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From The Editor

F or as long as I can remember, I 
wanted to be a writer. From about age 
11, the plan was always to become a 
newspaper journalist. But as time went 
by, I realised I could never cope with 

the negativity that comes with news reporting. 
A single experience attempting to interview the 
relatives of a car crash victim quickly taught me 
that I don’t have the constitution to deal with 
daily doses of sadness. 

Whether it’s reruns of much-loved comedies 
or my endless soundtrack of 80s classics, I’ve 
always had a need to be around positivity. I 
think that’s one of the things I love most about 
working in beer. It is, of course, an inherently 
fun industry – business meetings usually 
involve a sneaky half, conferences swap tea 
breaks for beer breaks. Even when things are a 
bit bleak, people still manage slap a smile on 
and forget their � nancial woes while they jol 
with customers at the next fest.

Beer is all about community; about making 
people happy. And we want you to be happy, so 
we’ve done our best to bring nothing but good 
vibes to the pages of this issue. We’ve tried to 
seek out all the good news stories from South 
Africa and beyond, including the launch of 
the � rst craft brewery in Rwanda (page 18), 
a local hop-growing project that could have 
huge bene� ts for South African craft 
brewers (page 22), and a dispatch from the UK 
on how pubs are being used to help combat 
loneliness (page 26).

We don’t really have a pub culture in South 
Africa, but your local brewery taproom works 
in much the same way. Even if you don’t have 
anyone to go for a drink with, grab your copy of 
On Tap and a pint of your favourite at the bar 
and we’re pretty sure you’ll soon have a smile on 
your face – and so will the brewer whose small 
business you’re supporting. 

Drink well. Be happy.

The good news issue

Cheers!
Lucy Corne

EDITOR
@LucyCorne
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2ND AFRICA BREWING CONFERENCE
Challenges in the use of local raw materials and adjuncts for the brewing process

25 to 27 May 2020 – Maputo, Mozambique

AFECC Gloria Hotel Maputo

Technical Sessions

+ Situation of the beer market in Mozambique & Sub-Saharan 
Africa

+ Raw materials / Enzyme applications in the brewing process 
by using variable raw materials

+ Technological innovations in the brewhouse, fermentation 
and filtration technology

+ Process control and automation in the brewing process

+ Filling technology

+ Logistic and transport of beverages

+ Aspects of sustainability

Versuchs- und Lehranstalt für Brauerei in Berlin (VLB) e.V.
Seestrasse 13, 13353 Berlin – Germany
Contact: brewmaster@vlb-berlin.org

Silver Sponsors:

Additional support by:

www.vlb-berlin.org/en/africa2020

Gold Sponsors:

Bronze Sponsors:



How do I get the most out of my existing plant? How can 
I react fl exibly to future market developments? Does beer 
type variety automatically mean higher production costs? 
How can I use energy and raw materials more effi ciently? 

We are the partner who has the answers to your questions.

www.ziemann-holvrieka.com

BECAUSE SUCCESS IS 
ALSO A QUESTION OF HAVING 
THE RIGHT PARTNER

2nd Africa Brewing 
Conference 2020
Maputo, Mozambique
May 25 – 27, 2020
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PRESS RELEASE

ANNOUNCING THE 2ND AFRICA 
BREWING CONFERENCE 2020 
this time we’ll be in Mozambique
After the resounding success of the 1st Africa Brewing Conference in Ethiopia in 2019, the 
internationally renowned brewing and beverage consultancy and training institute VLB-Berlin 
will host the 2nd Africa Brewing Conference in Maputo, Mozambique, 25-27th May 2020.

This year’s conference headlines ‘The challenges in the 
use of local raw materials and adjuncts for the brewing 
process’. The event will provide an open platform to share 
the latest innovations and best practices in malting and 
brewing with topics covering the use of locally grown raw 
materials, production and � lling technologies, process 
optimization, product quality, and sustainable brewing.
Whether you’re a brewer, a maltster, a hop grower or 
involved in any aspect of the beer production supply 
chain then this is a must attend event for you.

It’s a great opportunity to network and meet industry 
experts from around the world.

Key supporters of the 2nd Africa Brewing Conference 

include, amongst others, Ziemann Holvrieka, GEA 
Brewery Systems, Pall, KHS, Krones, Fermentis, and 
Hopsteiner. Our media partners are On Tap beer 
magazine, South Africa and Brauwelt International, 
Germany. 

This event will be held at the AFECC Gloria Hotel Maputo, 
Mozambique, from 25-27th May 2020. 
For more information please visit www.vlb-berlin.org/en/
africa2020

About VLB-Berlin 
VLB-Berlin, based in Germany, is a not-for-pro� t members 
association providing training, service and consultancy for 
the international brewing and beverage industry since 1883.



CONTRIBUTORS

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

Marcel Harper

AUTUMN 2020

Rob 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

Malin 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

Carel is a Chef, home brewer and BJCP judge based in 
Bloemfontein. Better known as The Brewer Chef, he runs food and 
beer pairing functions and host events like the upcoming Craft 
Beer & Food Show, taking place in April. With his passion for beer 
and food, he is determined to make craft beer and food pairings 
sexy. Find him on Facebook @beerdecuisine.

Carel van Aswegen

Bubbles is a partner in a well-established wine merchant in the 
Western Cape. She has recently launched wellredwinemag.com, 
which seeks to be the most exciting, accessible and informative 
online wine-lifestyle magazine in South Africa. She hopes it 
appeals to every wine lover, whatever stage of the oenophile 
journey they are at. Follow her @wellredwinemag.

Bubbles Hyland
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WINNER, 
JARROD BLACKMAN,

FROM HILTON, KZN

A complete set of quality brewer's equipment and specialized ingredients 
to get you brewing today! Everything you need is in the kit (except bottles). 
The kit also comes with thorough instructions to make sure you first brew 
is a success and you gain the skills to get you up and brewing in no time. 
Kit makes 23 L of Mangrove Jack's Traditional Series Beer.

Take a road trip with Lucy as she explores SA’s most iconic
Microbreweries and their delicious beers! 

TO OUR SUMMER 2019
JARROD

HAS WON...

CONGRATULATIONS 

a Mangrove Jack's 
25l stainless steel 

fermenter
&

a copy of Beer Safari 
by Lucy Corne

Awesome, can’t 
wait to give it 

a go. On Tap & 
Brewcraft, you 

guys rock!



07 10th anniversary party, 
Copperlake Breweries, Lanseria

Come and join us at the brewery to 
celebrate 10 years of beer. We’ll be 
roasting a lamb on the spit and dishing 
out a free pint with every meal purchased. 
Free entry.

