 1985
to promote a standardised approach to
judging homebrew competitions. The
BJCP guidelines were subsequently
developed speciﬁcally as a reference for
judging homebrew entries. They were
never intended to be used outside of
the homebrewing context, and certainly
not adopted to the extent they have
been by brewers and consumers alike.
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The most recent style guidelines make
it very clear that these are guidelines,
not speciﬁcations. They further clarify
that these guidelines do not necessarily
describe every beer style and that not all
commercial beer, modern or historical,
will necessarily ﬁt into the guidelines.
And the BJCP recognises that beer is
a developing and evolving product
with styles and commercial beers
changing over time, and new styles
being created regularly.

DESCRIPTIVE, NOT
PRESCRIPTIVE

It’s important to understand how the
guidelines were developed. They are
a collection of experiential descriptors
which try to encapsulate the most
prominent characteristics of a range
of beers which deﬁne each given
style. They are not based on the BJCP
authors’ opinion on what a style should
be, but rather an edited collection of a

range of impressions of the classic beers
which have come to deﬁne the different
styles. These are either traditional or
historical beers from a particular city of
origin for a style (altbier for example),
or more modern styles which have less
geographic association and are more
interpretive (American IPA). Therefore
the guidelines tend to allow for a
spectrum of characteristics within each
style, relative to the variance in the
classic examples. This also means they
allow for more progressive examples
which have come to be associated with
a style (for example Boulevard Tank 7 as
a classic saison).
On this point, the BJCP guidelines
make it clear to judges that they should
not get too tied down in the minute
details of each style when judging a
particular beer. Rather, they should
ask themselves whether the beer
reminds them deﬁnitively of the
particular style, even if some

OPINION

characteristics may be slightly different
to the guideline characteristics.
The guidelines are descriptive, not
prescriptive. They were not created with
the intention of telling brewers what to
brew or inhibiting creativity in any way.
They were designed to bring some level
of objectivity to an inherently subjective
task. I like to the think of the BJCP
guidelines as a target. For the purposes
of competition, we set the target and task
brewers to use their skill to get as close to
the target as possible. In general, skilled
brewers should be able to get closer to
the target than unskilled brewers, or at
least with greater frequency. There are
bound to be a few lucky shots but, in
general, the system works in rewarding
well brewed beers.

THE COMMERCIAL
CONUNDRUM

When it comes to using the BJCP
guidelines to judge commercial beers,
things become problematic, and this is

where most of the complaints against
the BJCP originate. While it may be
true that any beer should stylistically
be able to ﬁt into the guidelines,
I think it is important to consider intent.
Commercial brewers are not brewing
their beers speciﬁcally to enter into
BJCP-sanctioned
competitions
as
homebrewers do. Therefore oftentimes
entry into a particular style will be a
‘best ﬁt’ approach, where a brewer
ﬁnds a style best suited to his or
her beer. This relies heavily upon
experienced and reasonable judges
being assigned to that beer and
allowing for some interpretation of the
style. Also, since the guidelines are
descriptions of a range of commercial
beers which came to deﬁne a style
over time, it does seem problematic
to judge other commercial beers to
those guidelines.
The counterpoint is that accuracy
to a style description is important for
commercial brewers as it gives the

consumer necessary information which
they can’t verify before buying and
opening the product. For instance, if
you buy a dry stout, you are expecting
roast and chocolate malt ﬂavours,
yet with lower alcohol and good
drinkability. Or, if you buy an IPA, you
are expecting a level of hop ﬂavour and
bitterness signiﬁcantly greater than
your average pale ale. Stylistic accuracy
is therefore a way for the consumer
to make an informed choice based
on their own preference. Brewers can
then use the names of classic styles
to convey sensory information about
their product. It logically follows that
commercial beers should be able to be
judged against the style guidelines.
Perhaps there is a middle ground
– where the judging approach and
guidelines of the BJCP are used
to judge the stylistic accuracy and
technical merit of the beer. This can
then be complemented by a greater
emphasis on the overall impression
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of the beer, taking into account
more subjective qualities such
as
creativity
and
drinking
pleasure. Hopefully this reduces the
chances of bland, yet stylistically
accurate, mass-produced lagers
winning awards in commercial
brewing competitions.
One of the biggest problems
with BJCP judging in South Africa
is the limited availability of classic
examples of styles. This means that
sometimes judges have not had
the opportunity to taste a classic
example of a particular style and
are basing their knowledge solely
on the guideline descriptors, which
can be problematic. The guidelines
are meant to be used alongside an
experiential knowledge of classic
beer styles. This has, and will
continue to improve, as judges
gain more experience, and more
imported and local examples of
various styles become available.

ASK A
JUDGE
The BJCP judging processes are
not perfect, but they give us the
framework to do the best possible
job at running brewing competitions
with fairness and objectivity. More
than that, they help to promote
more informed consumers, and a
better standard of homebrewing.
Judges are learning and practicing
and trying to get better. If you
have questions about a scoresheet
completed for your beer, contact
the judges involved and discuss
with them. Good judges will always
help you to understand their
evaluation and will be open to
reconsidering their interpretation of
a particular style.
As a brewer entering competitions
I would encourage you to consult

BECOME
A JUDGE
a BJCP judge to conﬁrm your entry
category. This can be a little tricky,
especially when it comes to beers
containing fruit, alternative grains,
and innovative techniques, but
judges will always be willing to help
- and as mentioned above - any beer
can ﬁt into the guideline styles. I
would also encourage brewers and
beer fans to consider becoming
BJCP judges themselves. It will
improve your brewing abilities and give
you a deeper appreciation for beer.
So brew all your crazy beers,
appreciate the beer you drink for
what it is, and try to keep this all in
perspective. Beer is supposed to be
fun, and competitions can be a big
part of that fun. The BJCP is here
to help.

