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Fermoale, Fermoale AY3, Fermoale AY4 and Weiss Arome+.
AEB active dry yeasts, specific for the production of ale fermentation beers, have 
an excellent fermentation capacity and give a unique taste to the final product, 
enhancing the natural beer taste or enriching it with citrus, fruity and desirable notes.



From The Editor

Where did the last ten years go? � is 
decade that no one quite knew 
what to call (the tens? � e teens?) 
is over and we � nd ourselves 
moving into the 20s. Who 

knows what the next decade will bring – a return 
of ragtime music, Charleston dancing and � apper 
girls? � at would actually be pretty cool – certainly 
preferable to a return of something from the 1920s 
that changed the face and fate of beer – Prohibition. 
Funnily enough, a sort of self-imposed prohibition is 
now in place, with an increasing number of people 
opting to drink low- or no-alc beer. Malin Norman 
delves into the trend on page 30.

� is past decade has been huge for South African 
craft beer. Although we had microbreweries before 
2010, it is only in this decade that a beer culture 
has developed. � e change we have seen over the 
past ten years is really quite remarkable. We’ve gone 
from fewer than 20 breweries to more than 200. 
We’ve gone from a choice of a couple of dozen 
lagers and the occasional blonde ale to a beer menu 
that includes key lime pie sour, mango lassi gose, 

salted caramel imperial mild and a Flanders red ale/
shiraz hybrid with grapes crushed by the feet of the 
brewers involved.

One of the driving forces of the industry has 
always been the festivals, which give brewers a 
chance to reach a wider audience and give drinkers 
the opportunity to taste a wide range of beers 
without having to travel the country. Well sort of 
– when it comes to the Clarens Craft Beer Festival, 
which celebrates its 10th birthday as we enter the 
new decade, pretty much everyone has to travel the 
country. Find out why people make the journey on 
page 24 – and maybe even join as a group of us 
drive from Cape Town to Clarens, stopping o�  at 
breweries along the route.

When a new year dawns, people start to make 
checklists and resolutions and goals. Whether 
your goal is to travel to an iconic beer destination, 
to brew your very � rst batch of ale or to actually 
cut back on the drinking and opt for lighter beers 
and non-alc alternatives, we’ve got you covered 
in this issue. 

Have a great new year � lled with great new beer.

A new decade dawns

Cheers!
Lucy Corne

EDITOR
@LucyCorne
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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. 

Rob Cass

Rosstopher is an imported brewer from the USA where he 
professionally brewed for six years before fi nding his place as 
head brewer of Drifter Brewing Company. He has never worked 
a day in his life.

Rosstopher Eaton

Malin Norman is a freelance writer, member of the British Guild 
of Beer Writers, beer judge and certifi ed beer sommelier. With a 
background in marketing, she is interested in consumer trends in 
the beer market and the potential of beer tourism.

Malin Norman

Craig Thomas has an MSc. Brewing and Distilling from 
Heriot-Watt University and currently works as the sensory 
research analyst at Firestone Walker Brewing Company. He is an 
Advanced Cicerone.

Craig Thomas

Combined, Megan and Dion have 18 years of brewing experience, 
both starting out as home-brewers because they were tired of boring 
beer. This spun madly out of control, and they now own a commercial 
brewery together in Pietermaritzburg, where they produce their 
respective brands, Clockwork and Doctrine.

Megan Gemmell and Dion van Huyssteen
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Darling Summer Fest

International Women’s 
Collaboration Brew Day

Darling Brewery, Darling
There’s a line-up of seven breweries and one 
cider producer at Darling’s annual Summer 
Fest, held at the brewery. Beer Country 
are collaborating with local producers to 
create a menu for the day, plus there will 
be local bands on stage and plenty to keep kids 
occupied. Tickets R150 (under 12s enter for free).

As usual, events for International Women's 
Collaboration Brew Day will be held in the north 
and south of the country. As well as a brew day for 
all to join in with, there will be tastings, education 
sessions and family activities. All are welcome! 
Events will take place at Hey Joe in Franschhoek 
and At Hops End in Modderfontein.

EVENTS CALENDAR

DECEMBER

MARCH

01
Every year on the fi rst Saturday in February, the 
South African public comes together to celebrate 
our national beverage: beer. Events take place 
at bars, breweries, restaurants and liquor stores 
around the country. In 2019 there were over 100 
events happening in almost every province.

 You can check out what’s happening near you 
on the map at www.beerday.co.za – check back 
often as events are constantly being added. And 
if you’re hosting a public event, don’t forget to 
submit all the details to the site.

 If there are no events near to you, or you don’t 
feel like leaving the house, just grab some beers 
and some friends and host your own tasting, 
pairing or simple afternoon sipping in the sun. 
Follow #SANBeerDay on social media to see 
what the rest of the country is up to.

FEBRUARY

21 & 22
Clarens Craft Beer Festival

It’s the 10th anniversary of one of South Africa’s 
favourite festivals and if you haven’t bought tickets 
yet, we’d recommend you get on it quickly! A 
weekend pass is R255. Read more about the fest 
on page 24.

South African National Beer Day
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EVENT RECAP

Heritage Day means 
different things to 
different people in 
South Africa. This is 

not unexpected given the melting 
pot of cultures coexisting on 
this amazing piece of rock at the 
tip of Africa. The supermarkets 
would have you believe that it 
is braai day, and yes, a braai is 
quintessentially South African, 
but there are so many ways to 
celebrate one’s heritage. Heritage is 
inherently personal: an expression 
of your connection to your family 
history, and the cultures, journeys 
and personalities which make 
that up. Your expression of your 
heritage is also likely to take a more 
contemporary form to match your 
lifestyle, interests and aspirations. 

As a beer geek, I have always 
identi� ed with European brewing 
culture. Not surprising given the 
ubiquity of European beer styles 
which dominate beer markets 
around the world. For this 
year’s Heritage Day I was able 
to get a glimpse of local brewing 
heritage and culture – a culture 

which is sadly on the decline 
due to the ubiquity of pale lager 
and subsequent changes in tastes 
and preferences. 

I celebrated Heritage Day at 
Brewsters Craft, where a showcase 
of traditionally homebrewed 
umqombothi was underway. 
The main event was the brewing 
competition, in which homebrewers 
brought their umqombothi along 
for formal judging – with a little 
extra for attendees to taste too. Since 
the idea was to celebrate African 
brewing heritage, the rules speci� ed 
that entries should be traditional 
umqombothi. Modern takes – such 
as European styles incorporating 
sorghum – were not eligible.

Six beers were entered into 
the competition, showcasing 
a diverse range of flavours, 
especially considering that the base 
ingredients were basically the same: 
sorghum and maize. The main 
variables I picked up between the 
different beers were the balance 
of acidity and sweetness, texture, 
fruitiness and o�  � avours. Since this 
is a spontaneously fermented beer, 

with yeast and bacteria introduced 
through adding uncooked grain 
as well as from the environment, 
there is a wide variety of yeasts and 
bacteria present in the beer.  � is 
means that both lactic and acetic 
acid can develop and there is always 
a possibility  of o� -� avours. 

As for the range of � avours on 
offer from the six homebrewed 
beers, there was a complete span, 
including biscuit, gingerbread and 
wheaty porridge-like � avours, � oral 
and fruity aromas  and a range of 
acidity levels, from light lactic to 
prominently acetic. In terms of 
balance, the beers ranged from 
quite sweet and porridge-like, 
through evenly balanced acidity 
and grainy sweetness, to the more 
harsh acetic sourness. � e texture of 
the di� erent beers was also a feature, 
ranging from thick and creamy to 
thin and watery. From this selection 
the top three beers were chosen 
by a collection of industry 
professionals and experienced 
umqombothi brewers. 

In third place was Orifha 
Singo, a student who is interested 

in entering the brewing industry, 
brewing her first umqombothi. 
She did extensive research on 
brewing, through online sources, 
as well as asking friends and 
family from her home town to 
guide her through the process. 
In second place was Thandi 
Litheko, an experienced home 
brewer, though brewing mostly 
contemporary European and 
American ale styles. � is too was 
her � rst umqombothi, which used 
a range of techniques as well as 
some recipe adjustments. In � rst 
place was Mbali Qwayede, an 
experienced umqombothi brewer, 
although she generally only brews 
once or twice a year for special 
functions and family gatherings. 
She uses her family recipe, passed 
down from her grandmother.

� e event was a great success, 
with palpable excitement around 
the beers, and a general celebratory 
atmosphere: very much what 
Heritage Day is all about. I look 
forward to next year’s event, 
hopefully with more homebrewed 
beer to enjoy and experience. 

Modern and traditional beers and serving vessels

Left to Right: Thandi Litheko, Apiwe Nxusani-Mawela, 
Orifha Singo, Mbali Qwayede

Judges taste, analyze and compare entries to select a winner

A display of traditional serving vessels 
and rituals

Umqombothi samples on offer 
to the attendees.

ROB CASS

HERITAGE DAY AT
BREWSTERS CRAFT
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OT: How did you get started in brewing?
JdB: I had spent time in the States and started getting a real 
taste for beer. Then I had a beer from a local homebrewer in 
Gabs – it wasn’t great and I thought ‘I must be able to do it 
better!’ so I started researching. We bought a 50-litre Speidel 
Braumeister and I was hooked. We have since invested in a 
500-litre brewhouse but I still play around on the Speidel. In 
fact I’ve just done brew no. 170 on it.

OT: You’ve been doing a lot of experimenting 
– tell us about some of the small batch 
beers.
JdB: I’ve recently got very interested in kveik and have 
brewed a few IPAs and fermented them with Voss kveik that 
I got from Norway. The fact that it ferments at such a high 
temperature makes it the perfect yeast for the temperatures 
we get in Gabs! 

OT: The heat must make distribution difficult 
– are you sending your beers elsewhere in 
Botswana?
AP: We mostly sell in restaurants and a few liquor stores 
in Gabs, but we do send beer to Maun and to some of the 
wildlife camps in the north of the country. A cold truck is high 
on our list of priorities but for the moment it’s a lot about 
educating our customers to get the beers in the fridge as 
soon as possible and keep them there.

OT: Being the first to market, you must have 
a lot of educating to do – is that the biggest 
challenge?
AP: It’s defi nitely one of our main hurdles. A big part of it is 
explaining to people why our beer is more expensive than the 
lagers they’re used to and convincing them to pay more for it. 
Licencing was also a challenge since the authorities didn’t really 
understand what we were doing.

OT: You’re pretty isolated up there – are there 
any homebrewers in Gabs?
JdB: There were a few but they all kind of stopped brewing 
when we opened – they come and drink our beers instead! 
We are trying to encourage people to brew though, so we sell 
starter kits with malt, hops and yeast and will happily give advice 
to anyone getting started.

OT: Since you’ve started, which breweries 
have inspired you?
JdB: Our partner in the brewery, Alex Moss, is from Australia 
and brings beers back when he goes home for a visit. I love the 
beers from Black Hops and Balter and would love to one day 
visit and maybe brew with them. Closer to home, we’re big fans 
of Mad Giant and Little Wolf. I have this idea to brew a beer 
using herbs and botanicals you fi nd in the central Kalahari and it 
would be great to do this as a collab with Stefan from Little Wolf 
using his botany knowledge.

Big Sip launched in late 2017, becoming 
Botswana’s fi rst craft brewery. Two years 

on, they’ve opened a tap room and increased 
their range. We sat down with Jan de Buhr 

and Angelique Punt to fi nd out what it takes 
to be a beer pioneer in Gaborone.
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The winner will receive one of our 5l party kegs as well as have the opportunity 
to spend a day with our brewmaster in Cape Town* who will walk you through the 
many skills whilst brewing a 500l batch of craft beer! The winner will also walk off 
with up to 7kg of any of our specialty malts, 1 x 100g of hops and 11,5g of yeast.
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Send it to 
lucy@ontapmag.co.za and you 

might just see your name in 
print. If your story is chosen for 
publication, you’ll get a year’s 
subscription to On Tap on us!

LEZANNE HOFFMAN

M y beer love story begins with a guy... a guy who 
goes by “MrBeerPants” in fact. Judging from his 
name, beer had been the other lady in his life for 
quite some time. He was often mesmerized by 
her golden locks and curvy figure. I hated beer: 

bitter, horrible stuff. But it seemed to be important to this 
guy, and I kind of liked him. So fine, I thought – I'll pretend 
to be interested. The best offence is 
a good defence, so I knew I’d have 
to get to know my opponent, lady 
lager, in order to beat her.

 Every time he bought a pint, I'd 
take a sip, wince and give it back 
to him. Then I’d hastily take a sip 
of my trusty glass of wine to get 
the taste out my mouth. We’d then 
have a discussion of what I didn’t 
like about it. However, slowly, an 
amazing thing started to happen. 
Over time one sip turned to two and two turned into me 
ordering my own pints instead of reaching for the wine. I 
think my first pint was an Apollo Blonde. It hit all the right 
notes and converted me to the beer side. Bitter became less 
bitter and I am now proud to say that I love IPAs. 

 These days I’m a regular visitor to beer festivals and beer 
events. My favourite would probably be the annual Fools & 
Fans festival in Greyton. It has such a vibe and is a festival 
to attend whether you’re a beer novice or an aficionado. 

The brewers and attendees are friendly, welcoming and 
love talking about all things beer. Add it to your beery 
calendar now!

 My absolute pet peeve is going to a festival and having a 
brewer make a snap judgement on what style I would like, just 
because I am a woman. I will never forget a brewer offering 
me a watermelon cider and while MrBeerPants was presented 

with an IPA. Ladies can like IPAs 
too – just as some men would have 
opted for the cider. It also happens 
far too frequently that my IPA is 
placed in front of the male at the 
table and I get whatever he ordered. 
The industry is slowly changing 
though – they are learning that 
ladies can be serious about beer and 
we know our stuff.

  I love beer and am I a strong 
advocate for everyone to just try 

it. I went from feigning interest because it was important 
to someone else; someone who understands and loves the 
complexity of what goes into a brew. I have explained styles to 
newbies that started out like me and made recommendations 
on what to try. It makes me really happy when I hear someone 
enjoyed a recommendation and more importantly, would 
drink it again.

 I truly believe there's a beer out there for everyone, just 
be brave and try it. 

My absolute pet 
peeve is going to a 

festival and having a 
brewer make a snap 
judgement on what 

style I would like

GOT A BEERY 
TALE TO SHARE?

WIN

WITH BEER
FALLING IN LOVE...
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BREW   NEWS

CHESTER

Just a few days before his sudden passing 
in September of this year, rugby legend 
Chester Williams launched a duo of beers. 
Chester worked with a Cape brewery and 
Japanese importers to create an IPA using 
German and South African hops. Although 
the IPA (7% ABV) was initially brewed to 
export to the Japanese market, limited 
quantities have been shipped to select 
South African liquor stores, with proceeds 
going to the Chester Foundation.  A 
second brew, Chester’s Lager (3.8% ABV), 
is available in 340ml and 660ml bottles at 
certain Western Cape stores.

SA SHELVES
LAGER HITS
WILLIAMS

“It is an objective fact that 
all the highest rated South 
African breweries on Untappd 
are largely unavailable and 
most of them are struggling for 
solvency,” says Frontier Beer’s 
Brendan Hart. “The industry 
is not particularly friendly 
for independents right now, 
certainly through traditional 
channels like tap space or 
bottle stores,” Brendan says, 
“so we have developed a 
really robust online sales 
platform.” The online shop 
– www.bestcraftbeer.co.za – 
will stock a carefully curated 
selection of bottles and cans 
from around South Africa.

The site launched with 
beers from the highest-rated 
breweries in the country 
according to Untappd. Listed 
brands so far include Aegir 
Project, Soul Barrel, Richmond 

Hill, Little Wolf, Agar’s, Friar’s 
Habit and Frontier.  “We will 
also list beers from producers 
outside of this core stable 
that have a track record 
with something special, for 
example, Harambe Black 
IPA and beers from Afro 
Caribbean,” says Brendan.

NEW ONLINE BEER 
STORE LAUNCHES

TAP ROOM OPENINGS
After a long battle with some 
particularly tangled red tape, the 
Valley Brewery taproom has opened 
in Kommetjie. The unpretentious 
taproom pours pints of a range of 
beers from the adjacent brewery, 
including  Lakeside, Shields, Spilhaus 
and of course, Valley’s own ales.
---------------------------------------------------
Big Sip Co, Botswana’s fi rst craft 
brewery, launches their taproom on 5 
December. The fi rst fl oor tasting area, 
which overlooks the brewhouse, will 
be open for special functions and is 
available to hire. Read more about 
Big Sip on page 8.
---------------------------------------------------
Kennel Brewery has closed their 
Paarl taproom and will be opening 
a tasting space close to the brewery 

in January. The Taproom, Bar & Grill 
will open in Durbanville in partnership 
with the Boer and Butcher. As well 
as Kennel’s canine themed range, 
the taproom will serve the Boer and 
Butcher’s Cape Rebel Ale and Cape 
Rebel Craft Lager.
---------------------------------------------------
After a year without a physical home, 
Ukhamba Beerworx has opened a 
new restaurant in Claremont, Cape 
Town. Found on Main Road, the bar will 
serve other local craft beers alongside 
Ukhamba’s core range, with shisa 
nyama on hand to soak it all up.
---------------------------------------------------
In Bloemfontein, Stellar Brewery has 
opened a sleek taproom, currently 
open on Friday afternoons and for 
private events. Stellar Brewery's sleek new taproom

BREW   NEWS
NEW BREWS

SOUTH AFRICAN HOMEBREW 
BOOK LAUNCHED
A local beer enthusiast has published a book on homebrewing – the fi rst 
of its kind to be published in South Africa. Home Bru’ing by Frank van 
Wensveen covers the usual topics but from a South African perspective. 
“Other publications are typically written by American authors for American 
home brewers, which means that these books tend to focus on American 
equipment, consumables and ingredients and how to use them,” says 
Frank. “The average South African home brewer has a different (and 
much smaller) range of equipment and ingredients available, and will 
typically have to adjust his/her brewing methods accordingly. We felt that 
this called for a book specifi cally written for South Africa.” Home Bru'ing" 
is available on brewforafrica.co.za for R299.