28 RHBC Homebrew Fest, 
Richmond Hill Brewing Co.
Port Elizabeth

Chat to the brewers and taste the beers 
at the Eastern Cape’s biggest homebrew 
event. This year, you can expect more 
than 50 different beers from around 20 
different homebrewers. Tickets R110 
online (richmondhillbrewing.com), R140 at 
the gate.

28 Darling Brew Trail, Darling Brew, 
Darling

The organisers of the Darling Brew 
Extreme are amped to bring you the first 
ever Darling Brew Trail. Choose from 
a 6km, 12km or 21km run through the 
Darling countryside. Runners get a 330ml 
Darling Brew Light Beer (Jinja Beer for 
under 18s/non-drinkers), plus a branded 
bottle opener on completion of their run. 
Join for food, entertainment and prize-
giving at the brewery before, during and 
after the event.

EVENTS CALENDAR

MARCH APRIL

MAY
01

Purely Pretoria is back for its fi fth instalment, with 
fi ve local Pretoria breweries, two  from the other 
side of the Jukskei river and one brewery specially 
“imported” from far, far away. It’s a family event, 
welcoming children of all ages as well as dogs, 
assuming they play nicely with others. Tickets R120 
on Quicket.

03
&
04

13,20&27

Fools & Fans, Moravian Hall, Greyton

IPMay, Triggerfi sh Brewing, 
Somerset West

It’s the fourth annual Fools & Fans Fest, with unique 
beers on offer from more than a dozen breweries, 
some travelling across the country for the fest’s 
chilled vibes. This year the fest begins on Friday 3rd, 
with the South Africa’s fi rst national homebrew event 
featuring clubs from six provinces. Tickets from R80 
on TicketRush.

Triggerfi sh will be releasing new IPAs throughout the 
month of May. Tastings of the new weekly release will 
be on 13th, 20th and 27th, starting at 18:30. Bookings 
essential: 021-851-5861.

Purely Pretoria Autumn Craft 
Beer Festival, Cowhouse Market, 
Hazeldean
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EVENT RECAP

Earning stamps on the Woodstock Wander

THE JO’BURG EXPERIENCE
BRONWENN ODENDAAL
It happens every year. I promise I will play taxi 
driver to my brewer husband and his band of 
merry beer drinkers. But it is SAN Beer Day, and 
so I make the pledge to do it again. Taking one for 
the team, or a way of making sure they enjoy their 
beer without the concern of having to chat to the 
JMPD? I like to see it as more of the latter. 

� e day started o�  at Agar’s Brewery in Kya 
Sands. Mike and the team have a great little set 
up with some toe-tapping, sing-a-long tunes. � e 
guys of course had to sample one of each of their 
beers, and I believe I heard a lot of good things 
about their American pale ale. 

With tummies grumbling, we were off to 
the next beer stop. � e drive from Agar’s to At 

Hops End in the Modderfontein Reserve is long 
but worth it. Julian and Wendy Pienaar have an 
incredible spot that is perfect both for families 
and for our now very merry band of brewers. � e 
food is always amazing: try the loaded fries. Trust 
me. � ey also had the strangest looking jumping 
castle I’ve ever seen, enjoyed by both kids and “big 
kids” alike.

Sitting back and watching what looked like 
a family reunion, I came to this conclusion: beer 
has a way of bringing people from all walks of 
life together. Shedding the load of the stresses 
of life, it is the love of beer and brewing that 
has brought us together, each having their own 
preferred style, taste or even brewing method. 
No one is judged - only the beer. Everyone 
is welcome. 

BEER DAY

SOUTH AFRICAN
NATIONAL

The Jo'burg beer family at At Hops End Woodstock Wanderers

THE CAPE TOWN EXPERIENCE
MURRAY SLATER
Not all who wander are lost, especially when 
you have a dedicated map to the far corners 
of the Woodstock beer realm. OK so there 
were no hobbits or orcs on the newly minted 
Woodstock Wander, but there was a certain 
sense of community that SAN Beer Day is all 
about celebrating. 

� e Wander takes you between four local 
breweries: Drifter, Shackleton, the Brewers Co-
op and Woodstock.  � e idea is that you enjoy 
a brew (or more) at each venue while collecting 
a stamp, gold star or rainbow sticker, such was 
the variety of markers issued by the breweries 
on the day. Once you collect four, you unlock a 
complimentary beer at your brewery of choice.

It was a day to savour and enjoy how far the 
beer industry has come in such a short space of 
time. Craft beer’s issues in recent years are well 
documented and much discussed. However, one 
thing that does stand fast is a sense of community 
and an initiative like National Beer Day 
rea�  rms this. � e usual suspects were spotted 
doing the rounds but what was most refreshing 
– besides the cold beer on a hot day – was the 
number of new faces supporting local business 
and drinking local beers. It seems the success of 
the Wander on SAN Beer Day means that it 
will become a permanent � xture going forward 
which is good news for beer lovers and local 
businesses alike. 

Raising a glass to South African beer on February 1st
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OT: You’ve been involved in the US craft beer 
industry almost since its inception, starting 
at Anchor Brewing Co. in the 1970s and 
opening Odell’s in 1989. What have been 
some of your highlights?   
DO: Realising my dream by selling our fi rst beer.  Knowing we 
were profi table the fi rst full year and that we were going to 
survive.  Winning gold at the Great American Beer Festival 
and the World Beer Cup for our IPA the year we introduced 
it.  Seeing craft beer become a force for good in the world.

OT: The industry has changed a lot over the 
years – what are some of the most positive 
developments in your opinion?   
DO: Craft beer becoming part of the overall beer discussion.  
Garnering respect in the beer world that fl avourful beer has 
a place.

OT: Do you get to travel a lot for work?  
DO: Yes.  Last year I was judging at a competition in Brazil. 
I will be serving our beer at the Cloudwater Brewery festival 
in Manchester, UK in late February and of course I am 
coming to South Africa in May.  Beer is the international 
language.  

OT: What have you learned from visiting 
brewers around the world?
DO: That beer brings people together.  That passion is a human 
trait.  Passion brings excellence and change.

OT: This your fi rst visit to South Africa – what 
are you hoping to fi nd? 
DO: I know I will fi nd beer passion.  The craft brewing scene is 
relatively new to Africa, so I hope to fi nd breweries that are on 
the road to brewing quality beers.  Find me at the Powwow; I 
can help you if you are looking to make the best beer you can.

OT: Is there anything you’re particularly looking 
forward to on your trip?  
DO: I would love to do a session of South African hop analysis. 
That is, rub and sniff the cones. In the States, we never see South 
African hops.  I also want to learn about your hop breeding 
programme.