TECH TALK

HOP

BIOTRANSFORMATION
SHANE MCNAMARA

There are a lot of trendy words thrown
around in the beer world these days – almost
all of them exclusively related to hops.
Dry Hopped? Wet Hopped? Cryohops?
DDH? BBC? Another of these words
commonly used is “biotransformation”,
particularly in the case of New England
IPAs. This is reportedly one of the key
aspects to the tropical juicy ﬂavours
we enjoy while sipping on these now
seemingly ubiquitous beers.
The buzz around biotransformation
reminds me a lot of the buzz around
“gluten”, and yet whenever most people
are asked about gluten – what it is
exactly is and where it comes from – they
tend to be a little hazy on the details.
So that got me thinking – what exactly
is biotransformation and what sort of
ﬂavours can we expect from it?
It turns out that biotransformation
can refer to two different but sometimes
interrelated things. Biotransformation
in this context requires two things: hops
and yeast. In short, all we are really talking
about is hop-derived ﬂavour compounds
being altered by yeast. To achieve this,
yeast can take two different approaches
depending on the compound.

ENZYMATIC PATHWAY

It is possible for yeast to cleave off hop
ﬂavour compounds that are bound to
other non-aromatic compounds with the
help of an enzyme called β-glucosidase.
An example of this would be:
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Linalool-glucoside (a non-volatile odourless
compound) à Linalool (lavender/rose/
bergamot) + Glucose (sugar)
This action requires a yeast strain that
is capable of producing β-glucosidase
(most yeast strains don’t) to cleave the
sugar from hop ﬂavour compound. One
example of a strain that does produce
β-glucosidase is Lallemand’s New
England strain (which is coincidently one
of best yeast strains for brewing these
super juicy NEIPAs). It should be noted
that some Brettanomyces strains are also
capable and can in fact be more active
at cleaving – that is separating the sugar
and ﬂavour molecules – than a normal
Saccharomyces strains like New England.
However, Brettanomyces strains may also
produce the typical ﬂavours of 4-Ethylphenol (barnyard/funk).

CHEMICAL PATHWAY

Yeast can also cause the complete
chemical modiﬁcation of a hop ﬂavour
compound form one to another. Some
of the most common examples of this
occurring in beer include:
•
•

Geraniol (geraniums/rose petals/
ﬂoral) à β-citronellol (citrus/citronella
candle/green fresh)
Linalool (lavender/rose/bergamot) to
α-terpineol (lite citrus/woody/earthy)
Now that we understand that there

are both enzymatic and chemical
pathways, we can see how they might
interact. Sequential changes can
happen in biotransformation whereby
a Linalool-glucoside is enzymatically
broken into Linalool + Glucose, the
Linalool is then chemically changed to
α-terpineol.
If you would like to know more about
biotransformation and NEIPAs I’d highly
recommend listening to the Master
Brewers Association of the Americas
(MBAA) podcast episodes 104 and 119.

IMPRESSIVE
TRANSFORMATIONS

Biotransformation is not limited to
hops and yeast. It can occur with
multiple other ﬂavour compounds
within the beer. For example,
Butryic acid can be chemically
changed to Ethyl butyrate by
Brettanomyces. Now, reading
that sentence doesn’t really
sound exciting, does it? However,
when it’s placed in the context
of ﬂavours it’s quite a dramatic
change. Butryic acid is commonly
described as baby vomit/rancid
while Ethyl butyrate is described
as pineapple/tropical - not a bad
transformation indeed!
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KEGnology
The evolution of the barrel into the
KEG and why beverage producers are
reaping the benefits
In the middle of the last century, the
very ﬁrst KEG took to the beverage
packaging stage. The subsequent
success was in no small measure due
to technical improvements in the upto-then exclusively used barrel. Jointly
responsible for this are a series of what
could be considered simple inventions,
like the ﬁtting or spear, for instance. The
most signiﬁcant beneﬁts, however, came
in the form of industrial ﬁlling and hygienic
cleaning techniques. This not only made
KEGs a popular, more ecological and more
economical variant of traditional barrels,
it also enabled the increasing demand for
higher production quantities to be met.
And prognoses for the future suggest
beverage producers can look forward to
yet more markets and opportunities. The
major challenge in taking full advantage
of these opportunities lies in continuing
to adapt and redesign KEGs and
their components.
KEGs ﬁrst had to earn credit with
the beverage producers. They were
improved step by step until they
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eventually achieved the popularity they
enjoy today. The ﬁrst breakthroughs
on the way included the industrial
mass production of the ﬁrst KEG with
a stainless steel liner and an insulating
polyurethane coating (PU jacket) in 1978,
new safety standards provided by a safety
bursting point in 1985 and the CFC-free
manufacture of the PU jacket in 1990. A
decisive development was the increase in
presentation possibilities. KEGs offered
a vast potential for increasing brand
image and awareness, through various
labelling procedures and colourful design
elements. Some of these techniques are
simply not possible on traditional barrels.
Coca Cola, for instance, has been using
in-mould labelling since 1993 to put their
unmistakable logo onto their KEGs, too.
In recent time, the popularity of
reusable stainless steel KEGs in particular
has been boosted by their sustainability,
as they are signiﬁcantly more ecological
and economical. With an annual average
of four cycles, KEGs can be used for up
to 30 years when used properly. This