The annual gala awards 
dinner of the Africa section of 
the Institute of Brewers and 
Distillers (IBD) was held on 8 
November. The evening sees 
the awarding of certifi cates 
to the recent graduates of 
IBD examinations, including 
the Dave Fraser Award 
to the best Diploma in 
Brewing candidate in Africa. 
Furthermore, brewing 
industry legend John Cluett 
was recognised for his 60-
year membership to the IBD. 
A new fellow – ex-SABMiller 
brewer Kate Jones – was also 
welcomed into IBD Africa, 
becoming the fi rst woman 
fellow in the section.

Apiwe Nxusani-Mawela, 
chair of the Africa section, 
gave the section update, 
noting the improved 
inclusivity of the IBD Africa 
– a hugely encouraging sign 
for the future of brewing on 

the continent.
The guest speaker for 

the evening was Eben Uys 
– founder and co-owner 
of Mad Giant brewery. 
He talked about his 
introduction to the world of 
brewing via the intervarsity 
brewing competition and 
the journey of establishing 
his brewery in Johannesburg. 
He went on to talk about the 
challenges facing brewers 
- both small and large - 
including energy and water 
usage, emissions and plastic 
packaging waste. 

Encouragingly, more 
brewers from craft breweries 
are beginning to sit the IBD 
exams – something which 
will surely contribute to the 
strengthening and long term 
sustainability of the industry. 
For more information, visit 
ibdafrica.co.za.

Rob Cass

Kennel Early Bird
(3.5% ABV)

Kennel’s Paul Freysen has 
worked with award-winning 
roastery Arbor on this low-
alcohol coffee lager, which 

features a cold brew concentrate 
of their fl agship blend.

Willowton Tea Factory 
Grapefruit Pale Ale

(7% ABV)
A collab between Clockwork 

Brewhouse and Doctrine 
Brewing, this grapefruit-
infused pale ale will be 

available at carefully chosen 
KZN liquor stores.

Richmond Hill x Old 
Potter’s Ink in my Drink 

(5% ABV)
Brewed at Richmond Hill in 

Port Elizabeth, look out for this 
rich schwarzbier at the 2020 
Clarens Craft Beer Festival.

Old Potter’s x Frontier
Pers Pote (9% ABV)

Featuring shiraz grapes 
trodden by the brewers, Pers 
Pote is a special release beer/
wine hybrid. The Flanders red 
ale/shiraz blend was brewed in 
Greyton by Old Potter’s Trevor 
Gerntholtz, Frontier’s Brendan 

Hart and homebrewer and 
On Tap contributor Rob Cass. 
Look out for it at Old Potter’s 

Inn as well as select Cape 
Town liquor stores. 

IBD AFRICA GALA 
DINNER HELD IN 
JOHANNESBURG

IBD graduates pose with IBD staff, new fellow Kate Jones 
and 60-year member John Cluett
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BREW   NEWS
NEW BREWS
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Salt River based Shackleton Brewing 
Company has become the fi rst brewery 
in Africa to make a beer using water 
from Antarctic ice. The brew involved 
collaboration from Bevplus/Dematech, 
UCT Oceanography Department, 
Antarctic Legacy and SEAmester.

Shackleton’s Steve Peel was 
deeply inspired by a research trip 
to Antarctica, with his brand paying 
homage to the ultimate polar explorer, 
Sir Ernest Shackleton. He approached 
UCT’s Oceanography department to 
participate in the project. The ice cores 
were drilled and collected from an 
untouched region of the Weddell Sea 
- SA Agulhas 2 is only the second ship 
to visit the region since Shackleton’s 
Endurance sank in 1915. 

The cores are sampled in one-metre 
lengths and drilled to a depth of up to 
10m. Ice cores hold valuable records 
about the physical and biochemical state 
of the Antarctic Ocean. Understanding 
these conditions help scientists make 
more accurate predictions about future 
climate changes.   

“We started by gathering the ice 
cores from the UCT Oceanography 

laboratories and swiftly transporting 
them to the brewery,” says Steve. “It 
was here that we melted them down 
and immediately sent the water for 
testing. The results were fascinating 
and we were particularly surprised 
to see how saline the cores actually 
were given that sea ice expels a large 
amount of salt during the freezing 
stage.” The water then went through 
a reverse osmosis process before 
brewing began.

 The beer, called "The Icebreaker", 
is a reinvention of Shackleton’s 
popular Kölsch. There was a strong 
focus on sustainability, so organic 
Weyermann malts were used along 
with the water from the Antarctic ice 
cores. The extremely limited edition 
beer, which has been dry hopped with 
Smaragd, will be available in 750ml 
champagne bottles available at the 
launch on 31 January at Shackleton's 
taproom. Pre-sales will go live at the 
start of 2020. Each bottle comes 
packaged in a collector’s box with a 
vial of pure Antarctic ice water and 
an info sheet about the project and 
partners involved. 

BEER USING ANTARCTIC ICE CORES

Dematech brewer Jan Kaserer and Shackleton's 
Steve Peel get ready to brew

Drilling for ice cores in Antarctica

It took four years for the 
idea to come to fruition, 
but First 15 Brewhouse 
is now up and running in 
central Johannesburg. Old 
school friends Phumlani 
Khulu, Kgotso Mokhatle and 
Langa Ntloko are behind the 
venture, whose name harks 
back to their rugby-playing 
days. The core range features 
Golden Giraffe lager, City 
Light blonde ale and Black 
Wood – a rotating dark beer 
that could be anything from 
a simple dry stout to a robust 
Amarula porter. The taproom 
serves food and the team are 
also developing a selection of 
beer cocktails. A distillery is 
also on its way.
---------------------------------------
Buffels Brewery is the latest 
addition to the North West’s 

beer scene. The Kroondal 
brewpub serves light meals 
alongside their lager and 
weissbier. The lager has been 
four years in the making, 
with brewer Hattie Albers 
perfecting the recipe in his 
garage before going pro. 
The family-friendly taproom 
is open from Thursday to 
Saturday.
---------------------------------------

After a long wait for the 
licence, Lunar Brew is now 
open in Elgin. The brewery 

is based at the very popular 
Hickory Shack, so you can 
guarantee some fi ne Texan 
BBQ while sipping on 
small-batch brews. Brewers 
Carel Van Aswegen and 
Craig Claassen launched 
with two beers in the core 
range – a Texan brown 
ale and a hoppy blonde – 
with two more rotating 
taps always pouring 
something interesting.
---------------------------------------
Paternoster Brewery began 
life as a contract brand but 
their impressive new facility 
in the West Coast town was 
due to open as On Tap went 
to press. A honey porter will 
join the current line-up of 
pilsner and Weiss, all served 
in an airy, contemporary 
restaurant setting..

SHACKLETON BREWING COMPANY
AND BEVPLUS/DEMATECH BREW

NEW BREWERIES UNDER NEW 
MANAGEMENT
Yng Gns Brewery has 
launched in KZN with a core 
range of three beers. Taking 
over the premises from the 
now defunct Scavenger 
Brewery in Assagay, Yng 
Gns is the brainchild of Sam 
Clark. There’s no taproom 
at present, but the Session 
Ale, APA and IPA are 
available in 440ml bottles 
at local liquor stores.

YEASTS 
&  FERMENTATION 
SOLUTIONS

With E2UTM active dry yeasts, you can pitch directly or rehydrate; depending on your equipment, 
habits and feelings. We off er you the opportunity to make your life easier, and contribute 
to sustainability by saving water and energy. Any process you choose, we ensure you the highest 
standards of quality, effi  ciency and security. All our solutions on www.fermentis.com

SAVE TIME. GET COMFORT. ACT GREEN.

B E V E R A G E   I N N O V A T I O N S

Distributed by:

PUB_E2U_BIERE_210x275mm_BP+BREWMASTER_VA_201905.indd   1 21/05/2019   17:28
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IN BRIEF

The Craft Brewers 
Association of South Africa 
(CBASA) AGM will be held 
on 29 February at At Hops 

End in Modderfontein, 
Gauteng. Proceedings will 

kick off at 10am and are 
open to anyone in the 
industry, regardless of 

whether they are a current 
member of CBASA or not. 

Cape brewers can 'virtually' 
attend at Afro Caribbean 

Brewing Co., where there will 
be a live link to the 

main meeting.

La Colombe, recently 
crowned South Africa’s 

best restaurant at the Eat 
Out awards, now features 

a bespoke beer on its 
pairing menu. The beer, a 
saison, was brewed at Afro 

Caribbean Brewing Company 
and designed especially to 

pair with the restaurant’s 
bread course. La Colombe 

expanded its beer menu last 
year and began to feature 
occasional beer pairings 

alongside the more familiar 
wine pairings on the menu.

Online entries for the 2020 
African Beer Cup are now 

open. Commercial breweries 
from any African country 
are eligible to enter. Beer 

submissions take place in April 
2020, with judging happening 

in both Cape Town and 
Johannesburg in April and 

May. Winners are announced 
at the annual Craft Brewers 

Powwow on May 16. Breweries 
can register their beers at 
africanbeercup.com. Full 

details are also available on 
the website.

Throughout the latter half 
of 2019, Darling released a 
series of new takes on their 

popular Bone Crusher witbier. 
Following on from the dry 

hopped, marula and cherry 
versions, Darling have released 

an extremely limited edition 
barrel-aged Bone Crusher for 
the festive season. The black 
witbier features marula fruit 
and coffee beans and was 
aged in rum barrels for two 

months. Both the barrel-aged 
version and the Bone Crusher 
gift pack, featuring 330ml cans 

of the original, dry-hopped, 
marula and cherry versions 

are available at Makro stores 
nationwide and at the brewery 

retail shop in Darling.

TO THE MENU ENTRIES OPEN
CRUSHER SERIES

AGM ANNOUNCED

CRAFT BREWERS
ASSOCIATION

AFRICAN
BEER CUP

LA COLOMBE ADDS
BESPOKE BEER

REACHES ITS FINALE

DARLING’S BONE



B E V E R A G E   I N N O V A T I O N S



2019 BREWERY MEMBERS

2019 AFFILIATE MEMBERS

VISION:
Create a strong, growing and world class South African craft beer culture.

MISSION STATEMENT: 
Unify, represent and grow the craft beer community. 

OUR BIG PICTURE OBJECTIVES:  
• Grow craft beer market share

• Promote and be a voice for the industry
• Help small brewers act big
• Create passionate drinkers

• Grow the membership base
• Be an educational resource

• Lobby public and private stakeholders
• Empower entrepreneurs and craft beer education  

among previously disadvantaged groups

2019 has been a busy year for the CBASA. 
Thank you to all our members who have worked with us and 

trusted the committee to move ahead with key objectives and initiatives.

We are super excited with what 2020 will bring, 
and the future of craft beer in South Africa.

We encourage all craft brewers across South Africa to get behind our 
projects and join the association. A stronger association means we have 

a stronger voice when talking to government and key stakeholders.

Join our newsletter, free to everyone, to stay in touch with 
news and activities happening around the country.

/CraftBeerASA@CraftBrew_SA CBASA.ORGWWW
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ADVERTORIAL

It’s all smiles from the Saggy Stone team

The craft beer revolution has 
changed how people think 
about beer and has potential 
to completely transform the 
industry. In South Africa, 
craft beer is still in its infancy, 
representing an estimated 
1% of the beer category, but 
it punches above its weight 
in its impact on communities, 
the economy and in beer 
perception. 

Despite only being around 
1% of total beer volume, craft 
breweries make up close to 
10% of brewery jobs in South 
Africa, according to a recent 
study by Genesis Analytics 
commissioned by the Beer 

Association of South Africa 
(BASA). From 2015 to 2018, 
craft brewing generated 
over R3.9 billion of GDP 
contribution. Craft breweries 
often form as a gathering 
place for the local community, 
while contributing vital 
manufacturing and STEM 
(science, technology, 
engineering and maths)  jobs. 
“The future of our industry 
and our country depends on 
investing in our people and 
creating vital manufacturing 
and STEM jobs,” says Apiwe 
Nxusani-Mawela from 
Brewsters Craft. “The craft 
beer industry is a great 

place to develop skills and 
experience.” 

Additionally, craft 
breweries are infused with 
a strong human element, 
acting as social and 
economic forces for good. 
When talking to brewers 
from across the country, 
you begin to understand 
what craft beer means to 
them. “Beer is an inclusive 
beverage that can offer 
anyone a bright future,” 
says Anton Trollip, head 
brewer at Cape Brewing 
Company. “Some of our 
coworkers come from tough 
backgrounds, but it’s not 

about where they come 
from. It’s their character that 
makes them successful here.” 

PASSION
Craft brewing is made up 
of people whose passion 
about great beer infuses 
everything they do. Beer 
is an amazing world full 
of different ingredients, 
styles and cultures and craft 
brewers live to spread the joy 
that comes from savouring 
a world-class beer. “We 
don’t care about short-term 
shareholder value. Everything 
we do is completely focused 
on brewing world-class  

CRAFT BEER:
A FORCE FOR GOOD
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beers for our customers,” 
says Marc Fourie from Riot 
Beer. Mountain Brewing 
Company’s PG Groenewald 
agrees that it’s all about the 
customers. “What makes all 
the test batches, hard work, 
trial and error and expense 
worth it is the expression 
on a new customer’s face 
when they taste a beer we’ve 
put our heart and soul into”, 
he says. 

One fascinating aspect of 
craft beer is the broad range 
of brewery personalities, 
shapes and sizes, bringing 
much needed individualism 
into beer. There are over 200 
breweries operating in the 
country, interpreting dozens 
of different beers styles. 
People have more choice 
than ever.

There is also an intimate 
level of authenticity and 
accountability in craft beer. 
When you know the brewer 
down the road who brews your 
beer, you have a much better 
chance of getting your voice 
heard. You can also see fi rst 
hand the passion, effort and 
skill that went into making 
your beer. At Aegir Project 
in Noordhoek, brewer/
owner Rory Lancellas seems 
to know every customer 
by name. “We’ve always 
wanted to be more than just 
a business. This is our home 
and customers have become 
more than just patrons. We 
have loved the opportunity to 
create a community which we 
hope will continue to grow,” 
Rory says.

QUALITY
Craft beer is about showing 
people the whole world of 
high quality, interesting beers 
beyond just bland light lagers. 
Craft brewers believe in 
offering drinkers the highest 
quality beers in the world. On 
a recent visit to South Africa, 
world renowned brewmaster 
Garrett Oliver remarked that 
some South African craft 
beer had reached world-
class standards that could 
stand up to any beers in 
international competitions. 

The range of fl avours and 
ingredients you can fi nd in 

craft beer is astounding. 
Granadilla, wild fl owers, 
lychee, fresh cut grass, toasted 
bread, banana, fresh coffee, 
dark chocolate, mango, 
peach, sauvignon blanc, 
lemon peel, bubblegum and 
toffee are only some of the 
fl avours you can experience 
when drinking beer from your 
local brewery.

CULTURE
Another aspect of craft beer 
that makes it worth fi ghting 
for is the incredible culture 
woven into each beer. Beer 
has been an integral part 
of society since the dawn 
of civilisation. Over the 
centuries and across the 
globe, beer has been brewed 
according the adaptations 
and interpretations of the 
art and science available. 
Craft beer helps celebrate 
this cultural diversity by 

introducing people to 
drinking experiences from 
around the world. 

When you’re drinking an 
IPA here today, you’re drinking 
a beer developed in the 1800s 
in England, interpreted in 
the States in the 1980s then 
evolved and changed by 
brewers here in South Africa. 
Pilsners and lagers are also 
examples of beers that began 
in Western Europe centuries 
ago, spread around the globe 
then changed completely with 
technology. Craft brewers 
study brewing not only as 
artists and scientists, but also 
as historians, all in the pursuit 
of composing interesting 
drinking experiences. 

Beyond historical elements, 
there is an individual and local 
story to each brewery. Drifter 

Brewing Company is the story 
of a boat from the founder’s 
childhood, which travelled all 
over the world and returned 
home to Cape Town. Each 
brewery has a story around 
why it was started and what 
infl uences go into each beer. 
Take Brauhaus Afrika, near 
Rustenburg. Two of the 
founders discovered a soon-
to-close brewery on their 
travels around South Africa 
and loved the beer so much 
they decided to buy the 
brewery, transporting it piece-
by-piece from one province to 
another and going on to win 
various awards for their beers.

LOCAL 
Craft brewing means 
independence. These 
breweries are small, local 
businesses that hire from their 
local community and serve 
as a gathering place. This 
community-driven approach 
brings beer back to its original 
purpose: to bring people 
together. For example, the 
Clarens Craft Beer Festival 
has provided a massive 
boom to local employment 
and attracts large numbers 
of tourists. It has become 
an iconic event that sees the 
town’s population exploding 
as beer enthusiasts from 
around the country arrive for 
the weekend.

Beyond sharing beer, 
as businesses these small 
enterprises can often serve 
as a much-needed lifeblood 
to rundown manufacturing 
areas, and as centres of 
attraction in rural towns. The 
added tourism and jobs can 
have a signifi cant impact, 
changing lives. “Brewing is 
hard work but I enjoy it,” says 
Jan Witbooi, brewer at Saggy 
Stone Brewery in Robertson. 
“It has changed my whole 
life because working in the 

brewery gives me more 
responsibility and it has 
changed my life fi nancially. 
I have now bought a car and 
plan to send my children to a 
better school.” 

GROWING THE INDUSTRY
Economic growth. Jobs. 
Rural development. 
Tourist attractions. Local 
manufacturing and 
agriculture. Big taxpayers. 
Cultural ambassadors. Craft 
breweries are literally a wish 
list of everything policy makers 
and stakeholders are trying to 
achieve. Many countries have 
increased the growth of small 
brewers by giving an excise 
break to small brewers. Can 
we hope to gain the 
same support here? How else 
can we support these small 
businesses trying to make a 
difference? 