OT: What will you be talking about at the Craft 
Brewers Powwow?   
DO: Anything you want!  After more than 30 years in the craft 
beer world, I have many things to talk about.  Just come and 
fi nd me and ask !

A quartet of global brewing gurus will 
be speaking at the annual Craft Brewers 
Powwow, held in Cape Town in May. We 

grabbed fi ve minutes with US craft brewing 
legend Doug Odell, co-founder of Odell’s 

Brewing Co. in Colorado.
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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.
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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!

HENRI REUCHLIN

Last October I visited South Africa from Europe to see if 
there was room for a beer education programme. One has 
to live one’s dreams and mine include beer and living part of 
my life in this beautiful country. During my travels, brewers 
and other people in the trade convinced me there is room 

for formal beer education in South Africa.
Of course I took advantage of my visit to also learn a bit about 

the local beer scene. What better than to start o�  big, with a visit 
to the Newlands Brewery in Cape Town. It boasts the title of South 
Africa’s oldest brewery, dating back to 1820. � e date 1820 surprises 
me; surely beer in Africa is older than that. 

� e tour is interesting and the guide 
knowledgeable which is not always the 
case on touristic tours like these. � e 
small ‘crafty’ Newlands Spring Brewery 
that SAB erected within the facilities 
is impressive. It consists of a copper 
clad Kaspar Schulz brewing kit from 
Germany: the Rolls Royce of brewing 
installations. Nice as it might be, the 
visit to Newlands is not that much 
di� erent from visiting any AB InBev plant around the world with 
a lot of history to boast. � at said, I did enjoy tasting a fresh Castle 
Milk Stout – a beer type that is not often drunk in Europe. 

Going from big to small, my next stop is more than worth 
taking the eleven-hour � ight from Amsterdam to Cape Town for. A 
leisurely 700-metre stroll from the Newlands Brewery leads you to 
Claremont, where Ukhamba Beerworx has set up its new taproom. 
Lethu Tshabangu brews a beer that brings together African and 
European beer culture. � at is no small feat, if you consider the two 

great brewing cultures have been separated for hundreds of years, if 
not more. 

His � agship beer is the Utshwala Saison and bridges the gap 
between African umqombothi and European saison. � e beer is 
made with 40% sorghum in the grain bill and a very restrained 
use of hops. � e resulting beer is bursting with aromas of overripe 
yellow fruit such as banana and mango. On the palate, Utshwala 
Saison is surprisingly dry and well balanced. � is is a great beer to 
quench your thirst, although totally futile: upon � nishing a glass all 
you want is a re� ll. 

Coming from � e Netherlands, I am familiar with one of 
the parents of this beer, saison. Its 
counterpart, umqombothi, is unknown 
to me. Lethu was kind enough to make 
sure that the very next morning I could 
taste fresh umqombothi. What an 
experience! � is beer de� es my narrow-
minded de� nition of what beer can 
be. It is thick, opaque, pinkish grey in 
colour with only a hint of carbonation. 
Quite literally both food and drink 

at the same time. Lethu shakes the beer carefully to distribute the 
sediment before serving. Umqombothi is steeped in culture in a way 
that saison has lost long, long ago. 

Talking about history, at a bookstore next door to Beerhouse 
on Long Street I found a book on Papenboom, with the history 
of Dutch brewing in what we know now as Newlands. It precedes 
the current brewery by hundreds of years. And I’m sure that long 
before that, some form of umqombothi was being made at the 
foot of Devil’s Peak.  

This beer defi es 
my narrow-minded 
defi nition of what

beer can be

GOT A BEERY 
TALE TO SHARE?

WIN

TWO WORLDS
BEST OF
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BREW   NEWS
Patiala Brewery quietly opened in 
Cape Town at the end of 2019, with 
the official launch in February 2020. 
Situated in Constantia, the brewpub 
serves Argentine churrasco and Indian 
tandoor cuisine. The brewery is headed 
up by Murray Stephenson, formerly of 
Jack Black and Woodstock Brewery. 
Currently on the menu are a Vienna 
lager, witbier, pale ale and the recently 
added IPA. For more on Patiala’s IPA, 
see page 58.

AND A FEW 
FAREWELLS…

Over in KwaZulu Natal, Stumpnose 
Brewery & Taproom opened the doors 
of its 100-year-old venue in Kloof, near 
Durban, in January of this year.  Head 
Brewer Tom Parry intends keeping a 
regular stream of new beers on tap 
alongside core favourites like Endless 
Summer APA, The Fisherman IPA and 
Mrs O’nions brown ale.  The German 
beer-hall style tap room has a full bar 
and basic food offerings and is open 
from 12-8pm Wednesday to Sunday.  

Barrington’s Brewery is the latest 
addition to the Garden Route’s ale 
trail. Based in Plettenberg Bay, the 
500-litre brewhouse sits behind glass 
at the Barrington’s Hotel, whose 
restaurant and bar overlook a perfectly 
landscaped veggie garden and a 
centuries-old coral tree. The fi rst in-
house beers were still in tank as On 
Tap went to press but include a light 
lager, Weiss and pale ale. The brewery 
offi cially launched on South African 
National Beer Day in February. If you’re 
in the area, look out for their fi rst beer 
festival on March 21st.

While a number of new breweries have 
opened in recent months, others have 
announced that brewing operations 
have ceased. Recent closures include 
Metal Lane Brewery and Blouberg 
Craft Brewery in Cape Town as well 
as Toast Ale, which raised money for 
local NGOs with its beer that utilised 
leftover bread from local sandwich 
shops alongside malt.

Dave and Louise Grant, from award-
winning Scottish brewery Fierce Beer, 
returned to South Africa in February 
to produce a duo of collab brews with 
Cape breweries. The fi rst took place at 
Stellenbosch Brewing Company. “We 
wanted to brew with Stellies as we did 
a great beer with them last year – Aloha 
Piña Colada Scream IPA,” says Dave. 
“This year we made a blonde ale that 
was based on a beer that we had made 
in the UK called ‘Have a break’, which 
essentially tasted like a Kit-Kat. We used 
some speciality malts and cacao husks 
to create a base pale that will taste great 
– but we have left a few secret tricks in 
there that Bruce can decide upon later... 
watch this space!” The beer is due to be 
released at the Fools & Fans Craft Beer 
Festival in April.

The second collab took place at 
Aegir Project in Noordhoek. “We met 
Rory when we were down last year and 
really love what he does,” 
Dave continues. 
“We went for a hazy 
IPA with passion 
fruit and guava, 
where the fruit 
acid will impart 
some tartness to 
make the beer 
super-juicy and 
slightly tart.” 
Look out for the 
yet-to-be-named 
beer at both of 
Aegir’s taprooms 
in March.