multiple use leads to a considerable
reduction in CO2 emissions compared
with the manufacture of new disposable
containers. At the same time, they are
also 100 % recyclable. For 30-litre KEGs,
for example, the combination of this
scrap value and multiple use means that
the calculated cost per beer dispensed
is only one twentieth of that for a
plastic keg, despite the higher one-off
acquisition costs.
PARTY KEGS – AUTOMATION ON
THE TABLE
To this day, the KEG’s success has
been rooted in the beneﬁts automated
processes have provided for beverage
producers. An essential factor here is
that, in contrast to conventional barrels,
KEGs can be ﬁlled and cleaned on
machines, no matter what shape or size.
This is mainly due to a core element of
the KEG’s technological development:
the ﬁtting. This valve device at the top
end is the connection to the dispensing
head. It enables gas to be added, in

order to propel the contents out of
the KEG. The ideal interplay of spear
and KEG geometry in relation to the
ﬁtting is also what makes automated
cleaning possible. All this results in two
major beneﬁts for beverage producers:
hygienic cleaning and the capability to ﬁll
greater numbers of KEGs.
Barrels with bungholes and smaller
capacities of 10 to 30 litres have always
given the ﬁllers the problem of having
to clean and ﬁll such conventional beer
barrels of this size by hand through
the bunghole. Breweries offering their
beers in Party KEGs, however, beneﬁt
from automation. The PU-coated KEGs,
also
nicknamed
“Pittermännchen”,
hold precisely these volumes of 10
to 30 litres and are similar in design
to the traditional beer barrels. Their
special feature, however, is the Bavarian
bunghole technique, which involves a
tap being knocked into the hole and the
beer being dispensed by gravity. This
means self service and has made PartyKEGs very popular at parties and even
on table tops. This is further aided by
the willingness of breweries to continue
investing in the system. On the German
market, for instance, Party-KEGs are
frequently used for “Kölsch” in Cologne,
“Altbier” in Düsseldorf or for wheat beer
in southern Germany.
ECO KEG AND SOFT DRINK KEG
– MINOR ALTERATION, MAJOR
APPLICATIONS
Other KEG types, too, have great practical
beneﬁts for beverage producers. With
the ulterior motive of saving resources
and offering a more sustainable product,
an up to 36% lighter ECO KEG was
developed in the year 2000 by reducing
material input. It is available in 20, 30 or
50 litre volumes and also has special DIN
standardised coloured top and bottom
rings of polypropylene (PP). These rings
provide a shock-absorber effect that
prevents damage to the KEG and also
make it stackable. They also considerably
boost branding potential. This not only
created a new product family but, due to
the weight reduction, logistics beneﬁt,
as well: a standard 40-foot container
can now take up to 6% more full KEGs
on board.
Soft drinks required more pressure
resistant KEGs with 7 bar operating
pressure. This also drives the high-margin
pre-mix market at companies like Pepsi
or Sinalco, for example. These KEGs are
used preferentially by concessionaires in
high-end gastronomy to reduce the use
of PET bottles and above all post-mix
beverages. After all, the aim is to serve
drinks pre-mixed by the manufacturers
in the same quality. Locally, however, this

can ﬂuctuate greatly in post-mix drinks,
as they are affected by the quality and
taste of drinking water.
freshKEG, smartDRAFT, SUDEX
STAINLESS STEEL KEG – MOBILITY
FOR NICHE MARKETS AND NEW
USES FOR CLASSICAL PRODUCTS
Adapting the pressure or the propellant
gas is also very effective and only
appears to be a slight modiﬁcation at
ﬁrst sight. Increasing pressure enables
KEGs to be ﬁlled with soft drinks. Using
nitrogen as the propellant gas means
the contents are not carbonated and
so KEGs can be used for still alcoholic
and non-alcoholic beverages without
any problems. Also making a signiﬁcant
contribution to the popularity of KEGs
are self-sufﬁcient dispensing systems,
like freshKEG and smartDRAFT. Their
dual-chamber system (gas/beverage)
plus dispensing head add the mobile
dimension to the KEG’s appeal, a feature
greatly appreciated in beer gardens,
at functions or large-scale indoor and
outdoor events. The difference between
the smartDRAFT and freshKEG systems
is simple. smartDRAFT has a one-way
beer line, which eliminates the need
for dispense head cleaning. freshKEG
is available as a backpack version
with a specially developed dispensing
hose and is frequently deployed in
sports stadiums. Both systems can
also be operated with nitrogen as the

propellant gas for wines and other noncarbonated beverages.
As KEG development advances,
new possibilities are also opened up
for classical products like the SUDEX
stainless steel KEG: with its slim-line
design, this original KEG type serves the
trend towards smaller ﬁlling volumes.
The emergence of the craft brewing
industry and the special brews that
go with it, however, have led to this
stainless steel Keg not only being
available in Europe in Euro and DIN
diameters. Standardized 1/6, 1/4 und 1/2
barrel SUDEX KEG types are also being
produced for the US market.
RECOGNISABLY INDIVIDUAL –
KEG BRANDING OPTIONS
Ultimately, KEGs have one decisive
advantage over conventional barrels,
besides their great variety of shapes
and sizes. The branding potential they
offer makes brand presentation much
more individual. In-mould labelling, for
example, is used by countless premium
breweries and brands like Coca Cola.
Depending on the particular models,
possible options include in-mould
coating, PU colouring, coloured PP top
and bottom rings, logo embossing, laser
printing in the neck and base section or silk
screen printing for logos. This, of course,
does not only appeal to the craft brewing
industry which has given rise to so many
mostly smaller breweries on the back
of its recent growth. Among breweries
in general, there is a widespread
desire to stand apart as a business
and a brand and to do this through
their KEGs.
Its combination of special features
have meanwhile made the KEG one of
the most popular beverage containers
for beers, soft drinks, wines and noncarbonated beverages. So it’s hardly
surprising that it’s also a guarantee
for success at SCHÄFER Container
Systems. The year 2018 not only saw
the production of the 25 millionth
KEG, but also the 40th anniversary of
the PLUS KEG.