The Craft Brewers 
Association of South Africa 
(CBASA) is a volunteer-
led, nonprofi t that works 
to unify and grow the craft 
beer community. We believe 
that great beer can change 
the world. Despite all the 
obstacles small brewers 
face, we can overcome them 
when we work together. If 
you believe like we believe 
and want to support small 
brewers, there are two things 
you can do. First, visit your 
local brewery. Small breweries 
need every customer they can 
get. Second, ask your local 
bar, restaurant and bottle 
shop to start carrying local 
beers. Craft breweries face 
incredible odds and numerous 
obstacles. They are a resilient 
bunch though, that will fi nd a 
way to deliver you a delicious 
beer that not only brings 
a world of fl avour to your 
doorstep, but also supports 
your local community. We can 
all cheers to that! 

For more information, please visit cbasa.org

We believe 
that great 
beer can 

change the 
world

ADVERTORIAL
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CLARENS
TURNS10

One of the country’s favourite beer fests 
celebrates its 10th anniversary in February. 

Our editor looks back on the past decade and 
looks forward to what will be her sixth visit to 

the Clarens Craft Beer Festival.

Mossel 
Bay

ROADTRIP
IPA
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I
t was a ballsy move 
when you think about it. 
Craft beer was so new 
that people were still 
pronouncing IPA as ‘eepa’ 
and the most common 
utterance at a festival was 
“give me whatever tastes 

the most like Castle”. But back in 2011, 
when there were hardly 40 breweries to 
be found across the country, Natalie and 
Stephan Meyer decided to start their 
own beer festival – and if that wasn’t 
risky enough, the chosen location was 
about 300km from the nearest sizable 
city and had a permanent population of 
less than 1000.

Natalie never predicted what a hit 
the Clarens Craft Beer Festival would 
be. In fact, she’s extremely modest when 
asked about the festival’s popularity. 
“Thank you for considering it a huge 
success, I appreciate that very much,” 
she says. “It still remains a surprise and 
a thrill when the public continue to 
respond so positively.  It does put a lot 
of pressure on us to keep the standard 
high and keep the event fresh, but that 
in itself is great fun.” 

The festival started as a coming 
together of craft brewers and 
homebrewers, inspired by the Wort 
Hogs annual beer festival in Pretoria.  
At the time a lot of South Africans 
didn’t know what craft beer was and 
the Meyers hoped to show the Clarens 
locals – and the town’s many visitors 
– just how awesome beer could be. 
It worked. In year one, 1100 visitors 
attended the event and by the fi fth 
year, all 7000 tickets began to sell out in 
advance and accommodation became 
tougher to get hold of than a Justin 
Bieber concert ticket circa 2017.

SPECIAL BREWS
One of the things festival-goers love 
about the event is the special edition 
festival beers brewers are required to 
bring. “I think we may have been the fi rst 
South African festival to include that and it 
has launched so many great beers,” says 
Natalie. “The public have become so au 
fait with this now that some only ask for the 
festival brews.” 

And it seems that those who love 
special beers will have plenty to look 
forward to in 2020. “The brewers will be 
challenged,” says Natalie, cryptically. “But 
we’re not saying too much about this right 
now.  There will be cool memorabilia, 
fabulous 10-year edition glasses and some 
great activations. However, this event is all 
about the beer, and the public can expect 
to be treated to amazing offerings from 
the brewers.”

There is more to Clarens than just 
the beer though.  For me at least, there’s 
something of a youthful, carefree feel about 
the whole affair. It harks back to university 
summers when you had nothing to do but 
shoot the shit and drink beer with your 
friends in the sunshine. That’s why last year, 
a group of us decided that the weekend 
alone wasn’t enough. Most people make 

Two full days of 
excellent beer; 
lots of laughter, 

love and 
camaraderie

Want to join us along the road 
in 2020? We’ll be carrying a few 
crates of Road Trip IPA to dish 
out along the way.

ROAD TRIP

MOSSEL BAY – FEBRUARY 17: 
Come and join us at Kaai 4 
where we’ll be unveiling the 
2020 Clarens Road Trip beer 
and hanging out with our friends 
from South Cape Breweries

JEFFREYS BAY – FEBRUARY 18:
After a collab with Brewhaha 
we’ll be chilling at their taproom 
all evening to talk and taste beer 
– and you’re all invited!

CLARENS – FEBRUARY 20:
Pop into the Clarens brewery for 
a free hug!

CLARENS – FEBRUARY 21 & 22:
Come and find the Afro 
Caribbean stand to taste the 
Road Trip IPA as well as other 
festival brews. We might even 
have some road trip merch for 
you.

RICHMOND – FEBRUARY 23: 
Dress-up party in the Karoo at 
the legendary Die Krip

2020

There's always time for a selfi e, even on the long drive to Clarens
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Beer shirts abound at the festival Everyone wanted a pint of Road Trip IPA

Clarens veteran Brendam Watcham pours a 
pint of Copperlake

Liquid memories of the fourth fest

quite the journey to get to Clarens – it’s 
pretty much a three-hour drive wherever 
you’re coming from – and considerably 
more for those of us travelling from Cape 
Town. In previous years we’d always fl own 
to Jo’burg and rented a car, but last year 
we fi gured if you’re going to trek 1300km 
to get to a beer festival, you might as well 
do it in style. And so the Clarens Road Trip 
was born.

A HOP STOP
The most direct route would take us there 
and back along the N1 through the fl at 
and featureless – and largely craft beerless 
– Karoo. But road trips aren’t necessarily 
about taking the most direct route, so on 
the outbound leg we opted for a detour 
that offered a bit of beery interest along 
the way. I’m a little embarrassed to say 
that when planning the trip, it never 
occurred to me to stop at a hop farm. We 
were heading along the Garden Route 
and were pretty much planning to bypass 
George when a local hop farmer got in 
touch to point out that we were passing 
at the best possible time to be in hop 
country: harvest.

And so, on day one, we found ourselves 
taking a detour to MacDee Hops Farm, 
where hop farmer Tim McDonald walked 
us through the fi elds, talked us through 
the harvest and invited us to decorate 
our minibus with fresh hops nipped 
straight off the bine. That evening we 
hung out with the Garden Route’s beer 
nerds, who joined us at the Blind Pig in 
Wilderness for the unveiling of the road 
trip beer, a session IPA collab brewed by 
Afro Caribbean and Parliament Brewery in 
Cape Town. Say what you will about the 
term “session IPA”, this was a beer so very 
unputdownable that we’d virtually run out 
of cans by the time we actually arrived in 
Clarens, thanks – in part at least – to the 
thirsty folk we met along the way.

The trip brought so many laughs, so 
many shared stories and a fair few shared 
hangovers, but for me the undeniable 
highlight was the inimitable hospitality of 
the brewers and beer folk we met along the 
way. There was Tim, who invited us onto his 
farm during one of the busiest weeks of his 
year. There was Clint Croft, who rallied the 
locals to make our fi rst night one that would 
take some serious beating. There was 
Derek Saul, whose brewery, Fisanthoek, 
none of us had visited before. When I told 
him we would drop by for breakfast, he 
never mentioned that the brewery didn’t 
actually have a kitchen and we arrived at his 
farm outside Knysna to fi nd a feast fi t for a 
hungover king or queen, all cooked on a 
picnic braai.

In Jeffreys Bay we almost ate ourselves 
senseless as Marius Deetlefs introduced us 
to every item on Brewhaha’s menu before 
sending us on our way. An hour down the 
road, Niall Cook at Richmond Hill had 
assembled his brewing team for a collab 
brew and PE’s homebrewing community 
for another night sipping session IPA. 

Perhaps my favourite tale of all stars 
Jonathan Goetsch – a Bloemfontein 
homebrewer who took a detour on his way 
home from Clarens to pick up beers from 
one Bloem brewery and drop them with us 
at another. I mean – where else would you 
fi nd a near stranger taking a chunk out of 
his day to give beer away to a bunch of 
people he’d never met? Who does that, 
other than beer folk?

The festival itself was everything we’d 
come to know and love it for: two full 
days of excellent beer; lots of laughter, 
love and camaraderie; friends reuniting; 
a little bit of dancing in the rain and one 
or two tipsy tales that are best not told 
in the pages of a magazine. But let’s 
get together in the Eastern Free State 
on February 21 & 22 and I’ll tell them to 
you over a beer or three. 

If you ever fi nd yourself half 
way between Cape Town and 
Johannesburg (or Clarens), 
looking for somewhere to spend a 
night, you’d do well to check out 
Richmond. Just off the N1, it’s not 
much of a town at fi rst sight – a 
church, a Caltex and a couple of 
guesthouses. But Richmond is 
also home to one of the best bars 
you’ve never been to. You’ll fi nd 
no craft beer at Die Krip, but you 
will fi nd horse saddle bar stools, a 
giant box of dress-up props, a fi ne 
Karoo welcome and a bell on the 
bar that you do not want to ring…

A NIGHT OUT 
IN RICHMOND
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Hanging out in the hops

What happens in Richmond...

We chatted to a few Clarens loyalty 
cardholders – and one first-timer – to find 
out what it is about the festival that has 
people driving across the country to attend.

No. of Clarens Fests:

No. of Clarens Fests:

No. of Clarens Fests:

No. of Clarens Fests:

No. of Clarens Fests:

No. of Clarens Fests:

No. of Clarens Fests:

No. of Clarens Fests:No. of Clarens Fests:

No. of Clarens Fests:

ANGELIQUE KIESER,
HOMEBREWER

WENDY PIENAAR, 
JUST BREWING

DAVE DIPPENAAR,
HOMEBREWER

DEAN LANGKILDE,
HOMEBREWER

MURRAY SLATER, 
FERMENTED

RACHEL DU PLESSIS,
ON TAP ART DIRECTOR

GREG CASEY, AFRO
CARIBBEAN BREWING CO. 

APIWE NXUSANI-MAWELA, 
BREWSTERS CRAFT

TREVOR GERNTHOLTZ, 
OLD POTTER’S INN 

BRENDAN WATCHAM, 
COPPERLAKE BREWERIES

I’ve always wanted to go 
but just never got around 
to it until now. The brewery 
line-up, as far as I have 
heard, is awesome every 
year and it’s great to have 
them all in one town at the 
same time. The thing I’m 
most looking forward to 
though is having my beer 
on tap – I’m doing a collab 
brew with Copperlake.

The relaxed picnic vibe 
makes it great for the whole 
family. We’ve been with 
grandparents, friends and 
our kids before!

I plan a weekend away with 
mates which I don’t get to 
do all that often. Clarens is 
as good a place as any and 
knowing the organisers from 
before the festival was a thing 
means I have a sense of loyalty 
as well. The brewers are hand-
picked and one can be sure of 
a quality product all-round.

As well as the incredible 
setting, I love that it’s a 
beer lover’s pilgrimage, so 
you see many of the same 
people who have become 
great friends over the years. 
I also love that the whole 
Clarens experience goes 
on outside of the festival, 
with drinks, dinners, 
breakfasts and for the 
brave, even a ride or a 
hike in the mountains.

Perhaps the biggest highlight 
is the people. Some people 
say you’re only as good as the 
beer you drink. Well I reckon 
you’re only a good as the 
people you drink beer with. 
What a privilege to be able to 
share this great occasion with 
so many legendary beer lovers.

The Clarens beer fest is an 
experience, you get to try 
the best beer, meet amazing 
people and leave with 
stories for days.

The whole town becomes 
devoted to craft beer, which is 
pretty amazing. And you get 
to see people that you haven’t 
seen since the last festival, 
like this great big craft beer 
reunion. Plus road trips are 
always too much fun…

I’ve never been disappointed 
by Clarens. It’s not just one 
thing that makes it stand out 
but a combination of the 
scenery, the atmosphere, the 
warm welcome from locals 
and of course, the beer!

It’s not just about tasting 
top beers from around the 
country but also the great 
sense of community you 
feel once you enter the 
festival grounds. It has 
almost become like a family 
reunion, extending into the 
evenings with shindigs at 
friends’ residences. 
There is just no festival quite 
like Clarens!

Where do I start? The setting 
is beautiful, there’s an electric 
atmosphere and having the 
fest in the square gives people 
alternatives where they can 
go shopping or eat at a local 
restaurant. The brewers are 
screened and carefully chosen 
to ensure great quality, the 
organisers are extremely 
effi cient. And best of all, no 
one asks for something that 
tastes like Castle Lite!!! 

The road to Clarens
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GOING LOW
Whether it’s for health reasons, a fi nancial decision 

or just a way to avoid the dreaded hangover, more and 
more people are seeking low-alcohol alternatives 

to their preferred beverage. Malin Norman looks at the 
‘mindful drinking’ beer scene in the UK and beyond.

FLYING HIGH
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A brewer recently told me that 
“the perfect beer is one without 
alcohol but full of � avour.” And 
a surprising number of people 
would agree. More consumers 

want an alternative to standard strength 
beer – something healthier than soft drinks 
– when going to the pub. Breweries around 
the world are working to meet this increasing 
demand, with better technology to achieve 
better quality brews. Rest assured, low, or 
no-alcohol beer nowadays is a far cry from 
watery brews with nasty o� -� avours.

Consumers are becoming more health-
conscious and the low-ABV and alcohol-
free beer trend is growing in Europe and 
elsewhere. � e UK has seen a whopping 
150% increase between 2013 and 2017, with 
43 million pints of low-alcohol beer now 
sold annually according to the British Beer & 
Pub Association (BBPA). While still a small 
percentage of the overall market, low-alcohol 
beer is one of the biggest growth sectors. 
“� e fast growth demonstrates the popularity 
and interest,” says Stephen Livens of BBPA. 
“It’s fantastic that consumers can choose a 
beer they would normally drink but in a low-
ABV form.”

MINDFUL DRINKING
Working to support this change is Club 
Soda, which was set up by Laura Willoughby 
in 2015. � eir goal is to create a world where 
no-one feels out of place if they are not 
drinking alcohol. It’s not  about  promoting 
abstinence but rather  making mindful 
drinking widely acce       pted for consumers 
and  helping  the drinks and hospitality 
industries  see the potential in low and 
no-alcohol alternatives.  To promote the 
movement, Club Soda runs  the Mindful 
Drinking Festivals, which showcase  the 
best tasting adult-orientated low and non-
alcoholic drinks brands in the industry.

“Alcohol-free drinks are gaining 
momentum,” says Willoughby. “It’s not just 

about the drink but also the setting, the 
service and people’s behaviour. � e pub is 
a social space and you should still be able 
to go there even though you want to drink 
mindfully.” Interestingly, the supermarket 
chain Sainsbury’s is catching on to the trend 
and earlier this year opened a two-day pop-
up pub in central London named � e Clean 
Vic, serving only low-ABV and alcohol-free 
beer to promote the category.

TO DRINK, NOT TO GET DRUNK
� ere are some stand-out British breweries in 
the low-ABV and alcohol-free segment, such 
as Nirvana Brewery, Small Beer Brew Co. 
and Lucky Saint. And regularly appearing at 
the Mindful Drinking Festivals is Big Drop 
Brewing, which started around the same time 
as Club Soda. Its range of beers has proved 
to be a hit, regularly winning awards against 
full-strength rivals. At the most recent World 
Beer Awards, the brewery received a total 
of four awards for its 0.5% ABV beers and 
achieved the ultimate praise of a World’s Best 
medal for the Brown Ale (entered in the Low 
Alcohol Dark Beer category). 

Big Drop’s founder and CEO Rob 
Fink is excited about the shift in attitudes 
towards the category.  “Lower strength beer 
is � nally moving from back-bar fridges to 
sit front-and-centre of bar tops with proud 
tap badges,” he says. “� is not only means 

Low-alcohol 
beer is one of 

the biggest 
growth sectors

Capetonians explore alcohol-free options at South Africa's fi rst Mindful Drinking Festival

Brewer at work at Glen Affric

Big Drop’s Citra IPA on tap at Brewhouse 
& Kitchen
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a seismic shift in the public’s perception but 
also a welcome change for those moderating 
their drinking who still feel most comfortable 
with a pint glass in hand.”

Another brewery experimenting with 
low-ABV and alcohol-free beer is Glen A� ric 
Brewery in the northwest of England. � is 
newbie received no fewer than six prizes at 
the World Beer Awards including World’s 
Best Kellerbier for Micro Variation (2.8% 
ABV), winning over other kellerbiers with 
a signi� cantly higher ABV. Glen A� ric is 
currently testing brewing with malt extract, 
commonly used for non-alcoholic malt 
beer and isotonic beverages, as well as brewing 
with cannabidiol (CBD), a hemp extract. 

Glen A� ric Head brewer Matthew Lloyd 
con� rms that there are better brewing 
methods now, but challenges still exist. “It 
can be di�  cult to get the same quality as in 
standard strength beer,” he explains. “When 

brewing with smaller amounts of malt or 
removing alcohol by � ltration, the beer tends 
to lack � avour. Some breweries counteract 
this by masking with strong hops.” Lloyd 
believes in a continued growth as, “people are 
realising that alcohol-free beer can also be a 
healthy alternative to soft drinks.”

LABELLING CHALLENGES AND A 
HOPEFUL FUTURE
� ere’s no doubt that alcohol-free beer is 
much more than a designated driver’s watery, 
boring alternative on a night out. Today’s 
alcohol-free beer may be stripped of the 
alcohol, but it can look and taste as good as 
a standard, full-� avoured beer. It has a lower 
sugar content compared to many soft drinks 
and sports drinks, and some breweries even 
claim that it works well as an isotonic thirst 
quencher for athletes. 

� e British charity and campaign group 
Alcohol Change UK runs the awareness 
programmes Alcohol Awareness Week and 
Dry January. � e organisation is not anti-
alcohol as such but rather for alcohol change, 
much like Club Soda. Alcohol Change UK's 
Andrew Misell comments on the trend; 
“� ere’s been a phenomenal growth in the 
low-alcohol market in the last few years, 
and the quality has improved enormously, 
particularly for beers. Our experience of 
talking with consumers is that some people 
do � nd these low-ABV drinks to be a good 
way for them to cut back on the alcohol.” 