COLLABS

FIERCE BEER
RETURNS FOR

AFRICAN

NEW BREWERIES

SOUTH
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BREW   NEWS
NEW BREWS
Triggerfi sh Dolphin Ale 

(0.5% ABV)
Somerset West based 
Triggerfi sh have joined 

the list of breweries 
producing a non-alcoholic 
beer. The Dolphin Ale is 

a fermented ESB that was 
brewed to style specs, 

with the alcohol extracted 
post-brew.

SOUL BARREL AND BREWSTERS CRAFT 
COLLABORATE ON BARREL AGED UMQOMBOTHI

The latest in 
Kennel’s series of 
special release 
beers is a “sweet 
and sour” two-pack 
featuring Stoute 
Hond, a 6% ABV 
chocolate vanilla 
stout and Weisse 
Hond, a 3.5% ABV 
Hibiscus Berliner 
Weisse. Look out 
for the 500ml cans 
in Cape Town from 
mid-March.

Hazeldean x Frontier 
The Haymaker III 

(10% ABV)
The third collaboration in 
the Haymaker series is a 

hefty imperial stout 
aged in a rum barrel. 
It will be available on 
bestcraftbeer.co.za.

Richmond Hill Lion’s 
Tooth (5.8% ABV)

In collaboration with local 
vegan restaurant  Kindred 

Kitchen, PE brewery 
Richmond Hill is launching 
this French saison brewed 

with dandelion tea and 
orange peel. Look out for 

the beer, which brewer 
Niall says is best served 

with a small sprig of fresh 
thyme, from mid-March.

Riot Wakker Stout
(5% ABV)

Riot’s coffee-infused milk 
stout, a collaboration with 
Cape Town coffee roaster, 
Truth, is being released in 
bottles for the fi rst time. 

Keep an eye out for it 
from early March.

Soul Barrel Wet Hop 
Cape Cone
(3.4% ABV)

This special release of 
Soul Barrel’s South African 
IPA uses freshly harvested 

cascade hops grown 
in Porterville (Western 

Cape). Grab a pint at the 
brewery in Simondium 

while it lasts!

Nick Smith from Soul Barrel Brewing 
Co. and Apiwe Nxusani-Mawela 
from Brewsters Craft have created 
South Africa’s first craft-beer-meets-
traditional-beer collaboration. “We 
started with a large batch of sorghum 

beer, brewed in the traditional way,” 
says Nick. “We then blended this 
with a six-month old base from our 
Live Culture beer, blending in our 
unique wild yeast culture that lives 
in the brewery. “ The beer was then 

blended into a French oak barrel 
with a two-year-old wild-fermented 
ale.  There is no official release 
date for the beer yet, but keep 
an eye on Soul Barrel’s social media 
for updates.
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KENNEL BREWERY LAUNCHES 
“SWEET AND SOUR”

KZN Craft Revolution, which 
promotes microbreweries in 
the province, has launched 
the KZN Brew Hop magazine. 
The printed guide covers 
the breweries and distilleries 

of the region, and includes 
R1000 worth of vouchers for 
beer and spirits. You can 
pick up a copy for R50 from 
participating outlets or at 
kzncraftrevolution.co.za.

BEER GUIDE
KZN BREW ROUTE
LAUNCHES LOCAL

TWO-PACK
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Stellenbosch Brewery 
and Fraser’s Folly have 
joined forces to brew a red 
IPA-muscadel hybrid for 
the Brewgooder Global 
Gathering. Brewgooder is a 
non-profi t that helps build 
wells and provide clean 
drinking water in rural Malawi. 
More than 250 breweries 
around the world are part 

of the Global Gathering this 
year, with two of them being 
from South Africa. The South 
African collab took place at 
Fraser’s Folly, with ingredients 
and equipment sponsored by 
Walts Malts, Cape Brewers 
Exchange, Bevcan and 
Tiny Keg. The beer will be 
launched at the breweries’ 
respective taprooms on March 

20 as part of the Brewgooder 
Global Gathering, timed to 
coincide with World Water 
Day. Each brewery is asked 
to raise GBP500 (R10,000) 
towards the cause. Keep an 
eye on Stellies’ and Fraser’s 
social media accounts or 
check out brewgooder.com 
for more information on how 
to support the initiative.

Homebrewers in the north 
of Johannesburg now have a 
new place to shop. Pint Sized 
Brewing, based in Fourways, 
stocks a range of milled-to-
order grains, hops, yeast, 
adjuncts, extract kits, starter 
kits and basic equipment such 
as hydrometers and airlocks. 
Owner Stan Anderson is a 
chemist by training but left 
his career at Afrox to turn his 
homebrewing hobby into a 
business. Check them out at 
pintsizedbrewing.co.za.

NEW HOMEBREW 
SHOP OPENS IN 
JOHANNESBURG

TWO SOUTH AFRICAN BREWERIES JOIN 
THE BREWGOODER GLOBAL GATHERING

Four breweries in Cape Town’s Woodstock neighbourhood 
have joined to launch the Woodstock Wander. The goal is 
to encourage people to visit all of the breweries in the area. 
Participants get a “passport”, which is stamped when you 
buy a beer from each brewery. A completed passport can be 
handed in at any of the four breweries – Brewers Co-op, Drifter, 
Shackleton and Woodstock – in exchange for a free pint. 

WOODSTOCK 
WANDER LAUNCHES

C O N T R A C T  B R E W I N G
 

C A L L  A P I W E  0 7 2  5 8 4  2 4 4 9
W W W . B R E W S T E R C R A F T . C O . Z A

I N F O @ B R E W S T E R C R A F T . C O . Z A 9  

We are a Licensed Brewery using the latest technology brewing equipment to offer superior quality products from a

range of beer styles. Our brewers are well trained have completed various brewing qualifications. Our Master

Brewster has completed the Master Brewer qualification with the Institute of Brewing and Distilling and has over 12

years practical brewing experience in both macro and micro manufacturing
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FEATURE

Craft beer is gradually gaining ground 
across the continent, with microbreweries 

now found in at least a dozen African 
countries. Lucy Corne turns her sights to 
Rwanda and fi nds a local brewery with a 

fascinating backstory.
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What is it we have here 
that we can brew with?” 
It is Jessi Flynn who poses 
the question, but it is a 
question that lies at the 

heart of everything that happens at Kweza 
Craft Brewery, the fi rst craft brewery in 
Rwanda. One of the core goals of the 
upcoming brewery is to focus on raw 
materials sourced from local farmers. 
But with little barley grown locally and 
no malthouses in the country even if the 
raw grain was available, craft beer as 
we know it has to be reinvented for the 
Rwandan market.