Sales contact South Africa: Paul van Rooyen, Satioscan (Pty) Ltd., 1089 Kajuit
Turn, Allens Nek, Roodepoort 1709, Johannesburg, South Africa
Mobile: +27 76257 1622,
E-Mail: keg@satioscan.co.za, www.schaefer-container-systems.com
Sales contact Headquarter: SCHÄFER Container Systems, Pfannenbergstraße 1,
D-57290 Neunkirchen,
Tel.: +49 2735 787-481, Fax: +49 2735 787-493,
E-Mail: info@schaefer-container-systems.de
Marketing contact Headquarter: SCHÄFER Werke GmbH, Julia Niederer,
Pfannenbergstraße 1, D-57290 Neunkirchen,
Tel.: +49 2735 787-258, Fax: +49 2735 787-284,
E-Mail: jniederer@schaefer-container-systems.de
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HOMEBREWERS’ DIARY
JUNE
06

Wort Hogs Pretoria

Capital Craft, Centurion | 6:30pm

JULY
03

There will be a guest speaker, beer quiz and league
tasting. Entrance includes a meal and a beer.
Members R150, Guests R180

06

Yeastern Cape Brew Club

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

13

06

Southyeasters

Afro Caribbean Brewing Company, Kenilworth,
Cape Town | 6:30pm
People’s choice competition – kveik.

14

Yeastern Cape Brew Club Competition Judging
German Club, Lorraine, Port Elizabeth | 7:00pm

We will be judging the entries for the Wee Heavy
beer brewed by club members.

20

Helderberg Brewers

Stellenbosch Brewing Co | 6:30pm
Eike stout clone competition, chats with Bruce
the brewer. R50 for members, free for ﬁrst timers
(includes a beer).

22

Winter Solstice Saturday Session

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

AUGUST

01

Wort Hogs Pretoria

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

08

Southyeasters

Afro Caribbean Brewing Company, Kenilworth,
Cape Town | 6:30pm
People’s choice competition – cider.
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10
11
18

Worthog Brewers
Johannesburg Chapter (JoHogs)

Schwabinger Stuben, Ferndale | 7:00pm
A guest brewery and a subject expert will give
informative talks, homebrewers bring your beers for
tasting and feedback. Entry price includes a beer
and a meal. R130 for members, R150 for guests

Winter Solstice Saturday Session

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

Southyeasters

Beerhouse, Cape Town | 6:30pm
Talk on water proﬁles and water additives.

Yeastern Cape Brew Club

German Club, Lorraine, Port Elizabeth | 7:00pm
Monthly club meeting. Also keep an eye out for
details on our winter beer fest.

Helderberg Brewers

Triggerﬁsh Brewing | 6:30pm
Dark beer and big beer discussion with Eric the
brewer. R50 for members, free for ﬁrst timers
(includes a beer).

There is a new homebrewing club in the Western Cape.
The Wijnland Homebrewers Club meets once a month at a
craft brewery in the Winelands region. Keep an eye on their
Facebook page for updates.

08

Yeastern Cape Brew Club

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

15

Helderberg Brewers

Triggerﬁsh Brewing | 6:30pm
It’s the club’s fourth birthday party! Free for all
(includes a beer).

BOILERS • BURNERS • FUEL OILS
I N S TA L L AT I O N S & S U P P O R T
MANAGED ENERGY SOLUTIONS
CELL:
TEL:

Steam, Hot water and
Thermal oil boilers
ICI Caldaie S.p.A. founded in Italy, in 1958, is a cutting edge
company in the heating industry, due to its continuous research and
development of highly reliable heat generators, in step with
technological evolution.

082 529 6430 / 082 729 5934
021 224 0999
34 Harris Drive, Ottery, 7800
Cape Town, South Africa
EMAIL: info@fluidenergy.co.za
WEBSITE: www.fluidenergy.co.za

Baltur
Oil & Gas Burners
Baltur Burners S.p.A. was established in Italy, in 1950, to offer
innovative heating solutions to a rapidly growing market. At Baltur, research
and development are the tasks of a dynamic team who transform the requests
of the market into innovative new ideas.

Light Oil Burners
16,6kW to 10 500kW

We distribute a comprehensive range of
Light oil burners. From single stage, two
stage, progressive to modulating burners,
we can specify the correct model to meet
your specic requirements.

Heavy Oil Burners
Steam Boilers
Low pressure steam boilers – 0,98 bar – BX series
High pressure steam – 12 or 15 bar – SIXEN & GX series
Higher or Lower steam pressure boilers available
on request.
Outputs from 100 kg/hr to 25 000 kg/hr

89kW to 10 500kW

We distribute a comprehensive range of
Heavy oil burners. From single stage, two
stage, progressive to modulating burners,
we can specify the correct model to meet
your specic requirements.

ICI steam boilers have reverse red as well as 3 pass design
options. These are suitable for liquid and gaseous fuels, with
efciencies greater or equal to 90%.

Gas Burners

16,3kW to 11 000kW
We distribute a comprehensive range of
Gas burners. From single stage, two
stage, progressive to modulating burners,
we can specify the correct model to meet
your specic requirements.

Service & Support

On-site maintenance and emergency call outs.

Hot Water Boilers
Low Pressure hot water – 5 bar – REX series
High Pressure hot water – 4,9 or 12 bar – ASX series
Outputs from 70kW to 7 000kW
Hot water for heat generation up to 100ºC in commercial and industrial
processes (REX series), with higher temperatures obtainable in the ASX
series. All models within each series are suitable for liquid and gaseous fuels.

We operate a 24/7 client support team of technicians for our
Western Cape clients. For clients outside this area we have
service representatives who are ready to assist with our full
support.
We have a warehouse stocked with inventory of boilers, burners and spares.
This allows us to offer the very best service possible. As part of a SLA
(Service Level Agreement) we will guarantee the availability of certain spares
and response times to call outs and breakdowns.