However, Misell is cautious about the 

future; “the truth is that we just don’t know 
what role these new drinks play in peoples’ 
lives. Are they helping reduce alcohol 
consumption? Or are low-ABV beers, wines 
and ciders from alcohol producers simply 
raising awareness of alcohol brands? A bit of 
both, probably, but we’ve got a lot more work 
to do to understand how this market works.”

One thing is for sure, there has never been 
a better time to try some full-� avoured low-
ABV and alcohol-free beers – and to enjoy a 
hangover-free weekend. 

Alcohol-free 
beer can also 
be a healthy 

alternative to 
soft drinks

Everson's launched a non-alcoholic version of their cider at the 
Mindful Drinking Festival Beer tasting at Club Soda’s Mindful Drinking Festival in London, UK

Trio of Big Drop’s award-winning beers

Inspired by Club Soda’s mindful 
drinking movement in the 
UK, Sean O’Connor and Barry 
Tyson have founded Mindful 
Drinking SA. The first Mindful 
Drinking Festival took place at 
Kirstenbosch in Cape Town in 
October, showcasing a range of 
non-alcoholic and low-alcohol 
wine, beer and spirit alternatives. 
For more information, see 
www.mindfuldrinking.co.za. 

MINDFUL
DRINKING
SOUTH AFRICA
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CZECH 
LIST

It had been at the top of our editor’s bucket 
list for years, but could a trip to the birthplace 

of Pilsner really live up to Lucy Corne’s 
expectations? In fact, can any bucket list 

adventure ever measure up?

I
n the 48 hours we’d been 
in the Czech Republic we’d 
drunk more beers than I 
could be bothered to count. 
We’d been to tourist trap 
bars and backstreet craft 
beer dives. We’d walked the 
length of Prague alternating 

between handpicked drinking haunts 
and a bit of malt-free sightseeing. We’d 
even bathed in beer, stripping off at one 
of the city’s beer spas, where you drink as 
much as you like while soaking in a tub of 
hot water mixed with a couple of pints of 
beer and a jug of hop slurry.

But as much as a beer bath had long 
been on my travel to-do list, it was all just 
a prelude to the main event. As an adult 
you don’t often get that giddy ‘kid on 
Christmas Eve’ feeling. But as soon as we 
stepped off the train to see town’s name 
hanging above the platform, my stomach 
performed a series of excited fl ip-fl ops. 
We had arrived in Plzen.

THE MOTHER CHURCH 
It is no secret that I adore Pilsner Urquell. 

When the 177-year-old Czech brand was 
sold off as part of AB-InBev’s takeover of 
SAB in 2016, the ‘original pilsner’ gradually 
disappeared from South African fridges. 

Since then, the memory of its perfectly 
balanced endless drinkability has lodged 
itself in my head. It’s like the One That 
Got Away – the high school crush you 
never conquered and who therefore 
remains perfect in your mind for all time. 

Pilsner Urquell was on a pedestal the likes 
of which are normally only seen holding 
up statues of communist dictators. It was 
time to visit its birthplace to see if the 
beer could possibly live up.

Central Plzen is a beautiful little place, 
all cobbled streets and colourful facades 
and fresh beer on every corner. The 
outskirts though are not so pretty and we 
got a fairly detailed look at them as we 
wandered map-free, trying to work out 
how to navigate the ring road to get to the 
brewery. After several years anticipating 
and planning this trip, our arrival was 
inauspicious, wandering fi rst through 

what seemed to be the staff car park 
before eventually fi nding the legendary 
gates immortalised on PU’s label. We had 
arrived at the Mother Church.

It was 34 degrees outside and I had 
never wanted a beer so badly, but anyone 
who’s ever visited a brewery knows that 
fi rst you take the tour and then you 
sample the wares. I’m not here to sugar 
coat this tale or try to make out that all 
bucket list ticks work out as perfectly as 
they had in your head. The tour itself was 
disappointing. Led by guides rather than 
brewers, a tour around the Pilsner Urquell 
brewery is pretty much the same as every 
other brewery tour you’ve been on – and I 
have been on a lot of brewery tours. 

I was still giddy at the thought of being 
in a room where the next batch of PU 
was currently boiling, although having 
built this place up so much in my mind,
I couldn’t help wanting something more 
than the usual “these are hops, this is 
a mash tun” tour. But it was all leading 
up to one special moment. I had heard 
so many friends talk about it like a 
near-religious experience: the chance 
to sip unfi ltered PU in the very cellars 
where it ferments.

Ours was the last tour of the day and 
we felt like the guide was about ready  

A near-religious 
experience
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in the Czech Republic we’d 
drunk more beers than I 
could be bothered to count. 
We’d been to tourist trap 
bars and backstreet craft 
beer dives. We’d walked the 
length of Prague alternating 

between handpicked drinking haunts 
and a bit of malt-free sightseeing. We’d 
even bathed in beer, stripping off at one 
of the city’s beer spas, where you drink as 
much as you like while soaking in a tub of 
hot water mixed with a couple of pints of 
beer and a jug of hop slurry.

But as much as a beer bath had long 
been on my travel to-do list, it was all just 
a prelude to the main event. As an adult 
you don’t often get that giddy ‘kid on 
Christmas Eve’ feeling. But as soon as we 
stepped off the train to see town’s name 
hanging above the platform, my stomach 
performed a series of excited fl ip-fl ops. 
We had arrived in Plzen.

THE MOTHER CHURCH 
It is no secret that I adore Pilsner Urquell. 

When the 177-year-old Czech brand was 
sold off as part of AB-InBev’s takeover of 
SAB in 2016, the ‘original pilsner’ gradually 
disappeared from South African fridges. 

Since then, the memory of its perfectly 
balanced endless drinkability has lodged 
itself in my head. It’s like the One That 
Got Away – the high school crush you 
never conquered and who therefore 
remains perfect in your mind for all time. 

Pilsner Urquell was on a pedestal the likes 
of which are normally only seen holding 
up statues of communist dictators. It was 
time to visit its birthplace to see if the 
beer could possibly live up.

Central Plzen is a beautiful little place, 
all cobbled streets and colourful facades 
and fresh beer on every corner. The 
outskirts though are not so pretty and we 
got a fairly detailed look at them as we 
wandered map-free, trying to work out 
how to navigate the ring road to get to the 
brewery. After several years anticipating 
and planning this trip, our arrival was 
inauspicious, wandering fi rst through 

what seemed to be the staff car park 
before eventually fi nding the legendary 
gates immortalised on PU’s label. We had 
arrived at the Mother Church.

It was 34 degrees outside and I had 
never wanted a beer so badly, but anyone 
who’s ever visited a brewery knows that 
fi rst you take the tour and then you 
sample the wares. I’m not here to sugar 
coat this tale or try to make out that all 
bucket list ticks work out as perfectly as 
they had in your head. The tour itself was 
disappointing. Led by guides rather than 
brewers, a tour around the Pilsner Urquell 
brewery is pretty much the same as every 
other brewery tour you’ve been on – and I 
have been on a lot of brewery tours. 

I was still giddy at the thought of being 
in a room where the next batch of PU 
was currently boiling, although having 
built this place up so much in my mind,
I couldn’t help wanting something more 
than the usual “these are hops, this is 
a mash tun” tour. But it was all leading 
up to one special moment. I had heard 
so many friends talk about it like a 
near-religious experience: the chance 
to sip unfi ltered PU in the very cellars 
where it ferments.

Ours was the last tour of the day and 
we felt like the guide was about ready  

A near-religious 
experience
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to go home as she ushered us into an 
underground room to gulp down our glass 
of fresh pilsner before speedily ushering 
us back out again. But I refused to be 
rushed. I had come to the Czech Republic 
for this moment and I wasn’t going to hurry 
through it.

WORTH THE TRIP?
A few years earlier I’d taken a similar beery 
pilgrimage. We’d rented a car in Brussels 
and, with a conveniently pregnant friend at 
the wheel, drove to rural Wallonia in search 
of the Saint Sixtus Abbey. We nabbed our 
requisite six packs to take home, then sat 
down in the café to sip on the “world’s best 
beer” – the legendary Westvleteren 12. 

Over the years, I have had a few wow 
moments with beers; moments that 
made me stop in my tracks; moments 
that I look back on and think ‘that was a 
sip I will remember for all time’. This 
was not one of them. The 12 is a great 
beer, undoubtedly, but it was far from 
life-changing. In fact, I actually preferred 
the blond and happily sipped through a 

couple before our DD drove us back to 
Brussels. It was wonderful day out and I 
would do it exactly the same way if I had 
my time over. The beer didn’t quite live 
up, but then no beer could possibly live 
up to that level of hype – could it?

As I sipped my unfi ltered Pilsner Urquell 
I couldn’t help thinking that I’d had better 
beers – one in particular. And luckily it was 
available in abundance just a few metres 
above where we were standing. Beer lovers 
rave about the unfi ltered version but just 
as I discovered I preferred Westvleteren’s 
blond to the revered 12, I learned that I 
actually preferred the familiar, fi ltered PU 

that I fell in love with while sipping it by 
the case back in Cape Town. And so we sat 
on the small terrace of the brewery’s pub 
and put our theory to the test – that this is 
a beer you can drink all day without your 
mind wandering to others; that if you could 
only drink one beer for the rest of your life, 
then this would be it.

We tried the standard pour (Hladinka), 
we tried the Mlíko – basically a glass of 
foam with about an inch of beer at the 
bottom. We tried the rather bizarre Šnyt – 
about 50/50 beer and foam, with an inch 
of empty space at the top of the glass. 
We ordered beer after beer and we only 
moved on when we realised we needed a 
plate of goulash and dumplings to soak it 
all up with.

In the end it didn’t matter that there 
were 30 other people on the tour. It didn’t 
matter that unfi ltered Pilsner Urquell didn’t 
offer up an out-of-body experience. All 
that mattered was the beer. This beautifully 
balanced, endlessly drinkable beer that I 
fl ew across the world for and that was worth 
every single kilometre. 

FEATURE

Didn’t offer up 
an out-of-body 

experience

Mother Church selfi e! Tasting from the tank at Pilsner Urquell

Arriving at Plzeň station

Plzeň's pretty cobbled streets
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FEATURE

The naked pour

THE ULTIMATE BEER
BUCKET LIST

Taking a beer bath in Prague

Jumping for joy at PU's iconic gates

Attending the Great American Beer Festival in Denver, Colorado

Touring the West Coast of the USA from San Diego to
Portland, Oregon

Clinking steins at Oktoberfest in Munich

Getting a near-religious beer experience at the Trappist breweries 
of Belgium

Joining an umqombothi brew in a rural South African village

Visiting the birthplace of Pilsner in the Czech Republic

Pouring the perfect pint of Guinness at St James’ Gate in Dublin

Witnessing the hop harvest in Yakima, Kent or right here in George

Sampling a 120-minute IPA at Dogfi sh Head in Delaware

Experiencing the world’s most unlikely Oktoberfest in Palestine

Tasting everything on show at the Mikkeller Beer Celebration 
in Copenhagen

Stumbling along the Bermondsey Beer Mile in London

Checking out Oceania’s craft beer scene at Beervana in Wellington, 
New Zealand

Brewing an award-winning beer whether as a homebrewer or in 
a commercial competition

In some ways it’s kind of a bleak idea – essentially a list of things you’d 
like to do or achieve before you kick the bucket. But when you think 
about it, a bucket list is nothing to do with dying – it’s actually about 
living. So we’ve started compiling what we think is the ultimate beer 

bucket list…with space for you to add your own. 
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ON THE HOP

INTO THE 
MOUNTAINS

ROB CASS
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T
he region around the 
Magaliesberg has long been 
a mini hot spot for craft 
breweries, with names such 
as Black Horse and Brauhaus 
am Damm being among the 

oldest of the microbreweries in the area. 
� e section of the mountain range generally 
referred to when describing the Magaliesberg 
region runs west from Hartebeespoort almost 
as far as Rustenburg, and the surrounds are 
a popular area for weekend getaways or day 
trips out of the madness of the city. With 
the range of activities available, it is easy 
to plan a mini-getaway which appeals to 
everyone from the solo traveller to the whole 
family entourage.

THE BEERS
Nobleman Brewing Co.
The new kid on the proverbial block, Nobleman 
(noblemanbrewingcompany.co.za) has been 
brewing since mid-2018. � ey produce a core 
range of four beers: a pale lager, a light ale, 
a saison and an IPA. � e lager is crisp and 
refreshing, o� ering all the best characteristics 
of pilsner style beers which refresh like 
nothing else in the Highveld summer heat. 
� e light ale is a perfect gateway beer for the 
uninitiated, with much of the � avour pro� le 
of the lager, accented with some light fruitiness 
from hop and yeast character. � e IPA o� ers 
some classic bright citrusy hops, and although 
highly drinkable, at 6% ABV is not to 
be underestimated. 

I was very impressed with the quality of 
all the beers, but my personal favourite was 
the saison, featuring all the yeast derived 
flavours expected from a classic saison, with 
a dry and refreshing finish. The brewery is 
not on the same site as the taproom so can’t 
be visited, but there are a range of other 
activities including an obstacle course, 
hiking and paintball. The restaurant offers a 

comfortable and relaxed atmosphere, serving 
a range of typical pub fare and grills at good 
value for money. My tip: order a burger.

Brauhaus Afrika
Previously called Brauhaus am Damm, the 
now rebranded brewery (brauhaus.co.za) 
has long been known for the impeccable 
quality of its classic German beers. Brewer 
Imke Pape is a master when it comes to 
balance and restraint – the qualities 
which have earned German beers 
worldwide respect. Their 

core range of beers features three classic 
German lager styles and a Weizen, all of 
which are some of the best examples in the 
country in my opinion. 

The flagship Farmers Draught is a helles 
lager. Fairly light at 4.2% ABV, it is malt-
forward yet not sweet, with a crisp and dry 
finish. The Märzen introduces complex 
toasty malt flavours and more bitterness, 
though still balanced towards the malt. It is 
equally engaging and quaffable. The Dunkel 
ramps up the malt with heaps of toasty, 
nutty and chocolate malt flavours balanced 
with light bitterness, yet losing none of the 
drinkability expected in a lager style. Finally, 
the Weizen, a hefeweiss with a great balance 
of banana, bubble gum, vanilla and clove 
underpinned by bready malt flavour and a 
slightly acidic finish. The restaurant serves 
high quality classic German fare including 
schnitzel and soft pretzels, as well as breakfast 
and other light meals and grills. There is an 
indoor seating area where you can look at the 
shiny copper-clad Austrian brewing system, 
or an outside area where you can take in 
views of the mountains and the Olifantsnek 
dam. I’m not sure 
which is more 
beautiful.

Surely one of the 
most beautiful 

places to drink a 
beer in South Africa
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ON THE HOP

Black Horse Brewery
Surely one of the most beautiful places to 
drink a beer in South Africa, the brewery 
sits on the Black Horse estate (blackhorse.
co.za), which includes a restaurant, 
wedding venue, accommodation and 
a distillery. The restaurant overlooks 
beautiful cascading gardens flowing into 
mountain-backed farmlands. With a wide 
variety of beers on offer, including regular 
specialities, there is something for all 
tastes. During my visit, the light-bodied 
Irish red ale was my favourite, with a light 
caramel and roast character and a soft, 
approachable bitterness. The restaurant 
serves sizeable hearty meals from breakfast 
to dinner – with some mighty burgers on 
the menu.

BEYOND THE BREWERIES
Magaliesberg is a popular area for outdoor 
enthusiasts, with tons of hiking and 
mountain biking options available, either 
on private farms or game reserves. A great 
way to take in the scenery and environment 
of the berg is the Magaliesberg Canopy 
Tour (canopytour.co.za). This zip-lining 
adventure traces back and forth along 
a rocky ravine with beautiful views, 
interesting fauna and flora and spectacular 
rock formations, not to mention a heap of 
fun as you zip from one side of the ravine 
to the other. The guides are fantastic and 
you feel well taken care of. The tour also 
includes a light lunch and refreshments. 
The canopy tour is a short drive from 
Brauhaus Afrika, so it makes perfect sense 
to follow up your adventure with a visit to 
the brewery.

Probably the most famous visitor 
attraction near Magaliesberg is Maropeng 

- the visitor centre for the Cradle 
of Humankind World Heritage Site 
(maropeng.co.za). The exhibits guide 
you through the evolution of the earth 
and its inhabitants in an interactive way 
which will manages to keep the attention 
of both children and adults. You can get a 
combination ticket for Maropeng and the 
nearby Sterkfontein caves, but Nobleman 
Brewing Co. is closer so rather combine 
that with your educational experience.

Just outside Magaliesburg town is 
La Veneziana ice cream manufacturers 
(laveneziana.co.za), with an onsite factory 
store. Perfectly placed between Brauhaus 
Afrika and Black Horse Brewery, it makes a 
fine detour to give the non-beer drinkers a 
little cool refreshment between breweries. 

If you’re driving from Jo’burg or 
Pretoria, a great place to take a break 
from driving as you reach the start of the 
Magaliesberg is Van Gaalen Cheese Farm 
(vangaalen.co.za). This popular MTB and 
trail-running venue is home to a small 
Dutch cheese factory, making a range 
of cheeses, but specialising in variants of 
Gouda. They offer tours but be sure to 
book as it can be a popular spot for school 
trips. They also have a nice restaurant and 
deli where you can load up with delicious 
cheese for your weekend away. Remember, 
cheese pairs wonderfully with beer. I’d 
suggest buying one of the aged Goudas 
to pair with the Dunkel from Brauhaus 
Afrika. The nuttiness and increased acidity 
of the cheese is a great counterpoint to the 
rich toasty malt of the Dunkel.

STAY THE NIGHT
� ere are plenty of guest houses, lodges and 
B&Bs in the area to suit all requirements 

The beautiful brewhouse at Brauhaus Afrika

Gouda maturing at Van Gaalen cheese farm

Nobleman Brewing Company
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and budgets. I spent a night at Olive Tree 
Farm (olivetreefarm.co.za), a self-catering 
lodge o� ering smaller suites for couples as well 
as large family sized suites. � e farm is part of 
a 250-hectare conservancy in which you can 
take walks (or drives if you have a capable 4x4) 
and spot game such as sable, impala, duikers 
and other buck. � e views are spectacular, 
the farm is wonderfully quiet and relaxing, 
and the rooms o� er everything you need for 
a weekend break.