It is not the only challenge the Kweza 
team has faced since the brewery was 
fi rst imagined back in 2016. It all began 
with a Kigali businesswoman, Josephine 
“Fina” Uwineza. A successful entrepreneur 
in the food and beverage sector, Fina set 
out to fi nd funding and expertise to help 
launch the country’s fi rst microbrewery. 
The dream was that the brewery would be 
woman-owned and women-led, not only 
employing mainly women for the brewery 
operations, but sourcing ingredients from 
women in rural areas who use small-scale 
agriculture to support their families. 

Thanks to an introduction by Nancy 
Coldham, a Canadian consultant who 
had mentored women entrepreneurs 
in Rwanda, Fina found the support she 
needed.  Beau’s All Natural Brewing Co., 
an employee-run brewery in Ontario, 
Canada, launched a Kickstarter campaign, 
raising over CA$100,000 (ZAR 1.1million) 
to help secure a bottling line. They also 
rallied support within the Canadian beer 
community, managing to fi nd a company to 

pledge a new brewhouse for the Rwandan 
start-up. Beau’s have offered advice and 
support throughout the journey, but the 
Canadian brewery does not own a part of 
what would go on to become Kweza.

ROAD BUMPS
The goal had been to break ground on the 
Kigali brewery in 2017 and to stage a grand 
opening in July 2018, but securing the 
perfect location proved tricky. In early 2018, 
Fina stepped away from the project to 
focus on family life and less than a year later, 
the manufacturer that had pledged the 
brewing equipment went into receivership.

“I don’t see them as setbacks,” says 
Jessi Flynn. “It all just keeps shaping what 
Kweza is. If we can’t get the equipment, we 
will manufacture the fi rst ‘made in Rwanda’ 
brewhouse. If we can’t get malt, we’ll work 

out how to malt our own grain or fi nd other 
alternatives.” Jessi offi cially joined the 
Kweza team late last year after volunteering 
on the project in her spare time for 12 

Craft beer as we 
know it has to 
be reinvented 

for the Rwandan 
market

Kweza Kickstarter Team at Beau's Oktoberfest in 2016.
L-R: Steve Beauchesne, Nancy Coldham, Christian Riemerschmid von der Heide, and Fina Uwineza

Agricultural hillsides and fi elds, 
Northern Rwanda
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Northern Rwanda countryside
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months. A landscape architect by trade, the 
American expat had been homebrewing 
for years and on discovering the lack of 
variety in Rwandan beer, she asked her 
father to send over her homebrew kit. Fast 
forward a few years and she popped onto 

the radar of Beau’s CO, Steve Beauchesne 
and is now managing the Kweza project 
until a local team is in place.

Long before Jessi was involved, 
the brewing team at Beau’s – along 
with Fina Uwineza – were working on 
recipes that would replace typical beer 
brewing ingredients with locally sourced 
alternatives. As well as sorghum and 
cassava, Beau’s brewers in Canada began 
experimenting with bananas, taking 
inspiration from traditional Rwandan 
urwagwa – an alcoholic brew made from 
the juice of ripe bananas, fermented with 
wild yeast found on sorghum or millet.

QUENCHING THE LOCAL THIRST
Jessi is now forging ahead with those 
recipes along with Rwandan-born Patrick 
Rukundo. “I have a feeling he’s going to 
be a brewing force in the future,” says 
Jessi of Patrick, a chemical engineer who 
interned at Heineken and fell in love with 

WHAT’S IN A NAME?
Kweza is a Kinyarwanda word with a dual meaning: 
‘to ripen’ and ‘to build up through compliments’.

Chiedza Mufunde (right) has recently joined 
the Kweza brew crew alongside Patrick 
Rukundo (left) and Jessi Flynn (centre)

Kigali skyline

craft beer while living in the USA. Patrick 
had been experimenting with sorghum 
in his homebrews when he heard about 
Kweza. “The mission really resonated with 
me,” he says. “I had started experimenting 
with different grains and really wanted to 
produce a beer that is 100% Rwandan, 
most likely using locally grown sorghum.” 
Patrick has been picking the brains of 
sorghum guru Clement Djameh of Inland 
Microbrewery in Ghana in a bid to create a 
craft beer using sorghum in place of barley.

Jessi and Patrick are devising recipes 
not just for beers but for other beverages 
they fi nd a local thirst for, including 
kombucha, ginger ale and possibly 
mead. “The beverages are all based on 
what grows well here,” says Jessi. “Just 
over 80% of Rwandans rely on agriculture 
as a means of income so it’s really 
important to us to support local farmers.” 
There is also a fi nancial incentive to buy 
local, with a 60-70% excise slapped onto 
imported ingredients compared to 30% 
for local produce.

With a brewhouse still to be secured, 
Jessi and Patrick are producing test 
batches on a 50-litre system to try out on 
the local audience. With no other craft 
breweries in the country and the market 
of course dominated by pale lagers, it’s 
crucial that the team works out what 
will quench the local thirst. “There is a 
restaurant here that brings in some IPAs 
and other speciality beers,” says Patrick. 
“Then Skol, one of our large producers, 
makes Virunga [a 6.5% ABV dark ale] 
which they call a craft beer. But really, 
anything other than lager is considered 
quite strange.”

Once the recipes are fi nalised, Jessi 
plans to set up tastings at a few hand-
picked venues until their own brewpub 
premises are ready to open. The offi cial 
brand launch though, falls on a rather 
auspicious date – March 8th, International 
Women’s Day. It is then that Kigali’s 
residents can fi nally quench their thirst 
with a truly home-grown beer that’s been 
nearly four years in the making.

It’s crucial that 
the team works 

out what will 
quench the
local thirst
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FEATURE

Reliable access to raw materials is one of the 
biggest challenges for microbrewers in South 

Africa, but one Cape Town start-up is looking to 
revolutionise the local hop scene. Lucy Corne 

gets the lowdown on hydroponic hop production.
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Josh Butcher harvests the fi rst crop

Hop plants at The Hop Box's pilot facility

Fresh cones waiting to fulfi l their destiny

The South African hop harvest 
is wrapping up for another 
year, but as farmers in the 
Outeniqua Valley are just 
about done with the picking 

and sorting, elsewhere a couple of hop 
farmers are getting ready to harvest 
their crop – one of four for the year.