BREWNEWS

BREW REVIEWS
Camelthorn Brewing Co.

IPA BEER
(5%)

New Brixton Brewing

3.2

Camelthorn, being part of a fairly large brewery, has taken the predictable step
of trying to make their IPA a mass-appeal beer which is, according to the bottle,
“surprisingly easy drinking.” And it is easy drinking, though it’s unlikely to get the
hopheads excited. At 5% ABV and 40 IBUs, it’s really more of a pale ale than an
IPA, but it does have a nice grapefruit and ﬂoral nose and is distinctly more bitter
than many other local brews whose labels promise an ‘easy-drinking’ IPA. In a
way, it’s reminiscent of the earlier American IPAs, which were more about using
hops for bitterness than aroma. There is quite a bit of caramel-malt sweetness on
the palate but this does actually work nicely with the bitter ﬁnish and the copper
colour suggests a good amount of speciality malts in the mash. – SD

Hey Joe Brewing Company

WIT
(4.8%)

REVIEWERS:
Rob Cass (RC),
Lucy Corne (LC),
Shawn Duthie (SD),
Marcel Harper (MH)

3.4

There’s a strong ﬂoral nose at ﬁrst, then the violets give way to a slightly muted
orange peel note. I’ve had the beer on numerous occasions and never picked up
on the buchu listed on the label – a difﬁcult ingredient to use subtly but in this
case it’s perhaps a little too subtle! Slightly bready and slightly sweet, at least up
front, the beer ﬁnishes with a tartness that is characteristic of a Belgian witbier.
It’s a little full-bodied for the style, but that doesn’t detract from the refreshing
character of Hey Joe’s ﬂagship. One thing I would add is that the beer is quite
superior on tap – plan a visit out to the taproom (open at long last) to taste it at
the source. – LC
3.9
New Brixton’s ﬂagship beer is a moreish, ﬂavoursome exemplar of the English

BRIXTON BITTER bitter style. It's odd that we don't see more bitters here in SA, but even if we did,
(4.5%)
I suspect that this one would be leading the pack. The art deco-style label design
is a joy and the beer also looks good in the glass: deep amber and crystal clear.
Aromas of candy ﬂoss and aromatic malts predominate. Taste-wise, the ale has a
solid biscuit and caramel backbone supported by herbaceous, earthy bitterness.
It ﬁnishes dry with a slight woody aftertaste. This will be a great pairing with any
traditional Sunday roast. – MH

Darling Brew

BLACK MIST
ORANGE (5%)

64

| Winter 2019 | ontapmag.co.za

3.9
Some microbreweries are guilty of never innovating; never releasing anything
outside their core range of blonde, red, Weiss and stout. Darling tend to have
the opposite problem – they release too many beers and consumers struggle
to tell their Thunderbird from their Godfather. Some of the specials come and
go without much fanfare. I think Black Mist Orange – a reinvention of their dark
ale – is the best they’ve brought out in years. The orange peel is bold but not
overpowering and for me – a colossal fan of chocolate and orange ﬂavours
together – it is perfectly balanced. Alongside that chocolate note there is a touch
of smoke, a hint of coffee grounds and something ever so slightly meaty, but
the orange is the star. The aromas follow through when you sip – ﬁrst the smoke
and a slight meatiness, then the orange kicks in. The beer – a velvety sipper,
perfect for the winter months – does well at a warmer temperature: leave it out
of the fridge for 20 minutes before you pour. And do not pair it with chocolate
or orange – there’s no quicker way to ruin your enjoyment of this limited edition
beer. Trust me. – LC

Frigid Isles Brewing

KILLER whALE
(4%)

Big Sip Co.

KÖLSCH
(4.5%)

3.2
Frigid Isles Brewing was created to generate awareness and funding for the
Marion Island Marine Mammal Project (MIMMP), with 80% of the proﬁts going
to the cause. The ﬁrst beer released in this initiative is the Killer whALE, styled
as a Belgian Pale Ale. The aroma features grainy, caramel and toffee malt
ﬂavours with some light berry esters and a slight herbal hop note. The malt
ﬂavours match the aroma, with hop ﬂavour more prevalent, producing an
evenly balanced, light bodied ale with a fairly dry and crisp ﬁnish. A nice easydrinking beer which you can feel good about drinking in support of our sea
friends and the scientists who study them. – RC
3.4
Botswana’s ﬁrst craft brewery has a ﬁve-strong range featuring APA, IPA, Weiss,
golden ale and in my opinion the star of the line-up, the Kölsch. The initial
aroma of sulphur – a particularly eggy whiff – is a little off-putting but by the
time you’ve put the glass down, considered whether it’s too potent for the
style (a sulphur character is not a fault in a Kölsch) and picked it back up for a
second sniff, the egginess is all but gone. Found beneath is a subtle cherrylike ester and a grainy undertone. Big Sip’s Kölsch is subtle, balanced and
sessionable, with a lingering, palate cleansing bitterness and a low spicy hop
note. A crisp and well-made beer and the strongest in the range. – LC

SEEN AT

CAPE TOWN 17 -19 MAY 2019

Apiwe Nxusani-Mawela accepts a gold
medal on behalf of Loxton Lager

BLEFA managing director, Alexander Brand
talks kegs to Powwow attendees

Talking cans at the Silvertree stand

Byron Damonze from Hoghouse Brewing
Co. picked up ﬁve bronze medals
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Newlands Spring brewer Warren Wiese
takes home a bronze for Jacob's Pale Ale

On Tap publisher Andrew Thomas hangs out with brewing
industry legends Stéphane Meulemans (left) of Fermentis and
Axel Jany of Weyermann