I also spent a night at Rose Well Country 
House and Spa (rosewellspa.co.za), located 
just outside Magaliesburg town, o� ering 
rooms for couples and families. � e rooms are 
a� ordable, o� ering all the basics needed and 
including breakfast. � ere are also heated and 
cold swimming pools and a communal braai 
area. � e spa o� ers a range of treatments to get 
you to maximum relaxation during your stay. 
Rose Well is close to most of the attractions 
mentioned, and is particularly close to Black 
Horse Brewery.

Magaliesberg is truly a treasure on the 
doorstep of both Johannesburg and Pretoria 
and the perfect place for a quick escape to 
reset and refresh – and have some good beers 
while you do it. 

Spectacular sunset from Olive Tree Farm

Tasting tray from Black Horse Brewery
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WORLD 
OF BEER

THE M ST
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BRAZILIAN

On Tap editor Lucy Corne heads 
to Brazil to judge in a beer 

competition and comes home with a 
new love of sours - plus a challenge 

for South African brewers. 
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competition and comes home with a 
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for South African brewers. 
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WORLD 
OF BEER

What's not to love about a city that lives and breathes beer?

Beer is everywhere in Blumenau. It’s on 
posters in family-run churrascarias and 
graces the chalkboards of hip burger 
bars. We � nd beer-themed furniture 
on sale in a mall on the city outskirts 

and bottles of pilsner are piled at the end of every 
single aisle in the supermarkets we shop in. 
Beer is the subject of the local museum and 
even our AirBnB turns out to be � lled with 
beer paraphernalia and run by an enthusiastic 
homebrewer who stocks our fridge with 
his creations.

Blumenau is Brazil’s uno�  cial beer capital. 
Located in the humid Santa Catharina province 
about an hour’s � ight south of Sao Paolo, the 
town of 350,000 seems an unlikely beer hub, but 
Blumenau’s got pedigree. � e town was founded in 
1850 by German immigrants and their in� uence 
remains. Bavarian-style buildings punctuate the 
city’s tidy streets and in certain restaurants, sta�  
with notably German surnames serve schnitzel 
and strudel. And then of course, there is the beer. 
Blumenau is home to a handful of breweries, the 
country’s largest beer competition and one of the 
largest Oktoberfest celebrations outside Germany.

We are attending an equally exciting festival. 
Each March, the Parque Vila Germânica – also 
home to the Oktoberfest – plays host to the 
Festival Brasileiro da Cerveja (Brazilian Beer 
Festival). It is the biggest beer fest I’ve ever 
attended, at least in terms of the sheer number 
of beers on o� er. � e choice is staggering and 
on day one I’m barely even tipsy. Instead of 
drinking, I spend most of my time walking the 
aisles, reading beer lists and wondering which 
breweries are worth my Ninkasis – the o�  cial 
currency of the fest.

PARALLELS AND PROBLEMS
One of the � rst things I notice about craft beer 
in Brazil is how expensive it is. � e country’s 
cost of living seems only slightly higher than in 
South Africa, but grabbing a cold one is hellishly 

expensive. A pint is upwards of R$25 (R87.50) 
and a taster at the fest will set you back around 
what a pint would cost at a South African event. 
Still, this doesn’t seem to stop people from 
drinking plenty of it. � e craft beer scene is 
booming, with an estimated 900 breweries now 
found across the country.

Brazil’s craft beer culture is a few years ahead of 
our own, but there are a lot of parallels. Like South 
Africans, Brazilians love beer and drink more of it 
than any other alcoholic beverage, but the country 
faces many of the same problems our small 
brewers are up against – high costs of imported 
ingredients, a warm climate that makes the cold 
chain essential if brewers want to distribute, and a 
limited number of people with the buying power 
to a� ord craft beer. One brewer I chat to estimates 
craft beer’s total market share to be around 2%. 
It’s not much higher than here (around 1%) but 
beer culture in Brazil seems more developed than 
in South Africa.

Restaurant sta�  are clued up on the beers that 
they’re serving and virtually every restaurant we 
enter has a choice of at least a few local brews. 
I’m also taken aback by the number of beer 
sommeliers I meet. I have actually come here to 
judge in a beer competition and my fellow judges 
count at least a dozen Brazilian beer sommeliers 
among them – the majority of these women. 
� e level of beer education, at least in the south, 
has a lot to do with Amanda Reintenbach, who 
launched Science of Beer in 2010. � e institute 

trains sommeliers and brewers as well as o� ering 
beer appreciation courses to anyone eager to 
learn more.

A NATIVE BREW
Amanda, a well-known and respected � gure 
in Brazilian beer circles, was also behind the 
Brazilian Beer Contest, which has been operating 
since 2011.  � e competition is now one of the 
world’s largest, with 3115 beers from across the 
country entered in 2019. It is seamlessly run and 
a joy to judge in, not least for the opportunity to 
enjoy Brazil’s homegrown style.

I am typically a fan of hop-forward beers, 
but I � nd the country’s IPAs almost uniformly 
disappointing. A fellow judge warns me o�  bottled 
Brazilian IPAs, instead suggesting I sample them 
only at brewery taprooms. Most craft brewers 
� lter and pasteurise their beers to help stabilise 
them, but the payo�  is a muted hop note so I heed 
the warning and seek out something else to drink. 
� e answer is simple: the Catharina sour.

It is one of the best examples of a new, regional 
style I have ever encountered. It was conjured 
up around four years ago by homebrewers and 
craft brewers wanting to create a truly Brazilian 
beer and has since made it into the Local Styles 
appendix of the BJCP guidelines. � e Catharina 
sour marries a base akin to a Berliner Weisse 
(although at a slightly higher ABV) with the varied 
and intense tropical fruits of the Santa Catharina 
region. � e result is a beer that is in equal parts a 
gastronomic experience and a cultural one. 

� rough judging them I meet a few new fruits 
– caju (the fruit of the cashew tree, which gives a 
muted, slightly savoury note to the beer) and 
jabuticaba (which tastes like tart grape candy) – 
and also some fruits that are familiar but simply 
bigger and brighter and tastier than their 
counterparts elsewhere. � e Catharina sour 
becomes my go-to beer, a kettle-soured, fairly 
low ABV ale with bold tropical fruit � avours: it 
is perfect for the climate.

Blumenau is 
Brazil’s unoffi cial 

beer capital

Brewpoint specialise in German styles

I make it my goal to � nd the ultimate 
Catharina sour, but once I leave Blumenau, the 
quest becomes trickier. � is is a truly local style, 
using fruits native to the Santa Catharina state 
and I quickly � nd that breweries elsewhere in 
the country are not producing them with any 
great frequency.

BEER IN THE CITIES
Rio is probably the only city I’ve been to that 
can truly rival Cape Town for its combination of 
bustling city life and raw natural beauty. Its 24/7 
party vibe admittedly outshines the Mother City’s, 
but when it comes to craft beer, Rio comes in 
second place. Luckily, we’ve picked a few Brazilian 
beer brains and come armed with a list of local 
recommendations. � e 3Cariocas taproom pours 
a great guava sour and what I consider the best 
named beer in Rio: IPA Nema. Overhop o� ers 
a range of IPAs, though their sour leaves me 
brewsick for Blumenau. One of our favourite 
spots is Brewteco, a hole-in-the-wall bar with 
more taps than bar stools. � ey pour beers from 
a range of local breweries as well as their house 
brews, produced o�  site.

But while Rio undoubtedly wins in the 
categories of beaches, mountains and giant 
religious statues, when it comes to craft beer, São 
Paolo is king. I don’t expect to like the city. It’s 
enormous – the largest in both the western and 
southern hemispheres – and as our plane comes 
into land the city sprawls all grey and featureless 
in every direction. But when we hit the streets 
after dark, I love it. It has a vibrancy about it 
that reminds me of Seoul, but with a lot less 
neon and more space to walk. It also has some 
excellent beers.

As soon as we arrive at Trilha, we know we 
haven’t allowed enough time in the city. It’s a tiny 
taproom – smaller than any I’ve seen in South 
Africa – but the beers are excellent, the locals are 
welcoming and when the food truck pulls up 
outside, the snacks are  perfect. A lot of Brazilian 

breweries have a similar model and it’s one I 
think the South African industry could learn 
from. You don’t need a 50-seater restaurant or 
a kitchen pumping out three course meals. We 
found a half-dozen taprooms where much of 
the drinking was done on foot, either leaning 
against the bar or standing on the street 
watching Brazil go by. Most don’t serve food, 
instead partnering with a food truck that parks 
on the pavement on busier nights.

We end our evening – and indeed our trip – 
at a place that has been universally recommended 
by every beer person we’ve met in the country: 
Empório Alto de Pinheiros, better known as 
EAP. � e choice is exceptional and we start to 
consider delaying our homeward � ight for a few 
days to try and make a dent in the menu. But 
we’d need weeks to work our way through the 
fridges, which are packed with cans and bottles 
from throughout Brazil, the US and indeed, 
the world. � ere are 44 beers on tap, and after 
eliminating the 15-or-so imports, I settle on a 
� ight of IPAs and a � ight of increasingly rich 
pastry stouts for dessert. 

Before we leave, we stock up on absurdly-
priced cans of Catharina sour to bring back to 
South Africa. In part, I’m hoping I can convince 
a local brewer to try and replicate the style here. 
But better still would be if this young addition 
to Brazil’s beer scene could inspire our brewers 
to create a truly South African style that will 
one day make it into the BJCP guidelines.

When it comes 
to craft beer, 

São Paolo is king

A tasting tray of 3Cariocas on the streets of Rio Our editor's top pick

Sampling São Paolo's sours at Trilha

Mistura Classica Catharina sour at the 
Brazilian Beer Festival in Blumenau
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I make it my goal to � nd the ultimate 
Catharina sour, but once I leave Blumenau, the 
quest becomes trickier. � is is a truly local style, 
using fruits native to the Santa Catharina state 
and I quickly � nd that breweries elsewhere in 
the country are not producing them with any 
great frequency.

BEER IN THE CITIES
Rio is probably the only city I’ve been to that 
can truly rival Cape Town for its combination of 
bustling city life and raw natural beauty. Its 24/7 
party vibe admittedly outshines the Mother City’s, 
but when it comes to craft beer, Rio comes in 
second place. Luckily, we’ve picked a few Brazilian 
beer brains and come armed with a list of local 
recommendations. � e 3Cariocas taproom pours 
a great guava sour and what I consider the best 
named beer in Rio: IPA Nema. Overhop o� ers 
a range of IPAs, though their sour leaves me 
brewsick for Blumenau. One of our favourite 
spots is Brewteco, a hole-in-the-wall bar with 
more taps than bar stools. � ey pour beers from 
a range of local breweries as well as their house 
brews, produced o�  site.

But while Rio undoubtedly wins in the 
categories of beaches, mountains and giant 
religious statues, when it comes to craft beer, São 
Paolo is king. I don’t expect to like the city. It’s 
enormous – the largest in both the western and 
southern hemispheres – and as our plane comes 
into land the city sprawls all grey and featureless 
in every direction. But when we hit the streets 
after dark, I love it. It has a vibrancy about it 
that reminds me of Seoul, but with a lot less 
neon and more space to walk. It also has some 
excellent beers.

As soon as we arrive at Trilha, we know we 
haven’t allowed enough time in the city. It’s a tiny 
taproom – smaller than any I’ve seen in South 
Africa – but the beers are excellent, the locals are 
welcoming and when the food truck pulls up 
outside, the snacks are  perfect. A lot of Brazilian 

breweries have a similar model and it’s one I 
think the South African industry could learn 
from. You don’t need a 50-seater restaurant or 
a kitchen pumping out three course meals. We 
found a half-dozen taprooms where much of 
the drinking was done on foot, either leaning 
against the bar or standing on the street 
watching Brazil go by. Most don’t serve food, 
instead partnering with a food truck that parks 
on the pavement on busier nights.

We end our evening – and indeed our trip – 
at a place that has been universally recommended 
by every beer person we’ve met in the country: 
Empório Alto de Pinheiros, better known as 
EAP. � e choice is exceptional and we start to 
consider delaying our homeward � ight for a few 
days to try and make a dent in the menu. But 
we’d need weeks to work our way through the 
fridges, which are packed with cans and bottles 
from throughout Brazil, the US and indeed, 
the world. � ere are 44 beers on tap, and after 
eliminating the 15-or-so imports, I settle on a 
� ight of IPAs and a � ight of increasingly rich 
pastry stouts for dessert. 

Before we leave, we stock up on absurdly-
priced cans of Catharina sour to bring back to 
South Africa. In part, I’m hoping I can convince 
a local brewer to try and replicate the style here. 
But better still would be if this young addition 
to Brazil’s beer scene could inspire our brewers 
to create a truly South African style that will 
one day make it into the BJCP guidelines.

When it comes 
to craft beer, 

São Paolo is king

A tasting tray of 3Cariocas on the streets of Rio Our editor's top pick

Sampling São Paolo's sours at Trilha

Mistura Classica Catharina sour at the 
Brazilian Beer Festival in Blumenau

ontapmag.co.za  |  Summer 2019  |  47  



TECH TALK

BREWING WITH

BUGS
An Oktoberfest brewed with moon dust, a wild ale 

fermented with beard yeast: craft beer is renowned 
for its innovation and South Africa’s brewers are no 

exception. Ross Eaton introduces us to the country’s 
fi rst beer brewed with edible insects.
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W
hen I fi rst joined 
the ranks of 
Drifter Brewing 
Company, I was 
already aware of 
their reputation 
for brilliantly 
bridging the 

gaps between concept and reality; 
transposing ideas into legendary brews 
such as ocean-aged tripels, gose brewed 
with seawater, and oyster beer. Excited for 
my own turn at an unrestrained concoction, 
I was thrilled when Gourmet Grubb came 
over to discuss a collaboration using their 
edible insects. A few of my colleagues 
took this “bug beer” idea with surprising 
apprehension, which only hardened my 
resolve to make something truly enjoyable. 

There are several historical and modern 
day instances of brewing with proteins 
such as red meat, roosters, and the 
aforementioned oysters to name a few, 
giving some valid pretext to our project. 
This beer was meticulously designed 
as a supporting structure to showcase 
the menagerie of fl avour provided by 
the insects. The goal was to make a nut 
brown ale, sourcing the nut fl avours 
from a combination of mopane worms, 
mealworms and black soldier fl y larvae. 

In a meeting with Leah and Jean from 
Gourmet Grubb, we developed fl avour 
profi les for the three insect varieties, and 
balanced them accordingly. Their aroma 

alone broke down all my reservations 
about consuming insects, and I found 
myself fi nishing all the samples like a bag of 
savoury snacks. I was pleased to learn how 
high in protein they were, and compared 
to the mammal sources we normally 
consume, they produce a mere fraction 
of the greenhouse gases. Combine that 
with the minuscule amount of water, land 
and food needed and edible insects are 

clearly going to secure their place in a more 
sustainable future that this planet, not to 
mention our species, urgently needs. We 
wanted to present this idea to an open 
minded market: craft beer consumers.

BUG BROWN ALE
The nut brown ale is a style that became 
defi ned in 18th-century England, 
although it was technically being brewed 

many centuries prior without much 
documentation, and in other regions 
throughout mainland Europe. Back 
then, before modern malting, beer was 
generally made by women in the home. 
The grain was dried and roasted over 
fi res, taking on the fl avours of the often 
very smoky fuel sources, and even the 
foods being cooked. Predating modern 
conveniences such as base malt, the 
beers produced in this style had a typical 
brown hue and a smoky, roasty profi le. 
Modernisation of the industry led to a 
resurgence of the brown ale. No longer 
brewed with an abundance of dark and 
smoked malts, it separated itself from 
historical porters and transformed into 
the style we know today. 

The American craft brewing scene took 
it a step further, often playing up the nutty 
fl avours – and that’s where the bugs came 
in. The mealworms presented strong notes 
of peanut and cashew infused within the 
tastiest of all lipids, the great conduit of 
gastronomical pleasure: fat. The black 
soldier fl y larvae were larger, darker, and 
slightly more removed from familiarity 
than the mealworms. Their small stature 
and puffed rice texture could have never 
alluded to their earthy, umami-laced 
depth. Mopane worms, a uniquely African 
caterpillar that feeds on the mopane tree, 
truly surprised me with an incredibly savoury 
piquancy that invoked fond memories of 
losing my biltong virginity.

Edible insects 
are clearly going 
to secure their 
place in a more 

sustainable future

Black soldier fl y larvae
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MASHING IN WITH MOPANE WORMS
I decided to add a total of 10kg of ground 
insects to the mash, made up of half 
mealworms, and 25% each of black soldier 
fl y larvae and mopane worms. We started 
with pale malt making up 80% of the bill, 
diastatically freeing us to work the rest of 
the palette unencumbered. Malted oats, 
a lightly kilned and unfl aked version of the 
more common “rolled oats” (or Jungle 
Oats) was used at a conservative 3% to be 
the main delivery mechanism of the insect 
fl avours and aromas, taking advantage of 
its proclivity towards tempering astringency 
with a silky addition to the mouthfeel. The 
husks that remain on the oats provided 
some assistance in the run-off. 

When it came to crystal malts, I knew 
we wanted something to go beyond the 
typical caramel/toffee sweetness; this was 
a job for a highly kilned raisin bomb. Used 
at 6%, Special B provides a responsibly 
sweet, dark fruit contrast to the generally 
nutty, edging on savoury profi le. While 
Special B did make a fair effort towards the 
brown colour target, Carafa 3 Special was 
called in at 1% to fi nish the job. We added 
this dehusked tribute to German malting 
perfection at mash-in, taking advantage of 
the roasted fl avours without suffering bitter 
astringency. Biscuit malt, added at 3%, 
gives the beer some context for the earthy 
and nutty fl avours by contributing pleasant 
toasty notes, designed to enhance and 
seamlessly blend together the roast of the 

Carafa 3, the raisin of Special B and the 
savoury of mopane. 