It’s not quite as pretty a setting as 
you might fi nd in SA’s established hop 
growing region. Instead of 5m-high 
plants waving in the breeze in the 
foothills of the Outeniqua Mountains, 
these hops are growing in a 72-sq-metre 
greenhouse tucked away behind Devil’s 
Peak’s brewery in industrial Epping, 
Cape Town. This is The Hop Box, 
where John Kirlin and Josh Butcher are 
cultivating hydroponically grown hops.

The idea began during Cape Town’s 
near-crippling drought. As Day Zero 
approached, American-born John 
began to rethink the way we grow our 
food. “I realised that the majority of 
water in the Western Cape was used to 
grow food crops,” John says.  “Interested 
in investing in sustainable solutions, I 
started looking at hydroponic farming, 
which uses about 70% less water than 
traditional farming.” In order to justify 
the high cost of a hydroponic setup, 
their focus turned towards higher value 
crops. During a brainstorming session, a 
friend suggested hops. “I drink a lot of 
craft beer, so the idea instantly resonated 
with me,” says John. “At the time, we 
didn’t know if hops could be grown 
hydroponically, but with a bit of research 
the idea started to look more promising.”

GROWING PAINS
John discovered Dr Bill Bauerle, 
a professor of horticulture at the 
University of Colorado. Dr Bauerle 
had been conducting research into 
hydroponic hop production, and 
agreed to meet John and his business 
partner Neil Liddell, who jumped on a 
plane headed to the Rocky Mountains.

With a better understanding of 
the process, John and Neil set about 
selecting and sourcing hops from the 
US. But once they found a supplier for 
their chosen four – chinook, cascade, 
centennial and triple pearl – the tricky 
bit began. “Getting hops into the 
country was really difficult – and f*cking 
expensive!” John laughs. “It took 18 
months from idea to implementation.” 
All South African hop varietals are the 
intellectual property of SAB, since the 
brewing giant’s breeding programme 
was responsible for the various strains 
now grown here. And since the local 
hop crop is disease-free, South African 
hop farmers are rightfully cautious 
when it comes to importing foreign 
hops – it’s not as easy as declaring the 

plants at customs or acquiring a simple 
import licence.

“We imported the hops in tissue 
culture form,” John continues. “The 
import regulations for bringing hops 
into South Africa were actually written 
by SAB and were incredibly diffi cult 
to meet. One of the most challenging 
factors was the size of the tissue culture 
when it arrived in South Africa – if it 
was too large, it would be rejected at 
port. But of course the problem is that 
the tissue culture grows in transit!” The 
cultures were eventually fl own in from 
America and were promptly quarantined 
by the Department of Agriculture. 
“They kept them in the lab for nine 
months,” John recalls, telling me how 
the department grew the plants in order 
to check for diseases. “It was a very 
stringent process, but understandable 
and necessary.  There are some pretty 
severe hop viruses out there.”

FOUR HARVESTS
The long wait paid off though, for while 
the hops were under lock and key at the 
Department of Agriculture, John and 
Neil found the person who would help 
bring the whole project to fruition. It 
was a chance conversation with a long-
time acquaintance that provided the 
fi nal piece in the puzzle.  “Neil and I had 
known Josh for years,” John tells me. 
“Josh worked at the local climbing gym 
and is an avid rock climber.   One day 
on a climb, he happened to mention 
that he had studied horticulture – with 
a Master’s degree in hydroponics!” 
Construction of the pilot greenhouse 
started in October 2018, just after Josh 
joined the team, and the fi rst harvest 
came fi ve months later.

Other than huge water savings, 
the major advantage of growing hops 
hydroponically is the ability to have 
more than one annual harvest. “We 
grow on a three month cycle,” John 
explains. “This is one of the most 
exciting aspects of the whole project. 
We can actually offer fresh hops 
to local microbrewers four times a 

Considerably 
higher 

yields than 
traditionally 
grown hops

ontapmag.co.za  |  Autumn 2020  |  23  



FEATURE

The plan is 
to never sell 

brewers a hop 
that is more than  

six months old

WHAT IS 
HYDROPONICS?
Hydroponics is basically the 
practice of growing plants in 
a mineral-rich water solution, 
rather than in soil. Popular 
hydroponic crops include 
tomatoes, cucumbers, peppers 
and marijuana.

year – it’s not possible anywhere in the 
world on a commercial scale that we 
know of.”

In South Africa, brewers are either 
tied to futures contracts or they have 
to order from what is available, even if 
that isn’t necessarily what their recipe 
calls for. To secure certain varieties, 
breweries have to order their entire 
year’s stock up front, which is a sizable 
cash outlay for a small business and 
can sometimes hinder creativity if 
they’re seeking a different set of hops 
for a new beer part way through the 
year. Hopefully, The Hop Box can help 
combat that.

CREATING PERFECT CONDITIONS
The current setup is a small-scale pilot 
system featuring just eight rows with 
10 plants per row. Each plant sits in a 
Dutch bucket filled with perlite (a type 
of volcanic glass with a high water 
retention characteristic). The plants 
are fed and watered six times a day for 
just two minutes at a time, but there 
is always water in 
the bottom of the 
bucket, just in case 
the automated 
system fails – 
or is thwarted 
by a scheduled 
2½-hour power 
outage. “We can 
measure exactly 
what’s going in, in 
terms of water and 
nutrients,” says 
Josh. 

And that’s not 
all they’re able 
to control. Josh can also manipulate 
one of the most crucial factors in hop 
cultivation – light. Hops need a lot of 
sunlight and thrive with long summer 
days. Most parts of South Africa don’t 
offer enough daylight and even in 
our hop-growing region, lights are 
sometimes used to artificially lengthen 
the day. At The Hop Box, Josh is able to 
create the perfect growing conditions 
and to mimic the changing seasons, 
speeding up the growing process with 
LED lights and blackout blinds. At the 
touch of a button, the colossal blinds 
that surround the greenhouse retract, 
letting in beams of bright sunshine.

Since the plants have everything 
they need without any of the stresses of 
outdoor living, they give considerably 
higher yields than traditionally grown 
hops.  There is also potential for greater 
oil concentrations. “Hops are a fi nicky 
plant and very susceptible to pests and 
changing weather patterns, but our hops 
don’t have to worry about that,” says 

Josh. “They even look more relaxed; the 
cones are fuller and more open.”

FRESHNESS GUARANTEE
Once harvested, the cones are dried 
within the facility. It’s a very hands-
on process at the moment, with no 
automation and the drying process 
largely monitored by a simple touch 
and feel method. However, if all goes 
to plan, the majority of their hops will 
never see the drying racks. “The vision 
is for a brewer to call me and say ‘can 
you have 20kg of fresh chinook ready 
for me in June’, instead of having to 
place an order a year and a half in 
advance,” says John, his enthusiasm 
about the prospect evident and 
contagious. “There’s not really any hop 
farm that you can call up and order 
hops, then have them grown for you 
within three months!”