The team from Mauritius-based Oxenham Craft Brewery accepts their bronze medal

Imke Pape scoops a silver for her Brauhaus Märzen

Left to right: Romina, Sandy, Anaia, Jarryd,
organisers of Craft Brewers Powwwow 2019

Mad Giant's Eben Uys takes the gold for his Killer Hop

Afro Caribbean Brewing Company's Rochelle
Dunlop accepts a bronze for Jungle Paradise IPA

Celebrating beer at the Weyermann stand

Exhibitors and attendees raise a glass at the Fermentis stand

Drifter's Nick Bush, Ross Eaton and Zared Rogers accept
their award for Best Beer in Africa from Garrett Oliver

Waiting for a pint at the Electrical
Industries stand

The Tiny Keg crew get stuck into a
copy of On Tap
ontapmag.co.za | Winter 2019 |
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THE HALLERTAU

THE HEART

OF BAVARIA
T

he Hallertau, otherwise lovingly
known as Holledau or Hollerdau,
is the largest integrated hop
growing region in the world.
It is situated in the heart of Bavaria
in an area roughly surrounded by the
cities of Ingolstadt, Kelheim, Landshut,
Moosburg, Freising and Schrobenhausen.
The Hallertau extends across Upper
and Lower Bavaria through the districts
of Pfaffenhofen, Freising, Kelheim,
Landshut and Eichstätt. Its surface ara
is not really deﬁned by clear and speciﬁc
borders, but comprises numerous
independent hop growing areas which
are linked, without necessarily bordering
directly onto each other. The Hallertau
covers an area of approximately 2.400
km², stretching to a maximum of 65 km
from east to west and a maximum of 50
km from north to south at its widest and
longest points.
The southern boundaries of the
Hallertau are the municipalities of
Nandlstadt and Au in der Hallertau, while
the northern boundary - which used
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to be the river Danube - now extends
further north and beyond as a result
of the integration of the Altmannstein
“sealing” district. Some of the Danube’s
tributaries such as the Paar, Ilm, Abens
and Grosse Laber and the Kleine Lager –
ﬂow through the area.
Geographically,
the
Hallertau
belongs mainly to the Danube-Isar hills.
Geologically, this is part of the tertiary
hill system which was not covered by
ice during the Pleistocene age. The
uppermost deposits under the topsoil
are freshwater deposits dating back to
the Miocene age.
THE ORIGIN OF THE NAME
The true origin and meaning of the name
commonly applied to this area since
the 14th century, has never been fully
clariﬁed. The most likely explanation is
a combination of the old high German
words “Hardt“ (= forest) and “hall“, a
derivative of “helan“ (= to hide) into “Hal
hart“, meaning woodland with a hidden
interior, also possibly described as a wild

jungle, to which the name “Au“ has been
added. During the early 16th century
Johannes Aventinus describes the
position of the source of the river Abens,
writing “…it springs at around midnight
near a village by the name of Haller and
also Hollerthaw.”Two kilometers south
of the source of the Abens, between the
villages of Holzhausen and Hirschbach,
south-east of Schweitenkirchen, there is
a 3km-long stretch of mixed woodland
which still bears the name “Holledau“. On
his rural signposts created in 1566, using
the keyword Hirschbach, Philipp Apian
declares “…the woodland stretching
from that point towards the east and then
north is called Hallerthaw. From that point
onwards almost the entire strip of land all
the way to the Ilm bears the same name;
it is covered by hills and woodland.“ The
ofﬁcial spelling only dates back to 1926,
when the name of the small town of Au
was changed from “Au bei Freising“
to “Au in der Hallertau“. Another
version, which is more likely a fairytale,
is the story that a Prince, ﬁnding

AFRICA MASTERCLASS

Program
11.00 Three keys to your career success

Jerry Avis CEO, Institute of Brewing & Distilling

11.15 Use of Dry Yeast

Celine Rocand, Fermentis

11.45 New developments
African Brewing Yeast Strain

Christopher Rothman, Liquid Culture from UFS Dept of Microbiology

12.15 Sustainability and Operational excellence:
water hygiene and management

Dr Bettie Lodolo, Next Renewable Generation

12.45 Lunch
13.30 Understanding how Africa perceives craft beer

Viresh Hanuman, Sagisa

14.00 Beer tasting: is it about style or quality?

Craig Groeneveld, SCG Consulting

14.30 Keynote: Delivering the Best:
Ensuring consistently excellent beers

Professor Charlie Bamforth

Keynote speaker
Professor Charlie Bamforth is the most recent recipient of the
Horace Brown Medal from the IBD in 2018 for outstanding contributions
to fermentation science. He was awarded the Cambridge Prize of the
Institute of Brewing in 1984, is a past president of the IBD and a past
chair of the International section. He has published more than 300 papers
and has written or edited more than 20 books. He has written even more
prolifically on soccer since 1985. Now retired as Distinguished Professor
at UC Davis, California he continues to champion beer quality with Sierra
Nevada Brewing Co—the only company he said he would work with post
retirement!