We mashed in the ground insects 
with the rest of the grist, and hit our beta 
amylase rest for 45 minutes, followed by a 
brief alpha amylase rest before mash out. 
We added equal parts of whole bugs to 
the lauter during transfer, then carefully ran 
off the protein-hazed wort. These relatively 
gentle temperatures would allow us to 
extract the insect fl avours while mitigating 
unpleasant tannins.

TASTING TIME
Adding the bugs at the mash and 
lauter stages allowed us to naturally 
fi lter out much of the fats and oils that 
threatened to stifl e head retention and 
shelf life. We then boiled the beautiful 
brown wort, adding 18 IBUs of bittering 
hops, followed by 2 IBUs of centennial 
at fi ve minutes. The cool in was stopped 
just slightly short, so the residual non-
polarised oils that fl oated atop would 
not enter the fermentation vessel. 

The results were fantastic; a creamy 
white head sits atop a ruby/brown, 
fi ltered, medium bodied ale, whose 
aroma carries itself into the olfactory 
senses with grace just moments 
before it washes over your tongue. Its 
creamy mouthfeel and low bitterness 
serve to let the insects shine through, 
giving this unique brew all the familiar 
qualities we love in a nut brown ale 

from this unexpected and delightful 
source. The blend of raisin and toast 
back up the nutty, earthy insects while 
simultaneously disguising the alcohol 
content (5.5% ABV). The perfect hint 
of savoury mopane does its job and 
beckons the captivated consumer from 
their state of disbelief, directly onto 
their second pint. 

This project was, for both the Drifter 
team and Gourmet Grubb, an adventure 
in experimentation, a window into 
a sustainable future, and a chance to 
change common preconceptions over 
one of the most universal languages of 
all time, beer. 

TECH TALK

MADORA 
WILL BE 
AVAILABLE 
IN THE 
DECEMBER 
LEAGUE OF 
BEERS MIXED 
CASE.  

Not your average grist Black soldier fl y larvae headed for the mash tun

A juicy mopane worm ready to fulfi ll its destiny as a beer ingredient Mopane worms

one of the most universal languages of 

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

SONATEC
Measurement of sound velocity 
to determine density and 
concentration
 

YOUR PARTNER FOR 
ACCURATE MEASUREMENT 
AND EXPERT SUPPORT 

INSTRUMENTATION, CONTROL & FACTORY AUTOMATION FOR THE BREWERY INDUSTRY  

             +27 12 998 6326

             

             Fax: 086 508 7575

            

   

             info@instek.co.za

           

      

             www.instek.co.za

BetaLine-E UV

KappaLine UV

Prevent quality fluctuations and optimize your brewing process and control by using -  highly Anderson Negele’s
accurate, reliable and hygienic design sensors.   offers fully automated, process systems and high precision Centec

measurement technology.  For your brewing applications, we provide sensors for: Monitoring filling level, pressure and 
temperature in the various brewing phases, such as mashing, lautering, fermentation and storage and turbidity sensors.

AlfaLine UV

L3
Process pressure 
measurement in pipes/
vessels, hydrostatic level 
measurement in vessels

ILM-4
Measurement of 
conductivity of liquid 
media up to 999 mS/cm.

NCS-M
Limit detection in 
metallic vessels and 
pipes, compact version

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

BetaLine UV



12BREWER'S DOZEN

The start of a new year is a great time to set 
goals and add items to your wish list. 

Rob Cass comes up with 12 beery challenges 
for you in 2020 – which will you take up?
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NEW BEER'S
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If you’re not already a home 
brewer, but you love beer, 
maybe 2020 is your year to 
start. There are not many 
better feelings than enjoying a 
pint of beer which you brewed 
yourself. It’s relatively easy to 
get started and is the kind of 
hobby which can keep you 
interested for a lifetime if you 
want to. To get started, chat 
to your local homebrew club 
about equipment, recipes, 
recommended reading and 
more. 

I always get a new appreciation 
for a style when I brew it 
myself. Between researching 
the history, ingredients and 
techniques which differentiate 
the style, I inevitably discover 
fl avours which I may not 
have appreciated before. 
Furthermore, there is normally 
a fair amount of scope within a 
style which can be explored. For 
instance, many people don’t 
like Weissbier because they 
are not keen on the banana 
esters. Although that is a part 
of the style it doesn’t need to 
be aggressive. You could try to 
brew a Weissbier which is low 
on esters and rather showcases 
the spicy phenolics which are 
also a part of the style. 

Your favourite restaurant 
doesn’t stock anything but 
macro lagers? Speak to the 
manager about introducing 
some variety. Encourage them 
to stock a brewery which is local 
so they can get fresh beer more 
regularly. Not every restaurant 
needs 10 taps and 50 bottled 
beers. A small selection of fresh 
beers looked after properly is 
far better for everyone. Perhaps 
you could suggest a few styles 
which would go well with the 
food on offer.

One of the best aspects about 
the brewing community - from 
home brewers to commercial 
brewers and even the 
discerning drinkers – is the 
sense of community. Home 
brew clubs are a big part of 
this and we are lucky to have 
great clubs in most major cities 
in South Africa. Each club will 
operate slightly differently 
but they all offer an excellent 
way to learn more about beer 
and brewing, participate in 
great events such as festivals 
and competitions as well 
as meeting other brewers 
and beer lovers. Check out 
page xxx for details on the 
homebrew clubs around 
the country.

Every home brewer starts by 
bottling their beer. It’s easy and 
cost effective when starting 
out, but becomes very tiresome 
and takes some of the joy away 
from brewing. I haven’t bottled 
a beer for almost fi ve years but 
still haven’t quite overcome 
the trauma. With a little bit of 
investment you can set up a 
simple kegging system which 
is much quicker and easier 
than bottling, and will make 
you want to brew more often. 
Beer on tap... at home, it’s 
the dream! If you are a fan of 
hoppy beers then kegging is 
defi nitely the way to go as all 
of those delicate hop fl avours 
are preserved much better 
when kegged.

Sensory training will teach 
you how to better recognise, 
interpret and describe 
fl avours in beer. This includes 
detection of off-fl avours and 
problems, but is more about 
developing skills to pick out 
all the nuances in the range 
of aromas, fl avours and 
textures that make beer so 
beautiful. For the brewers 
this will improve your ability 
to analyse and troubleshoot 
your own beers in order to 
make them better, and for 
the beer drinkers this will give 
you a better appreciation for 
beer and ultimately improve 
your enjoyment. The 
Craft Beer Association of 
South Africa (CBASA) is 
a good starting point for 
sensory training.
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CONVINCE A 
RESTAURANT TO 

STOCK YOUR LOCAL 
MICROBREWERY’S BEERS

Sour beers are amazing 
and there are various 
techniques which can 
be used on a home 
brew scale to produce 
interpretations of the 
classic sour styles. 
From quick methods 
such as kettle souring 
to long term ageing 
with a mixed culture, 
these techniques offer 
a new level of creativity 
to introduce to your 
brewing. If you don’t like 
sour beers, see no.2…

There is a huge array of 
beer and brewing books 
available, whether you want
a general introduction to 
brewing, an atlas of beer 
from around the world, or 
a hyper-specific book on a 
single brewing topic such as 
water or yeast. Additionally 
there are a few annual 
conference-style events 
such as Beer Boot Camp, 
Craft Brewers Powwow 
and Africa Brew, which 
include educational talks 
by some of the brightest 
beer and brewing minds 
from South Africa and 
abroad. Good brewers never 
stop learning!

N
EW

 B
EE

R
'S

 
R

ES
O

LU
TI

O
N08

GET SOME 
EDUCATION

52  |  Summer 2019  |  ontapmag.co.za



If you’re not already a home 
brewer, but you love beer, 
maybe 2020 is your year to 
start. There are not many 
better feelings than enjoying a 
pint of beer which you brewed 
yourself. It’s relatively easy to 
get started and is the kind of 
hobby which can keep you 
interested for a lifetime if you 
want to. To get started, chat 
to your local homebrew club 
about equipment, recipes, 
recommended reading and 
more. 

I always get a new appreciation 
for a style when I brew it 
myself. Between researching 
the history, ingredients and 
techniques which differentiate 
the style, I inevitably discover 
fl avours which I may not 
have appreciated before. 
Furthermore, there is normally 
a fair amount of scope within a 
style which can be explored. For 
instance, many people don’t 
like Weissbier because they 
are not keen on the banana 
esters. Although that is a part 
of the style it doesn’t need to 
be aggressive. You could try to 
brew a Weissbier which is low 
on esters and rather showcases 
the spicy phenolics which are 
also a part of the style. 

Your favourite restaurant 
doesn’t stock anything but 
macro lagers? Speak to the 
manager about introducing 
some variety. Encourage them 
to stock a brewery which is local 
so they can get fresh beer more 
regularly. Not every restaurant 
needs 10 taps and 50 bottled 
beers. A small selection of fresh 
beers looked after properly is 
far better for everyone. Perhaps 
you could suggest a few styles 
which would go well with the 
food on offer.

One of the best aspects about 
the brewing community - from 
home brewers to commercial 
brewers and even the 
discerning drinkers – is the 
sense of community. Home 
brew clubs are a big part of 
this and we are lucky to have 
great clubs in most major cities 
in South Africa. Each club will 
operate slightly differently 
but they all offer an excellent 
way to learn more about beer 
and brewing, participate in 
great events such as festivals 
and competitions as well 
as meeting other brewers 
and beer lovers. Check out 
page xxx for details on the 
homebrew clubs around 
the country.

Every home brewer starts by 
bottling their beer. It’s easy and 
cost effective when starting 
out, but becomes very tiresome 
and takes some of the joy away 
from brewing. I haven’t bottled 
a beer for almost fi ve years but 
still haven’t quite overcome 
the trauma. With a little bit of 
investment you can set up a 
simple kegging system which 
is much quicker and easier 
than bottling, and will make 
you want to brew more often. 
Beer on tap... at home, it’s 
the dream! If you are a fan of 
hoppy beers then kegging is 
defi nitely the way to go as all 
of those delicate hop fl avours 
are preserved much better 
when kegged.

Sensory training will teach 
you how to better recognise, 
interpret and describe 
fl avours in beer. This includes 
detection of off-fl avours and 
problems, but is more about 
developing skills to pick out 
all the nuances in the range 
of aromas, fl avours and 
textures that make beer so 
beautiful. For the brewers 
this will improve your ability 
to analyse and troubleshoot 
your own beers in order to 
make them better, and for 
the beer drinkers this will give 
you a better appreciation for 
beer and ultimately improve 
your enjoyment. The 
Craft Beer Association of 
South Africa (CBASA) is 
a good starting point for 
sensory training.
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Sour beers are amazing 
and there are various 
techniques which can 
be used on a home 
brew scale to produce 
interpretations of the 
classic sour styles. 
From quick methods 
such as kettle souring 
to long term ageing 
with a mixed culture, 
these techniques offer 
a new level of creativity 
to introduce to your 
brewing. If you don’t like 
sour beers, see no.2…

There is a huge array of 
beer and brewing books 
available, whether you want
a general introduction to 
brewing, an atlas of beer 
from around the world, or 
a hyper-specific book on a 
single brewing topic such as 
water or yeast. Additionally 
there are a few annual 
conference-style events 
such as Beer Boot Camp, 
Craft Brewers Powwow 
and Africa Brew, which 
include educational talks 
by some of the brightest 
beer and brewing minds 
from South Africa and 
abroad. Good brewers never 
stop learning!
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BREWER'S DOZEN

Beer people understand that 
beer is a perfect companion 
to food thanks to the huge 
variety of fl avours and textures 
displayed by different styles. 
The more people that 
understand this, the better the 
chance that beer will take its 
rightful place in the culinary 
world. So invite friends and 
family around and get a special 
beer – something which pairs 
well with the food through 
complementing or contrasting 
fl avours and textures – to serve 
with the dinner. 

We’ve all had the misfortune 
of getting a bad beer, whether 
it’s at a restaurant, bar or in a 
bottle from the liquor store. 
Unfortunately this does happen 
- and the reasons for it are 
varied. If you do get a bad beer, 
then please contact the brewer 
to tell them. Most breweries will 
be grateful for this feedback. 
Tell the brewer where you got 
the beer, when you got the 
beer, what format (bottle/tap) 
and what the problem was. Be 
specifi c about the problem. 
This doesn’t mean you need to 
give the brewer a full sensory 
analysis of the beer, but don’t 
just tell them the beer sucked. 
Constructive feedback is easy to 
give and you will be doing your 
part to make the beer scene in 
South Africa a better place. 
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USE WOOD IN 
YOUR BEER

Wood and beer can be the best 
of friends, whether it’s a barrel-
aged barley wine, a light woody 
note in a stout, or the added 
complexity wood brings to 
a mixed culture sour beer. 
There are various options 
available to both home 
brewers and commercial 
brewers for introducing wood 
fl avours into beer. Barrels 
are the ultimate, with the 
complex interaction between 
beer, barrel and environment, 
but these are not always 
appropriate or accessible for 
each brewer. Other options 
include wooden staves, 
chips or blocks which can be 
added to the fermenter. If 
you are looking to do some 
wood ageing I would advise 
reading up about contact 

times (wood fl avour can easily 
become overwhelming) and 
how best to limit potential 
contamination if you are not 
producing a sour beer.

Beer is intrinsically linked 
to geography. Cities 
around the world where 
particular styles developed 
are typically still home 
to a special celebration 
or general sense of 
appreciation for that style. 
Examples include Guinness 
in Dublin, Pilsner in Plzen, 
Altbier in Dusseldorf and 
so on. Visiting these places 
deepens your appreciation 
for the style and beer in 
general, and is a fun lure 
to take you to a place you 
may never have visited 
otherwise.

13 Michigan Street, Airport Industria, Cape Town 7490, South Africa
T: +27 21 385 0483  |  F:  +27 86 719 2632  |  E: info@dematechsa.com 

www.dematechsa.com

• 60 liters Micro-Brewery

• 304 ss water tank + 304 ss basket
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Summer is here, and to celebrate, 
regular contributors Megan Gemmell 

and Dion van Huyssteen bring you a trio 
of recipes that combine two of the most 
refreshing things you could consume on 

a hot day: beer and ice cream.

BEER FOR 
DESSERT

NO ICE CREAM 
MAKER? 

NO PROBLEM
No fancy equipment is 
needed to make this 

recipe – it’s a good old 
fashioned method. Just 

with beer.

BEER MEETS FOOD
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NON-BREWER HACK

INGREDIENTS
440-600ml dark beer (we chose 
a dark beer with low bitterness: 
Clockwork’s Schwarzbier. If you’d 
like some bitterness in your ice 
cream, try using a dry stout)
80g milk/dark chocolate
500ml whipping cream 
1 tin condensed milk
3 eggs, separated
1 tbsp icing sugar
1 tsp vanilla essence

METHOD
Reduce the beer on a low heat 
until it has a runny syrup-like 
consistency. Add the chocolate and 
vanilla essence, and mix until the 
chocolate is completely melted. Put 
to one side to cool.

Set up three bowls. 

In the first bowl, whisk the egg 
whites until they form stiff peaks 
(NB. do this step first to ensure the 
whisk is clean).

In the second bowl, whisk cream 
and icing sugar until they form soft 
peaks.

In bowl three, whisk condensed 
milk and egg yolks until creamy, 
then stir in the cooled beer-
chocolate syrup.

Gently fold the contents of bowls 
two and three together, and then 
fold in the egg whites. Be careful 
not to mix too aggressively so that 
it stays fluffy. 

Pour into a tub, pop on the lid, and 
freeze.

On your next brew day, grab some 
wort from your kettle before you add 
the hops. Using wort as the base 
sugar source for this syrup results in 
a complex malty fl avour, with a dark 
caramel sharpness from the boiling 
down step. 

INGREDIENTS 
2 litres unhopped pale wort (you can 
even play around with different base 
beer worts), or you can just rehydrate 
some dry malt extract (DME) if you 
don’t want to sacrifi ce your brew 
volume.
1 tsp vanilla essence
4 tbsp pouring cream

METHOD
Simmer the wort down, stirring often, 
until it forms a thick, sweet syrup (we 
tried to measure the original gravity, 
but our refractometer doesn’t read 
above 1.130, so it was well over 
that). Stir in the vanilla essence and 
the cream. Pour over your beery 
chocolate ice-cream, or just attack it 
with a large spoon.

INGREDIENTS
300g fresh fruit (we used 
blueberries, but you can try pitted 
cherries, raspberries or any other 
berry)
1 cup sugar
150ml water
330ml Kriek, or other available fruit 
beer, chilled

METHOD 
Puree the fruit, sugar and water 
with a blender. We kept the fruit a 
bit chunky, but you can puree until 
smooth if preferred. 

Bring the mixture to a simmer in a 
saucepan, stirring until the sugar 
has dissolved. Remove 
from the heat and let 
cool. If you’d prefer, 
you can strain the 
syrup through a sieve 
to remove the fruit 
skins.

Mix the syrup with 
the Kriek and 
pour into a plastic 
container. Place 
some cling-fi lm 
directly over the 
surface, and seal 
with an airtight lid. 
Freeze until fi rm.

If brewing isn’t your thing, give your local homebrew store a ring 
to get hold of some dry malt extract. Mix 100g of the powder into 
250ml boiling water, simmer until it forms a sweet syrup. Then stir in 
your vanilla essence and cream.

BEER AND CHOCOLATE 
ICE CREAM

WORT CARAMEL SYRUP 
Makes approximately 500ml

BLUEBERRY AND 
CHERRY KRIEK SORBET

ontapmag.co.za  |  Summer 2019  |  57  



OPINION

While once a useful way to differentiate one 
brew from another, Craig Thomas argues that 

the way we defi ne beer styles has become 
outdated, confusing and even a little absurd. 