First though, The Hop Box team 
needs to assess the local demand for 
fresh hops – also known as wet hops. 
“Ideally, we’ll sell as much as we 

can fresh,” says 
John. “And even 
when dried and 
pelletised, the 
plan is to never 
sell brewers a hop 
that is more than  
six months old.”

The next harvest 
will take place in 
mid-March and 
once it’s ready, all 
of The Hop Box’s 
output so far will 
be used in a once-
off beer brewed 

at Devil’s Peak. The pilot facility sits 
in the grounds of the brewery but the 
brewery has no financial stake in the 
hydroponic setup. “They were interested 
in what we’re doing and they offered us 
a space to set up the pilot programme 
in exchange for our research hops,” 
John explains. “Devil’s Peak has been 
really supportive in our initiative and 
instrumental in helping get our small 
start-up off the ground.”

The next stage of help and support 
required though will be fi nancial. The 
Hop Box has been self-funded until now, 
but the crew is rolling out a campaign 
seeking investment to build a 1000-sq-
metre facility somewhere in the Cape 
Town surrounds. It’s been a two-year 
journey to prove the fi nancial viability 
of their concept, but of course to be 
profi table, The Hop Box needs to 
upscale.  And if everything goes to plan, 
the team’s hydroponic vision could just 
revolutionise the South African craft 
beer industry. 

Hop bines growing in the Dutch bucket system

Cascade hops days before harvest

Josh gently waters the baby hops
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AS SOCIAL HUBS
Remember the 1980s TV show 

Cheers? It was set in the type of 
neighbourhood bar where everybody 

knows your name, as the theme 
song famously stated. Reports show 
that the world is getting lonelier and 

pubs might just be the antidote to 
increasing social isolation.  

Malin Norman takes a look at some 
British initiatives that promote the 

pub as a place to make friends.
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here are nine million 
lonely people in the 
UK, according to the 
Campaign to End 
Loneliness, and almost 
half of British adults 
say that their busy lives 

stop them from connecting with other 
people. In addition to affecting our 
mental wellbeing, loneliness is more 
damaging to our physical health than 
being obese or smoking 15 cigarettes 
a day, according to a study by health 
insurer Cigna. Furthermore, lonely 
people are also more likely to develop 
depression, dementia, and even heart 
disease. However, there is good news 
on the horizon – and you’ll fi nd it in 
your local.

A number of initiatives in the UK 
are stressing the signifi cance of social 
interaction for our wellbeing and 
claiming that pubs are one of the 
places where you can meet people in 
a relaxed, sociable environment. “The 
problem with those who see alcohol in 
terms only of negative effects on health 
and welfare is that they have no units 
of measurement for the positive impact 
of the institutions that have grown over 
centuries to house sociable drinking,” 
says Dr Tim Webb, retired consultant 
psychiatrist and co-author of The World 
Atlas of Beer. “We need stronger 
numbers for expressing the obvious role 
that good local pubs have in countering 
the effects of social isolation.”

FINDING YOUR HAPPY PLACE
The beer-advocacy group CAMRA 
(Campaign for Real Ale) is campaigning 
not just for real ale but also for the role 
that pubs play in tackling loneliness. 
CAMRA’s national chairman Nik Antona 
praised pubs in a recent column in the 
Wetherspoon News. “Even something 
as simple as a live music night or a 
comedy evening can encourage people 

to leave the confi nes of home and 
socialise with others,” he wrote. “Beer 
has an equally important role, although 
you can visit a pub without having a 
drink, of course. One of the things 
which makes a pint so appealing is 
that it can lower inhibitions and reduce 
social barriers.”

Back in 2016, CAMRA commissioned 
the report Friends on Tap from Oxford 
University. It found that pubs are key 
in facilitating friendships and that 
those who have a local watering hole 

are happier, more trusting and better 
connected to their community. Pubs 
provide a safe environment with the 
opportunity to meet a greater diversity 
of people. The report also found 
that people generally feel somewhat 
more comfortable about interacting 
with strangers after low levels of 
alcohol consumption. 

Professor Robin Dunbar, who 
conducted the Friends on Tap research, 
confi rms in a campaign video: “In the 
end, the benefi t to you of having a 
regular little local is actually enormous…
and we shouldn’t underestimate this 
because that sense of belonging to a 
community actually has massive effects 
on our general health and wellbeing.”

AT HOME IN THE PUB
Pubs can be central social spaces, 
particularly in the lives of older men, 
according to Men in Pubs, a research 
project funded by the Brigstow 
Institute at the University of Bristol. Dr 
Paul Willis, from the School for Policy 
Studies, led the research and stresses 
the signifi cance of pubs. “While it’s 
really important not to disregard or 
downplay the hidden harms of long-
term alcohol use in later life, local pubs 
remain an important social environment 
for many older men for bolstering their 
social connections and helping to 
diminish social isolation,” he said.

The study found that older men go to 
pubs for many reasons, including social 

The pub can 
be a place for 

companionship, 
friendship and 

support
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There are now more than 80 MeetUpMondays venues across the UK
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FEATURE

The MeetUpMondays campaign was born at 
The Alexandra in London

Teacups are not just for tea 

interaction with others, and not just 
for drinking alcohol. One participant 
said, “I don’t actually go into pubs to 
drink. I go into pubs to listen to music, 
to talk with people, to perhaps meet 
in a group.” Once in the pub, he did 
generally join in and buy a pint. “I’m 
going somewhere where it costs you a 
lot of money to run this place, and my 
way of repaying you is by drinking,” 
he added.

The participants also commented 
on the signifi cance of the publican 
in creating inclusive and friendly 
environments.  “As soon as I walk in, 
it’s, ‘Hello, Bob,’ and they know what I 
drink,” another survey respondent said. 
“By the time I’ve got my seat, put my 
papers there, put my glasses there, and 
gone back to the bar, my beer is ready 
waiting for me. That’s what I enjoy.”

THE PUB AS A HUB
An initiative that highlights the benefi ts 
of the pub without promoting alcohol is 
MeetUpMondays, which was launched 
in 2018 to help address loneliness 
and isolation. It gives local pubs and 
cafes the chance to strengthen their 
communities by offering weekly meetups 
with free coffee, tea and nibbles. This is 
an opportunity for those who are feeling 
lonely to meet others and connect with 
their community. “MeetUpMondays 
has been recognised as a preventative 
measure and an effective tool against 
loneliness,” confi rms Ann Osborn, CEO 
of MeetUpMondays. “The feedback 
is so lovely; it makes you want to cry. 
People love it, and many say how much 
it has changed their life.” 