July 9th 2019 11:00 to 15:15
Learn, connect and enjoy
To register please email: customer.support@ibd.org.uk
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himself in difﬁculty during the battle of
Gammelsdorf in 1313, uttered the words
“Hol‘ Er d‘ Auer“ as a plea for help. This,
in turn, is claimed to have resulted in the
name Hallertau for the region around Au.
HOP GROWING IN THE HALLERTAU
There is evidence of hop growing in the
region as early as the 8th century. Both
Geisenfeld and Gründl bei Nandlstadt
claim to have been the ﬁrst place to grow
hops. In 736 AD Slavonic prisoners of war
from Wende are believed to have planted
the ﬁrst Hallertauer hops in Geisenfelden.
Until the beginning of the 19th century
the main growing area was in and around
Spalt, near Nuremberg. It was only after
the peasants’ liberation in 1848 that the
requirements to promote growth were
met, resulting in a production increase
from 1,500 zentners in 1815 up to over
75,000 zentners in 1865. The Hallertau
has been the largest integrated hop
growing area in Germany since 1912.
The real hop (Humulus lupulus) is
a type of plant belonging to the hops
genus, known for its use in beer brewing.
It belongs to the hempseed family
(Cannabacae).
There are hop cultivars which have
been speciﬁcally bred to be grown
agriculturally. The ﬂowers of the hop
plant are referred to in the hops industry
as cones (or in the German vernacular,
“Hopfadroin“) and are used primarily in
beer brewing. Hops have a single annual
growth cycle starting around the end of
March in the Hallertau on trellises in socalled hop gardens or yards. The plant
is propagated using cuttings, otherwise
known as rhizomes.
Two or three shoots are wound around
a wire which helps the plants to climb to
the top of the trellis, usually about seven
metres in height. When the cones are ripe,
just over three weeks (mid-August to midSeptember) are spent cutting the bines
just above ground level, tearing them
down from the trellis and transporting
them to the farmyard. The valuable hop
cones are separated from the bines by
a hop picking machine and then dried in
a kiln down to a moisture content of
9 - 10 %.
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Until well into the 20th century only
dried leaf hops were used to brew
beer. The ﬁrst records of hops being
treated in hop processing facilities
refer to the removal of leaves and
stems followed by a drying process
which included treatment with sulphur.
The hops were subsequently packed
in ballots of predetermined weight using
hop presses at approximately 250 kg/
m3. This was a good way to optimise
homogeneity.
Nowadays hops are processed into
a multitude of different products in
technically advanced manufacturing
facilities. There is a clear differentiation
between “conventional hop products“,
“isomerised hop products“, “aroma
products“ and “other hop products“.
CONVENTIONAL HOP PRODUCTS
In addition to packed leaf hops there are
normal pellets and enriched pellets as
well as CO2-extract and ethanol-extract.
No chemicals or substance separation
methods are used to manufacture any of
these products. The natural spectrum of
the hop ingredients remains unchanged.
These products were designed with
the same brewing goals in mind as leaf
hops, that is to impart bitterness and
aroma in beer as well as improving
its body.
ISOMERISED HOP PRODUCTS
The alpha acid is isomerised in a separate
stage of production. Both hop powder
and hop extracts can be isomerised.
Some of these isomerised products are
added to boiling wort while others can
only be used in the cold sector, either
after fermentation or directly prior to
ﬁnal ﬁltration. Isomerised products are
used because their alpha acid utilisation
is considerably higher than that
of conventional hop products. Reduced
iso-alpha acid has the further special
effect of improving the light stability of
beer and partly improving beer foam.
AROMA PRODUCTS
The processing of aroma products
involves a special method of separating
the hop oil from the bitter substances

and dosing it individually, either into
the wort or in the cold sector. Hop
oil can be further fractionated to
produce individual aromas, most of
which are detectable in the ﬁnal beer.
Another way of imparting hop aroma
into beer is by using conventional hop
products in the cold sector. This includes
the use of leaf hops. This process is
commonly referred to as dry hopping.
A typical example of a conventional
product and an aroma product being
combined into a single product would
be an oil-rich, fractionated CO2-Extract
which is typically added to the wort.
OTHER HOP PRODUCTS
These are referred to as co-products
made up with hop oil and soft resins,
including the beta acids arising from the
production of isomerised extracts. These
can be used as a base for other hop
products, i.e. aroma products or beta
acid enriched extracts suited as inhibitors
of microbial growth. In addition to this,
newer forms of enriched hop products,
created to reduce head retention during
fermentation, such as xanthohumol
concentrates and also some other
products, are being further developed
for the pharmaceutical industry.
AROMA VARIETIES
AND BITTER VARIETIES
Aroma hops are generally very high
quality varieties. As the name suggests,
they have a far wider reaching aroma
spectrum than the so-called bitter
varieties more commonly used in the
brewing process. Aroma varieties
develop an unusual intensity during
brewing, giving the beer wonderful
character and body. The resulting beers
offer a broad spectrum of impressions,
ranging from “citrussy“ to “fruity“ and
“ﬂoral“ and even “herbal“ and “caramellike“.
It should be noted that although
the level of bitter substances in most
aroma varieties is quite low, they
nevertheless play a signiﬁcant role in
the brewing process. In order to impart
the required bitterness into beer, you
need considerably higher volumes of

ADVERTORIAL
hops when using only aroma varieties
compared to bitter varieties. From an
economic point of view, this explains why
large breweries in particular prefer using
bitter varieties.
HOPS AND PHARMACOLOGY
Although 95% of hops are used in
brewing, the “green gold“ was awarded
the accolade of medicinal plant of the year
in 2007. As early as 1158 AD Hildegard
von Bingen describes the antioxidant
properties of the hop plant in her paper

A PINT

WITH
DAVE
What’s the Ras?

T

his edition, Dave has
a pint with Rassie
Pieterse, SA hockey
goalkeeper, entrepreneur
and now a brewery owner
as well as his business
partner Fat Henry (who is
quite thin actually).
DL: How did you get into
hockey?
RP: Well rugby and cricket
were always my main
sports in school and then in
standard nine I was badly
injured. I broke my eye
bone, cheek bone and my
jaw. Then in matric, I broke
my ankle in a game. After
school, I studied in Pretoria
and one of my friends played
hockey, he said that their
club needed a goalkeeper
and I was previous cricket
wicket keeper so it made
sense. It also made sense
because you can meet chicks
at the hockey club. That’s
where it all started.
DL: As a goalkeeper, do you
ever feel psychologically
like a loss is your fault?
RP: It is quite a huge thing
mentally to deal with. How
do you bounce back from a

called “Liber simlicis medicinae“ or
“Physica“ and recommends its use in
drinks (beer) to improve their shelf life.
In one of his papers, the Italian doctor
Pietro Andrea Mattioli, who practiced
in Italy at the beginning of the 16th
century, refers to the healing powers of
the hop plant which he uses to relieve
a wide range of illnesses, including
high fever, gynaecological ailments, ear
inﬂammation, tooth ache, spleen and
liver problems, malaria, tuberculosis
and more.