THE GROWING

BEER STYLES
IRRELEVANCE OF 
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OPINION

Back in 2015 
the Beer Judge 
Certifi cation Program 
(BJCP) modifi ed their 
style guidelines to 
incorporate a more 
extensive array of 
styles than their 
previous update in 

2008. There was little argument that the 
2008 guidelines were out of date but one 
reputed reason why it took so long for 
the new guidelines to be introduced 
was the diffi culty that the organisers had 
in identifying new ‘styles’ as opposed 
to ‘sub-styles’, derivatives or even one-
off fads. 

I don’t think I’m far off in saying 
that styles and style categories have 
got entirely out of hand. The most 
obvious example is the Black IPA. I 
like to consider the (ir)relevance of this 
beer as a style based on the simple fact 
that I have yet to hear any other item 
on this planet described as both ‘black’ 
and ‘pale’ before. Unless, of course, it 
was an actual black pail. I know a number 
of beer geeks will come at me saying 
that the style’s real name is a Cascadian 
Dark Ale, but even disregarding 
the apparent misnomer that is the Black 
IPA, the defi nition of the style is hardly 
agreed upon.

The most illuminating example of 
the disagreements this style engenders 
happened in an IPA competition. A so-
called Black IPA was presented that had 
no semblance of hop character and was 
so reminiscent of an American Stout 
that I disqualifi ed it without a second 
thought... and it still made it to the fi nal 
round of the competition!

WHEN IS A SAISON NOT
A SAISON?
It feels like there has been a total 
breakdown in communication over 
what a beer actually is; a breakdown 
that I would argue has come about 
largely because of the creation of new 
style defi nitions. Whether examining 
the faddish “white stout” or the BJCP-
defi ned White IPA, the essence of the 
base style has been bastardised in much 
the same way that the English language 
has somehow synonymised ‘fl ammable’ 
and ‘infl ammable’. The difference 
between these two examples, however, is 
that while ‘fl ammable’ and ‘infl ammable’ 
are commonly used and understood to 

mean ‘something that can burst into 
fl ames’, the fast development of beer 
styles has outpaced many people’s 
ability to understand the components 
of the new inventions.

It is here that I have to backtrack a 
bit. Beer styles, whatever they come 
to be, used to be based on a number 
of things: history and/or provenance, 
ingredients, brewing technique, and 
overall sensory profile (I include basic 
specifications such as SRM and IBUs 
in this category). Thus, by citing a 
beer as a porter, you are at the very 
least signifying that it will be a dark, 
malt-forward beer that may display 
a bit of chocolate character. At most 
you are tapping into a customer’s 
knowledge of the history, ingredients 
and process of that style to contribute 
to their own enjoyment of the beer, 
or even build your brand’s own history 
and reputation.

In the past five years (give or take) 
however, many of these things have 
been thrown out the window. A 
good example of this is listed in the 
BJCP guidelines themselves, where 

it states that a Saison made with 
Brettanomyces should be classified 
into the ‘American Wild Ale’ category. 
To re-enforce that point, the BJCP is 
claiming that a historically Belgian 
beer can be manipulated using 
different fermentation 
ingredients and 
techniques to produce 
different flavours, so that 
even if you still call it a 
saison (which they seem 
fine with) it shouldn’t be 
categorised as one. Instead, 
it should be categorized 
as an ‘American Wild 
Ale’... even if you brewed it 
in Zimbabwe.

OUT WITH THE OLD…
And while it is not a bad thing that 
experimental trends have become par 
for the course, it is difficult to then 
compare new styles with those that 
have been established for long periods 
of time. For decades, sour beers were 
almost exclusively brewed by ‘artisanal’ 
breweries in the Senne Valley region 
of Belgium using very special, even 
unique, ingredients, microflora, and 
methodologies. Nowadays, they can 
be made around the world in a tenth 
of the time by using mixed yeast 
cultures, acidification techniques, or 
alternative ingredients. 

These new beers will never be 
classed as ‘Lambic’ because of the 
geographic restrictions of the style, but 
at what point does history outweigh 
process parameters when defining a 
style? When do hops outweigh yeast? 
How can provenance be a defining 
feature of a Lambic when a blonde 
ale doesn’t have any such restrictions? 
How can one brewer style their 4% 
beer an IPA when another calls their 
7.5% beer the same? How can a beer 
served through an infected tap be 
misconstrued as intentionally sour and 
praised for it?

What all of this boils down to 
(pun intended) is that not only 
have we effectively eliminated 
the communicative efficiency and 
advertising capability that beer styles 
afforded us (‘It’s an IPA’ versus ‘Eh, 
it’s a hoppy beer that I made because 
I took inspiration from these British 
beers that were shipped to India that 
I read about’) but we also pretend that 
this method is still working, and even 
worth supporting, despite its proven 
track record of sowing confusion and 
discord in the ranks of today’s brewers 
and beer drinkers.

 Beer styles are no longer useful 
categorisations: they have become 

points of debate and have 
effectively shifted consumer 
and brewer conceptions of what 
good beer is into the realm of 
‘new is automatically good’. 
The system is broken, and it’s 
time for a new one to come 
into play.

This article was 
originally published on the 
Cara Technology website, 
http://www.cara-online.com. 

Styles and style 
categories have 
got entirely out 

of hand
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STYLE GUIDE

EARTH
It’s been in use in Norwegian farmhouse 

breweries for centuries, but somehow the 
craft scene only recently found out about 

kveik. Rob Cass gives the lowdown on this 
fast-fermenting, sturdy yeast.

T
he story of beer is one of 
evolution; of brewers adapting 
to local conditions in terms 
of ingredients, temperatures 
and yeasts, taking in� uence 
from other brewing cultures 

and integrating this into their own brewing 
procedures. It is a story of changing the 
conditions of their environment and adopting 
styles successful in other regions, all in the pursuit 
of more consistency and predictable quality, and 
seeking to appeal to the tastes of the drinker. 
� is is an incremental approach, and therefore 
it is rare to encounter a massive disruptive force 
which challenges so much of what has become 
conventional wisdom.

A rediscovered group of yeast cultures from 
Western Norway, collectively known as kveik, 
have done just that, and are turning the brewing 
world on its head. You might have heard the 
stories: extraordinarily high temperatures, 

astonishingly rapid fermentation times and 
despite all this, clean fermentation pro� les.

WHAT EXACTLY IS KVEIK?
Kveik (more or less pronounced “kvike”) means 
yeast in a certain Norwegian dialect, although it 
is not commonly used outside of the traditional 
farmhouse breweries. � at said it is only one of 
many words used for yeast in Norway, especially 
among these farmhouse brewers. It describes the 
mixed cultures of yeasts used by these breweries 
over many centuries. Over time these yeasts have 
been domesticated and selected to perform in 
a very particular manner. � e farmhouse ales 
brewed in the region would typically have been 
brewed for celebrations and events and would 
need to ferment quickly and be ready to drink 
very soon after brewing. � ey would be brewed 
in a very warm environment and would be 
drunk fresh. Beer was only brewed occasionally 
so the yeasts were stored for long periods of 

time between brewing. Yeasts were unwittingly 
selected over many generations to provide these 
performance characteristics.

Kveik typically ferments very warm, ideally 
around 33–38°C, which is extremely high 
compared to most domesticated ale yeasts. 
Because of this high fermentation temperature, 
these yeasts are able to complete standard 
strength fermentations in one to three days. 
Amazingly, they do not produce the harsh higher 
alcohols at these temperatures, and ester and 
phenol production is relatively subdued. 

Most incredibly, the traditional method for 
harvesting and preserving yeasts between batches 
is to crop (remove) yeast during fermentation 
and air dry. � is is traditionally done with a 
device called a kveik ring – a series of wooden 
blocks arranged in a ring to maximise surface 
area. � is ring would be dragged through the 
krausen of fermenting beer and hung up to dry. 
To start a new fermentation, the ring would 

KVEIK!
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just be returned to the fermentation vessel. � is 
drying process does not seem to a� ect the 
viability of the yeast and fermentation is quick 
to begin. Again, very unusual compared to 
most domesticated brewing yeasts.

� ere has long been an attraction to forgotten 
beer styles or brewing techniques due to the 
romantic notion of connecting to the past through 
brewing. � is is particularly strong with kveik, 
and the associated farmhouse breweries, because 
the traditions and methods have continued 
uninterrupted over many hundreds of years. 

A BREWING RENAISSANCE
Much of the resurgent interest in Kveik and the 
farmhouse ales of Norway and surrounding 
countries is due to the extensive research and 
writings of Lars Marius Garshol. A self described 
beer enthusiast (quite an understatement), 
Garshol has travelled extensively through Norway, 
Lithuania and Russia, seeking out brewers using 
traditional techniques and documenting his 

� nding on his blog. He has also written books 
on Lithuanian beers, Norwegian farmhouse 
brewing, and most recently on farmhouse 
brewing techniques. Additionally he has been 
instrumental in obtaining kveik cultures from 
di� erent brewers around Norway and developing 
a register of known cultures (numbering 55 at 
time of writing), as well as working with yeast labs 
to isolate strains for other brewers to use.

Each of the identi� ed yeast cultures is unique 
to its location. Although occasionally one brewer’s 
kveik may get contaminated and he would then 
obtain some from a neighbour, this new culture 
would soon evolve again to match the process 
and environment of the � rst brewer. So each 
culture is attributed to an owner and a location. 
Acknowledgement of this is important for 
maintaining the cultural importance of farmhouse 
brewing to Norwegian beer – and beer history in 
general – and the preservation of this information 
will be a� ected by the respect given by all brewers 
to the farmhouse brewing culture.

Many farmhouse brewers have taken to 
buying commercial yeast for ease of use rather 
than preserving their own cultures, leading to 
the practice being on a decline and at risk of 
disappearing altogether. Resurgent interest in 
kveik and farmhouse brewing will go a long 
way to halting this decline, but it is important 
to maintain a strong focus on preserving the 
incredible diversity of kveik cultures. Proper 

respect shown to the farmhouse brewers and their 
traditions is required to achieve this.

NAMING CONVENTIONS
� e proliferation of the word kveik being used to 
describe a diverse family of yeasts and even as a style 
of beer is problematic. As Garshol points out, kveik 
is only one of a number of words used by di� erent 
farmhouse brewers to describe their yeasts. Other 
words include gong and gjester. Also, using the 
word as a style descriptor is fundamentally wrong 
– like calling your Munich Helles a Hefe (hefe is 
the German word for yeast). � e names and 
descriptors used by brewers who adopt these 
yeasts will also have implications for preserving 
the culture and history of Norwegian 
farmhouse brewing.

� e convention adopted by the community of 
homebrewers and commercial brewers exploring 
and experimenting with these remarkable yeast 
cultures is to describe some kind of base style brewed 
with kveik – with speci� c reference given to the 
owner, area or commercial culture. For example, 
‘an IPA brewed with Terje Raftevold’s 
Hornindal kveik’.

THE WORLD UPSIDE DOWN
� e amazing introduction of these yeast strains 
to the brewing world outside of Norway, 
and particularly the fervent adoption 
and experimentation by the homebrew 
community, have created what could be the 
most signi� cant development in brewing 
since the advent of single strain cultures. � is 
o� ers signi� cant potential implications for 
beer production, as well as our understanding 
of yeast and its domestication.

If small brewers are able to complete 
fermentations in less than half the time they 
would normally, they are e� ectively able to 
double their production capacity without 
additional investment. � is could be a 
great competitive advantage for the smaller 
breweries, which are typically nimble, 
creative and willing to experiment, over the 
macro lager behemoths and their rigid way 
of operating.

� ere is still so much to learn about 
these yeasts and their abilities and potential 
limitations but one thing is for sure - 
kveik has challenged what we thought we 
knew about what yeasts were capable of. 
� at seismic shift has been hiding away 
on isolated farms in a region the brewing 
world overlooked, preserved over centuries 
by homebrewers looking to make a tasty 
beer in trying conditions. Maybe I shouldn’t 
be so surprised. 

These yeasts are 
able to complete 

standard strength 
fermentations in 
one to three days

Krausen is the foamy 
layer which forms on 
the top of actively 
fermenting beer, made 
up of yeast, protein and 
hop matter.

BREW 
TALK:

LarsBlog: Garshol’s blog is the go-to reference for all things kveik. 
http://www.garshol.priv.no/blog/
Milk the Funk Kveik Wiki: A great starting point which includes the registry of 
different kveiks which have been recorded. http://www.milkthefunk.com/wiki/Kveik

WHERE 
TO TASTE IT
Given that kveik is fairly new to the 
brewing world, and only just getting 
onto the radar of SA brewers, 
there are few examples available 
commercially. Just Brewing, Frontier 
Beer Co, and Old Potter’s have 
brewed experimental batches using 
kveik, but with limited availability. 
It is getting more attention among 
brewers though, so keep your 
eyes open for more commercial 
examples in 2020. 

Homebrewers really are at 
the forefront of experimenting 
with kveik. Given the robustness 
of this yeast, an international 
trading network for kveik cultures 
has formed. In South Africa, 
LiquidCulture has an isolated 
strain available from a Voss culture 
available as ‘Kveik Ragnarok’ and 
has also done a special release of an 
isolate from a Midtbust culture. The 
homebrewers who have embraced 
kveik have managed to get some 
other stains through various sources. 
Engaging through online forums 
and brew clubs will put you in touch 
with such brewers who are normally 
happy to share cultures.

READ MORE
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HOMEBRU

SOUTH AFRICA'S
RAISE A GLASS TO

This year’s South African National Homebrew Champs 
saw 84 beers entered from seven of our provinces (come 

on Mpumalanga and North West!) Our ever-innovative 
homebrewers submitted everything from light lagers to 
an umqombothi/wheat beer hybrid, a historic German 
Dampfbier and a beetroot saison. Cape-based Stephan 

Marais took the top spot with his English Barley Wine – the 
only beer he has brewed this year. We sat down with him to 

fi nd out how, when and what he brews.

CHAMPION
HOMEBREW 

OT: Congrats on the win 
Stephan. Can you tell us a 
bit about your homebrewing 
journey?
SM: My brother-in-law got me into brewing 
in 2017 when we brewed a partial mash 
weissbier for my birthday. I started 
out small after that with bucket 
fermenters and an extract beer (as 
most of us do). Three brews later it was 
all-grain all the way, and I haven’t 
looked back.

OT: What do you brew on?
SM: A converted cooler box mash tun with 
a 75-litre pot and a high pressure burner. I 
have a temperature controlled freezer for 
fermentation. I moved away from bottle 
conditioning after having done about 10 
brews and realising I was hooked. Once 
you start kegging, you ask yourself why 
you ever struggled with bottles in the 
fi rst place.

OT: Tell us about your 
typical brewday
SM: I usually brew on my own, with an early 
start to the day. I’m an old-school metal 
head at heart, so there is always some 
Pantera, Metallica or similar playing in the 
background while I brew. I’m a bit of a 
perfectionist so I’ll spend countless hours 
reading up about a style before brewing it: 
which hops to use, the fl avour component 
from the yeast, even what water profi le is 
needed to get the best chance of ending 

up with a good beer. Nothing is sadder 
then dumping 20 litres of hard work down 
the drain. 

Experience has taught me not to have 
my fi rst beer until after the pot boils and 
the hot break starts. A brew day can be 
long, and you don’t want to forget to add 
something important after drinking a few 
IPAs! I try to brew at least once a month to 
have my own stock, but since the birth of 
my son in December 2018 spare time has 
been in short supply. Hopefully I will get 
back on track in 2020. 

 
OT: So, tell us about the 
winning beer
SM: It was actually the only beer I brewed 
in 2019. It’s a 9% ABV English Barley wine, 
named after the British patriotic song Rule, 
Britannia! I was going to call it Iron Fist 
at fi rst, as it was big and demanding, but 
after a few months of mellowing out it was 

just too majestic and regal to be called 
anything else but Rule, Britannia! I brewed 
it in February, so it was about eight months 
old when judging began. I think it will get 
even better with some more time. 

OT: Now you’ve taken the top 
prize in SA’s biggest homebrew 
comp, what’s next?
SM: I’m moving more to the big beers 
with a wee heavy and an eisbock 
planned. There is one malt monster I'm 
planning to see how high I can push 
the ABV on an all-malt beer, no sugars 
added…maybe 20% ABV? Not everything 
has to be a malt bomb or 100 IBUs though. 
I do often make a 4.5% Helles so golden 
and clear that even the occasional beer 
drinker will enjoy it. 
 
OT: We take a look at bucket 
list experiences in this issue – 
what’s at the top of your list?
SM: I think anyone who loves beer has 
to want to go to Oktoberfest in Munich, 
so that’s defi nitely on the cards one day. I 
attended Clarens Beer Fest in 2018, and 
was a great experience. I can recommend 
it to anyone who was thinking about going. 
 
OT: Do you have any plans 
to go pro?
SM: It would probably be my dream job, 
but not right now. I’m happy brewing 
beer for myself, friends and family 
to enjoy.

Nothing is 
sadder then 

dumping 20 litres 
of hard work 

down the drain

Stephan looking for inspiration from the Cape craft beer scene
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OT: Congrats on the win 
Stephan. Can you tell us a 
bit about your homebrewing 
journey?
SM: My brother-in-law got me into brewing 
in 2017 when we brewed a partial mash 
weissbier for my birthday. I started 
out small after that with bucket 
fermenters and an extract beer (as 
most of us do). Three brews later it was 
all-grain all the way, and I haven’t 
looked back.

OT: What do you brew on?
SM: A converted cooler box mash tun with 
a 75-litre pot and a high pressure burner. I 
have a temperature controlled freezer for 
fermentation. I moved away from bottle 
conditioning after having done about 10 
brews and realising I was hooked. Once 
you start kegging, you ask yourself why 
you ever struggled with bottles in the 
fi rst place.

OT: Tell us about your 
typical brewday
SM: I usually brew on my own, with an early 
start to the day. I’m an old-school metal 
head at heart, so there is always some 
Pantera, Metallica or similar playing in the 
background while I brew. I’m a bit of a 
perfectionist so I’ll spend countless hours 
reading up about a style before brewing it: 
which hops to use, the fl avour component 
from the yeast, even what water profi le is 
needed to get the best chance of ending 

up with a good beer. Nothing is sadder 
then dumping 20 litres of hard work down 
the drain. 

Experience has taught me not to have 
my fi rst beer until after the pot boils and 
the hot break starts. A brew day can be 
long, and you don’t want to forget to add 
something important after drinking a few 
IPAs! I try to brew at least once a month to 
have my own stock, but since the birth of 
my son in December 2018 spare time has 
been in short supply. Hopefully I will get 
back on track in 2020. 

 
OT: So, tell us about the 
winning beer
SM: It was actually the only beer I brewed 
in 2019. It’s a 9% ABV English Barley wine, 
named after the British patriotic song Rule, 
Britannia! I was going to call it Iron Fist 
at fi rst, as it was big and demanding, but 
after a few months of mellowing out it was 

just too majestic and regal to be called 
anything else but Rule, Britannia! I brewed 
it in February, so it was about eight months 
old when judging began. I think it will get 
even better with some more time. 

OT: Now you’ve taken the top 
prize in SA’s biggest homebrew 
comp, what’s next?
SM: I’m moving more to the big beers 
with a wee heavy and an eisbock 
planned. There is one malt monster I'm 
planning to see how high I can push 
the ABV on an all-malt beer, no sugars 
added…maybe 20% ABV? Not everything 
has to be a malt bomb or 100 IBUs though. 
I do often make a 4.5% Helles so golden 
and clear that even the occasional beer 
drinker will enjoy it. 
 
OT: We take a look at bucket 
list experiences in this issue – 
what’s at the top of your list?
SM: I think anyone who loves beer has 
to want to go to Oktoberfest in Munich, 
so that’s defi nitely on the cards one day. I 
attended Clarens Beer Fest in 2018, and 
was a great experience. I can recommend 
it to anyone who was thinking about going. 
 
OT: Do you have any plans 
to go pro?
SM: It would probably be my dream job, 
but not right now. I’m happy brewing 
beer for myself, friends and family 
to enjoy.

Nothing is 
sadder then 

dumping 20 litres 
of hard work 

down the drain

Stephan looking for inspiration from the Cape craft beer scene
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Nuts & Bolts
Batch size: 25 litres
Estimated OG: 1.100
Estimated FG: 1.033
IBUs: 58
SRM: 15
Estimated ABV: 9% 

Mash ingredients
Pale malt 12kg
Château Cara Gold 1kg

Boil ingredients 
Southern Star 60g @ 60min
Irish Moss 10g @ 15 min
Fuggles 50g @ 0min

Ferment ingredients 
SafAle S-04 English Ale: three 
hydrated packets or at least a 
two-litre starter.

BREW-IT-YOURSELF

HOMEBRU

Method
You are going to need a mash tun 
that can hold at least 60 litres and a 
pot that can handle a 45-litre boil. 

Mash in at 62°C. Hold for at least 
90 minutes until starch conversion is 
complete. Boil 19 litres of water and 
add to mash to mash out at 76°C. 
Hold for 10 minutes before doing a 
Vorlauf until the wort runs clear. Fly-
sparge with additional 16 litres of 
water at 76°C, collecting 45 litres in 
the boil pot. Pre-boil gravity should 
be about 1.069.

Boil for 2½ hours to concentrate 
wort. After 1½ hours, add the fi rst 
hop addition.
Post-boil gravity should be 1.100, 
with about 30 litres left in the pot. 
Transfer 25 litres to fermenter 
leaving the trub behind. Aerate 
vigorously, pitch yeast and ferment 
at 19°C for two weeks.

This is a big beer with big 

fl avour, requiring at least six months 
aging to really enjoy. If brewed in 
December/January it should just be 
about right to enjoy in front of the 
fi re on a cold winter’s night.

Rule, Britannia English barley wine
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DECEMBER JANUARY

HOMEBREWERS’ DIARY

Southyeasters
Drifter Brewing Co., Woodstock | 6:30pm

Meeting will include a talk on hops from Marc Fourie 
from Africa Hops.

15

Southyeasters Christmas Party
Afro Caribbean Brewing Co., Kenilworth | 6:30pm

It’s that time of year – don your festive gear, bring 
your charity donation, a wrapped beer for secret 
Santa and all your festive cheer. Raffl e prizes 
throughout the evening. Everyone welcome.

11

Helderberg Homebrew Club
Triggerfi sh, Somerset West | 6:30pm

Unoffi cial Christmas party. Collect grains for club 
competition (sponsored by Walts Malting).

12

Helderberg Homebrew Club
Triggerfi sh, Somerset West | 6:30pm

Judging of Walts Malting specialty malt competition. 
Any BJCP style, as long as it is brewed with Walts 
Craft Malt only. Winning brewer gets a brew day 
at Lunar Brew in Elgin to brew the beer in a larger 
batch.

16

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

Monthly club meeting: come and enjoy some 
homebrew and share knowledge.

12

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

Monthly club meeting: come and enjoy some 
homebrew and share knowledge.

09

Worthog Brewers 
Johannesburg Chapter (JoHogs)
Schwabinger Stuben, Ferndale | 7:00pm

Meetings generally include a talk by a craft brewer 
and a subject expert. Members and guests bring 
their homebrews along for league tasting and 
feedback. R130 for members, R150 for guests, 
including a meal and a beer.

15

Worthogs East Rand Chapter
Werners Bistro, Bedfordview, Johannesburg | 6:30pm

Details TBC but typically includes a talk on a brewing 
topic and homebrew tasting. R140 for members and 
R170 for guests which includes dinner and a beer.

30

Wort Hogs Pretoria
Capital Craft, Centurion | 6:30pm

There will be a guest speaker, beer quiz and league 
tasting.  Members R150, guests R180, including a 
meal and a beer. 

05

Hartbeespoort Brewers
Binary Brew Worx | 10:00am

First we formulate a recipe to brew on the day and 
then get brewing.  The beer we brew is free of 
charge at the next meeting. Around 2pm we’ll have 
tech talks and a league tasting. Cost is R100 per 
person which includes lunch (normally a braai). 

07

Eden Brewers
Oyster Shack at Timberlake, Wilderness | 6:00pm

Bring your latest homebrews to share, taste and discuss. 

11

The Wort Hog's Summer Beer Festival is taking place at the Cowhouse 
Market in Hazeldean, Pretoria on 29 February. But if you’re a Cape 
dweller, do not despair – just a day later – 1 March – the Southyeasters 
will host their Summer Fest at Saggy Stone’s bar at Villager’s in Cape 
Town. Keep an eye on the clubs’ websites and social media pages for 
updates but you can be sure of a couple of things – there will be plenty 
of fi ne homebrews to taste – and a bunch of passionate brewers to talk 
you through them.

FESTIVAL TIME
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FEBRUARY

MARCH

Southyeasters Umqombothi Brewday for 
South African National Beer Day
Banana Jam Café,  Kenilworth

Come and see how traditional beer is brewed, then 
take up the challenge to brew your own version.

01

Southyeasters monthly meeting
Afro Caribbean Brewing Co., Kenilworth | 6:30pm

This month’s People’s Choice contest focuses on 
historic styles.

13

Helderberg Homebrew Club
Red Sky, Gordon’s Bay | 6:30pm

Club meeting and samples of brew day beer. An 
expert talk on yeast varieties from Fermentis for the 
March competition. 

20

Helderberg Homebrew Club
Club brew-day at Red Sky in Gordon’s Bay | 
9:00am for 10:00am mash-in

01

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

Monthly club meeting: come and enjoy some 
homebrew and share knowledge.

12

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

Monthly club meeting: come and enjoy some 
homebrew and share knowledge.

13

Worthog Brewers 
Johannesburg Chapter (JoHogs)
Schwabinger Stuben, Ferndale | 7:00pm

Meetings generally include a talk by a craft brewer 
and a subject expert. Members and guests bring their 
homebrews along for league tasting and feedback. R130 
for members, R150 for guests, including a meal and a beer.

04

Hartbeespoort Brewers
Binary Brew Worx | 10:00am

First we formulate a recipe to brew on the day and 
then get brewing.  The beer we brew is free of 
charge at the next meeting. Around 2pm we have 
tech talks and a league tasting. Cost is R100 per 
person which includes lunch (normally a braai).

08

Eden Brewers
Oyster Shack at Timberlake, Wilderness | 6:00pm

Bring your latest homebrews to share, taste and discuss. 

12

NEW! 
Wildbrew

TM

 Series

Assured

performance
Unmatched

consistency
Effortless

Application
Unparalleled

purity

www.lallemandbrewing.com10 Cochrane avenue, Epping , 7460 Capetown
Representative: Jonathan - jmiles@lallemand.com
10 Cochrane avenue, Epping , 7460 Capetown

Ready-to-use 
bacteria 
specifically selected for its 

ability to produce a wide 

range of sour beer styles.
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BREW REVIEWS REVIEWERS: 
Lucy Corne (LC), 
Megan Gemmell & 
Dion van Huyssteen (MG & DvH),
Shawn Duthie (SD)

BREW NEWS

Jack Black’s latest limited release is a tweaked version of the imperial IPA that won 
best in show at the 2018 Cape Town Festival of Beer. At 8% it’s towards the lower end 
of the imperial spectrum, and it’s perhaps a little too easy-drinking – this is a beer that 
could quickly get you into trouble. I believe the term is “dangerously drinkable”. It’s a 
veritable fruit salad on the aroma - pineapple, lychee, raspberry and a touch of mango, 
though the fruits are all a little muted, as though they’re dried or tinned rather than 
fresh from the tree. It’s a fairly well-balanced beer that displays Jack Black’s distinct 
malt character, but unlike some high ABV brews, it’s not too sweet. You wouldn’t 
exactly call it a hop bomb, but it does offer a decent bitterness. Overall, a well-made 
and enjoyable beer that would be great with a curry or a plate of mature cheddar. – SD

Jack Black's

MEGA ALE
(8%)

3.7

3.4

Yng Gns brewery is the new kid on the block in KZN, and we were excited to be 
able to try their beers. They offer an IPA, APA and a session ale, the latter being 
the one we opted to review. On initial pour, you are greeted with a lovely light 
fl oral hop character with a slight fruitiness and a touch of malt graininess to add 
complexity. This pale golden ale delivers a bready malt fl avour with just enough 
hop fruitiness to keep it interesting. At only 3.5% ABV, this beer is remarkably 
fl avourful, and you’ll happily drink several more. – MG & DvH

Yng Gns

SESSION ALE
(3.5%)

On a recent trip to Singapore, brewers from Afro Caribbean and Dissident joined 
up with local brewery Red Dot to brew a collab that honoured ingredients from their 
respective lands: sorghum and rice. On returning to SA, the team recreated the brew 
– a session IPA hopped with cascade and southern passion. There is a decent whiff 
of hop – a fl oral note, reminiscent of geraniums or maybe violets – I need to up my 
game on fl oral smells. Flavour-wise, this is a weird beast. On fi rst entry I picked up a 
woody, grainy note that I didn’t enjoy at all. Then a wave of stewed fruits cheered me 
up, but was quickly replaced by a weird chalky fl avour that I attribute to sorghum and 
don’t entirely love. And in the end, that fl oral hop aroma came back in fl avour form. 
It’s a deeply interesting beer and while I don’t love it, I do appreciate the unique 
fl avour profi les. I’d recommend it with food – something fragrant and spicy, like a 
Thai green curry or peri-peri prawns. – LC

Afro Caribbean x Dissident x Red Dot

LIFE IS A 
DETOUR
(5.5%)

3.2

Ah, the black IPA, that forgotten fad of beer. It’s the fi dget spinner of beer, if you 
will. The Livestrong bracelet of beer. The ice bucket challenge of beer. One minute 
everyone was doing it and the next it was relegated to the vaults, revived only 
occasionally by those with a particular penchant for nostalgia. Well I have that 
penchant and I’m happy to see another black IPA in our fridges, albeit for a limited 
period. This is the second in Lakeside’s Dark Warrior collab series with Impi and it’s 
quite a sexy beast.  Mahogany in hue with a thick and fl uffy tan-coloured head that 
you just want to dip your tongue in. On the nose there’s pine, leather and a touch of 
mocha. I might have like a bit more hop punch, but there’s defi nitely some humulus 
character. I likewise would have enjoyed a bit more hop bitterness to go alongside 
the roast character, though it does fi nish with a fresh, almost minty note. I wasn’t sure 
if I liked it at fi rst, then suddenly half the glass was gone and I was cracking another 
can – got to be a good sign. – LC

Lakeside x Impi

DARK WARRIOR 
BLACK IPA
(5.5%)

3.6
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BREWERS DIRECTORY
NORTH WEST
Brauhaus am Damm
Rustenburg
Imke Pape
087 098 0641
info@brauhaus.co.za
brauhaus.co.za 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

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

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

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

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

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

KWA-ZULU NATAL
Ballito Brewing Company
Shakashead
Gary & Ursula Wilby
032 947 0136
greatrailroadbrewing@gmail.com
ballitobrewingcompany.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

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

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

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

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

EASTERN CAPE
Brewhaha JBay
Jeffreys Bay
Marius Deetlefs
072 071 6106
brewery@brewhaha.co.za
brewhaha.co.za 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Richmond Hill Brewing Co. (RHBC)
Port Elizabeth
Niall Cook
078 396 5485
info@richmondhillbrewing.com

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

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

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

OC Brewery
Kya Sands
Gavin Marais
011 708 0263
gavin@ocbrewery.co.za
ocbrewery.co.za
•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Soweto Brew Co.
Home of Soweto Gold
Soweto
Josef Schmid
079 890 8321
josef@sowetogold.co.za
sowetobrewing.co.za
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Saggy Stone Brewing Company
Robertson
Adrian & Phillip Robinson
083 453 3526
info@saggystone.co.za
saggystone.co.za 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Shackleton Brewing Company
Cape Town
Stephen Peel
steve@shackletonbc.co.za
shackletonbc.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

The Sedgefi eld Craft Brewery
Sedgefi eld
Tony Hunter
082 901 4268
sedgebrew@gmail.com
sedgefi eldbrewery.co.za 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

Triggerfi sh
Somerset West
Eric van Heerden
021 851 5861
info@tfbr.co.za
triggerfi shbrewing.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

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

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

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

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

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

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

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

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

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

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

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

Flagship Brew
Riebeek Kasteel 
Marina Galloway
082 376 8597
info@fl agshipbrew.co.za
fl agshipbrew.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Fokof Lager
Cape Town 
Sonja Myburgh Ellis
082 811 7552
sonja@fokofl ager.com
fokofl ager.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

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

Silly season is upon us, so we thought we’d ask 
a few beer lovers a crucial question:

CURTIS MURRAY
Homebrewer and new 
dad, Johannesburg 
Staying in bed waiting for 
the sweet relief of death?

ZARED ROGERS
Brewer at Drifter Brewing 
Co, Cape Town
Bacon and egg sandwich, 
and Steri Stumpie. I have 
a classic strawberry-
chocolate combo. But 
often banana gets in the 
mix as a dessert Steri.

ANONYMOUS BREWERY 
OWNER
KZN
I honestly think sex does 
help! And if you don’t 
happen to have a partner, 
a bit of self-love is the next 
best thing…

JASON BLACK
Jack Black rep, 
Johannesburg
I chuck everything I 
can fi nd into a frittata-
esque type egg thing…
with tons of chilli and 
a beer on the side – 
preferably an IPA or 
a stout.

MEGAN GEMMELL
Owner and brewer at 
Clockwork Brewhouse, 
Pietermaritzburg
A Gen-Payne and a 
Rehidrat plus a vitamin 
C fi zzy before bed. If 
things are really bad, 
then Nik Naks and 
Coke the next day!

REMEDY?

WHAT IS YOUR
ULTIMATE
HANGOVER

ARAN “BEERPANTS” 
GATENBY
Beer lover, Cape Town 
Nothing at all until I can 
keep something down, 
then around lunchtime...
enough milkshakes to 
irrigate the desert. 
No food.

MATTHYS VAN EYSSEN
Homebrewer, Pretoria
Two Panados (or any 
other paracetamol 
for that matter) and 
one anti-infl ammatory 
before you go to bed. 
The next morning you'll 
feel right as rain! If you 
forgot to do the above, 
bacon and cheese 
toasties is my go-to 
hangover cure, with 
lots of Lucozade.

CANDICE ROLLINGS
Manager at Banana Jam, Cape Town
I feel too sick to eat anything. I get the desert thirst 
and there is no amount of liquid in the world to satisfy 
it! And then I just lie on the couch with Netfl ix on and 
sleep…the whole day…
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BEER 
SCHOOL
IS BACK!
#CBP20

15 - 17 MAY 2020

A three-day event held in Cape Town, South Africa. Aimed at commercial craft brewers, home brewers 

comradery in the craft beer industry. 

15 - 17 MAY 2020

EXHIBITOR OPPORTUNITIES
Join our trade show

THE AFRICAN BEER CUP
Crowning the best beers in Africa

SPONSORSHIP OPPORTUNITIES
Mingle with African breweries

KEYNOTE SPEAKERS
Local & International

www.craftbrewerspowwow.co.za     admin@craftbrewerspowwow.co.za      @craftbrewerspow
CBP & ABC Lea�et.indd   1 2019/11/20   2:32:10 PM
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DEMATECH IS A TURN-KEY SOLUTION PROVIDER TO THE CRAFT BEER AND SOFT DRINK INDUSTRY 
OFFERING EVERYTHING FROM BREWING EQUIPMENT TO BOTTLING LINES AND PROCUREMENT SERVICES

At Dematech we provide top qual i ty brewhouses,  offering user fr iendly technology & various capacit ies avai lable 

CRAFT BREWING HOME & PUB BREWING SOFT DRINK PLANT BEVERAGE
DEVELOPMENT &
PROCESSING

RAW MATERIALS & 
PRODUCTS

TECHNICAL SERVICES

Dematech (Pty) Ltd
13 Michigan Street, Airport Industria, Cape Town 7490, South Africa

T: +27 21 385 0483  |  F:  +27 86 719 2632  |  E:  info@dematechsa.com 

www.dematechsa.com
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