Nowadays, hops are used primarily
as an ingredient in many plantbased sleeping pills and relaxants,
frequently combined with Valerian.
We should not overlook the fact that
modern research continues to show
a great degree of interest in this
fascinating plant and its ingredients.
Currently, there are several ongoing
projects to thoroughly investigate
the medicinal properties of hops
as well as their bitter substances
and polyphenols.

goal? You have to prepare
yourself for that before the
game but it is all about
the team as well, your
team mates pick you up
afterwards and support you.

a couple of beers". Our
entrepreneurial minds started
working and we thought this
could be quite fun and there
is a lot of synergy with our
restaurant businesses.

DL: So you are also involved
in a lot of businesses, how
did that start?
RP: It comes down to
hockey players being poor
so the majority of the guys
land up playing overseas
because the money is there.
I had an opportunity with
one of my sponsors while I
was studying to get involved
with TK, which is actually
the brand I represent now. I
have always loved business
so where there is an
opportunity, I take it.

DL: What area is the
brewery in?
FH: Its in Kew, in the most
beautiful building that
looks like a Columbian drug
lord’s mansion.

DL: How did you get
involved in the restaurant
and food and beverage
industry?
RP: I was doing an event for
TK and met Craig and Henry
(Fat Henry), my current
business partners who
have been in the restaurant
industry for a while. We had
a similar vision and there
was a natural synergy, I got
involved in one of their
restaurants and then we
started talking about other
business opportunities.
DL: Tell me the story of how
you bought a brewery
RP: I organized tickets to
the Springboks vs All Blacks
rugby game and Henry said
before the game "I want
to take you guys to this
brewery and we can have

Pro Dome so we have run
the product through events
there and received great
feedback. We are also using
our restaurants as outlets
to trial the products as well.
We are working on the
brands at the moment.
DL: Any stumbling blocks?
FH: There are always
stumbling blocks with
business. The liquor license
was a big one that took
a while.

DL: So who is doing the
brewing of the beer?
FH: There are two parties
involved, obviously us and
then the brewers who have
a chemical background and
we are distilling as well. The
brewers are very fastidious
about their work, it's all
about recipes and trials of
the product.
DL: How far along in
the process are you, as
far as getting to market
is concerned?
FH: We have done some
test runs and between the
three of us we do food and
beverage work for the Ticket

DL: We see a lot of
breweries closing and being
sold, are you confident in
this venture?
FH: I don’t think it’s
conﬁdence as such, it is more
about the fact that we have a
route to market through our
restaurants and we will use
this to grow the business.
Watch this space with
these guys, they have
a combination of
entrepreneurial and
marketing spirits and a
love of beer… the brand
is on the way.

Left to right: Fat Henry, Rassie Pieterse and Dave

ontapmag.co.za
Winter
2019 |2018
71 /
On |Tap
/ Autumn

3

MASH OUT

MIKE HALLS,
CAPE TOWN

CLIFFORD OOSTHUIZEN,
DURBAN

I’d like to be drinking some
stupidly huge imperial
pastry stout; something
that is 15% ABV and pours
as thick as oil, with an
insane amount of ﬂavour,
like a Tiramisu Stout or
Peanut Butter RIS. These
are commonplace overseas
now, but local examples
are sadly lacking.

It depends on the weather
and my mood. We live in an
area of the country where
we have, like, a week of
actual winter. I have already
found myself leaning to the
darker brews at night to
warm me up but my pale
ales are still a go-to when
the days are warm and dry.

Icy nights in Gauteng, day-long rains in Cape
Town and even Durban gets the occasional
chills. Winter is here and while our readers
are largely still drinking beer, their habits do
change slightly. We asked them:

DEAN LANGKILDE,
JOHANNESBURG

Stouts. Preferably big and
barrel-aged. Winter is a
great excuse to sip on one
or two of those next to the
ﬁreplace, ﬁnishing off with
some bold peaty whisky.

JOSHUA WILLIAMS,
JOHANNESBURG

BRANDON GOSCH,
SPRINGS

My drink of choice is still
beer – bigger, bolder beers
like Belgian golden strongs,
quads, helles bock and my
favourite winter warmer is
a Glühkriek warmed up in a
pot and served hot!
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CHANTELL VAN
NIEKERK, CAPE TOWN

Any well-brewed beer in
winter is a winner. I do love
a Black Eagle Hoppy in
Love or a Woodstock Mr
Brownstone. But a good
Kennel Belgian Milkshake
works just as well.

I'll drink any style
through the year, but
I deﬁnitely enjoy a
good Belgian dubbel
or a really big quad
in a proper goblet
as I sit and watch the
snow falling outside.
Not much chance of
snow or quads this
year though, unless
I make one and tape
paper snowﬂakes to
the window!

WILLIAM YELL,
GRAHAMSTOWN

Beer is deﬁnitely still the
drink of choice, but it’s
a great chance to brew
(and drink) some slightly
‘warmer’ beers - this year
it's a golden stout and wee
heavy. Otherwise it’s more
Guinness than normal.

SHRINK FILM
FLEXIBLES DIVISION

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

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

Extremethene reduces your carbon footprint

Avai
lable
35-5
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o

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

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