The inspiration came from pub 
landlord Mick Dore of The Alexandra 
pub in London, who was fed up with 
hearing about loneliness and decided 
to offer free tea, coffee and sandwiches 
on a Monday lunchtime. The network 
now includes over 80 venues across the 

country, and the meetups often lead to 
spin-off events such as shopping trips or 
evenings at the theatre. “If you’re lonely, 
you might lose your self-confi dence,” 
elaborates Ann. “The pub is a safe and 
welcoming place to be, especially with a 
jolly publican.”

Some big breweries and pub retailers 
have followed suit. For instance, 
Greene King has partnered with 
MeetUpMondays to deliver free, weekly 
get-togethers at its pubs. According to a 
study, one in fi ve people would like to go 
to the pub but have no-one to go with. 
The research was commissioned for the 
launch of Greene King’s No One Alone 
campaign to help tackle loneliness in 
local communities. Also Heineken UK 
is funding research in the form of pilot 
programme Join Inn – Last Orders for 
Loneliness with non-profit organisation 
Pub is The Hub. The scheme builds 
on Heineken’s Brewing Good Cheer 
campaign, which encourages pubs to 
host events that bring people together 
who might not often get the chance to 
visit their local.

FINDING THE RIGHT BALANCE
Pubs, or public houses, were 
first intended as social drinking 
establishments; a kind of focal point 
in the community where people 
gathered to gossip and could get help. 
And as seen in these initiatives, it 
is still true today; the pub can be a 
place for companionship, friendship 
and support. 

“A good pub is a welcoming place, 
even if you just want to sit and have a 
drink on your own,” says Martyn Cornell, 
writer and beer historian. “There will be 
a buzz in the bar, as locals and friends 
chat. The atmosphere will be warm and 
unthreatening, and you can continue 
to sit and sup and enjoy the banter 
vicariously if you want, or you can join 
in. Sometimes I go into a pub and drink 
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a pint, read a newspaper, listen to other 
people having conversations, and leave, 
and that’s been all the human company 
I need right then, and I’m happy.”

Working as a freelancer and living 
in foreign countries, I certainly know 
a thing or two about feeling lonely at 
times. I tend to try and fi nd a pub or 
a beer bar wherever I go, where other 
beer lovers come together for a pint 
and a chat. These places often become 
a safe harbour, somewhere I can go for 
a break in the daily routine, to get out 
of the house for a while, and to meet 
other people. For me, going to the 
pub is not necessarily about drinking 
beer, it is about getting that sense 
of belonging. 
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Brennerstrasse  17-19   ·   96052  Bamberg - Germany   ·   www.weyermannmalt.com
WEYERMANN® SPECIALTY MALTS
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IT’S NO SECRET THAT THERE IS A CANNING 

A SIMILAR CHANGE IN PACKAGING. 

BUBBLES HYLAND LOOKS AT THE 

RISE OF WINE IN CANS AND PICKS A 

FEW SOUTH AFRICAN FAVOURITES.

TO FIND THAT WINE IS ALSO UNDERGOING 
WORLD, BUT IT MIGHT SURPRISE YOU 

REVOLUTION UNDERWAY IN THE BEER 

IF BEER CAN, 
WINE CAN TOO!
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here has always 
been a huge divide 
between the wine 
and beer industries; 
each painting a 
rather unattractive 
stereotypical picture 
of the other; the 
pompous, arrogant 

wine swirling and sni�  ng to�  versus the 
overweight beer guzzler with stains dribbled on 
his football shirt.  � e battle of wine vs beer has 
divided nations and marriages, but now they 
are closer than ever. � e artisan breweries and 
boutique wineries are united in a shared vision 
relying on sustainable practices and the support 
of a new wave of consumer: an eco-warrior who 
seeks convenience, isn’t regimented by tradition 
nor deterred by anti-establishment practices.  

“While the craft beer industry sometimes 
feels like a speed boat, turning from seasonal 
releases to short-lived hybrid styles on a dime, 
the wine industry is an oil tanker by comparison 
— set in its ways and not changing direction 
any time fast.” So said Tim McKirdy when 
writing on Vinepair.com. But  grudgingly, the 
old-fashioned wine industry is waking up and 
seeing the need to modernise.

� ere is of course space for both types of 
wine consumer: the staid traditionalist and 
the hip world-changer. Luxury high-end 
wines will still be produced under cork and in 
a traditional 750ml glass bottle, but in light of 
climate change and the hefty carbon footprint 
that plagues the wine industry, changes need to 
be made. Packaging for the ‘drink now wine’ 

needs to be reconsidered.  Dubbed as a passing 
trend by those who were up in arms over the 
screw cap in the 70s, wine in a can, I'm thrilled 
to say, isn’t going anywhere. It is not a fad.  It is 
a necessity.

TIME FOR A CHANGE
Canned wine is neither revolutionary nor 
innovative.  In fact beer and wine had their 
� rst interaction with the modest can within a 
year of each other.  It was a � eeting relationship 
with wine; the old-fashioned consumer had 
established preferences and wasn’t ready for 
a change in tradition, comfortable only with 
their familiar packaging dating back to the 
17th century. � e beer industry was more 
receptive to the can and maintained a steady 

yet rocky relationship.  Jump forward 80 years 
and both industries are welcoming a renaissance 
in cans. More care has gone into their design 
and they are appealing to the younger, hipper 
generation whose buying decisions are heavily 

T
Canned wine is 

doing wonderful 
things for the wine 

industry

While sparkling, white and rosé wines do well 
in can, reds are better from the bottle
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in� uenced by the product’s convenience 
and instagrammability. 

While the canned wine market is in its 
infancy in South Africa, elsewhere in the 
world, the o� ering has been booming year on 
year – with sales � gures to match.  Last year, 
data analytics company Nielsen reported a 
70% rise in canned wine sales in the US, and 
a whopping 155% increase in the UK. Here 
in South Africa, Tiny Keg, a mobile canning 
provider based in Cape Town, is responsible 
for the majority of wine-in-a-can.  � ey have 
assisted twelve brands so far and have at least 
� fty more lined up over the next six months.  

I have made it my mission to try and taste 
all available options on the market, which is 
becoming a di�  cult task as more and more are 
hitting the shelves daily.  � e o� erings available 
are clearly divided into two categories: those 
who have established recognition in the wine 
industry and those who are taking advantage 
of this movement but are clearly inexperienced 
in the art of making wine.  

� e di� erence between the two is vast – and 
the red � ags start with the packaging.  I would 

avoid cans (and all wines in general) which are 
uncerti� ed – that is if they don’t carry the white 
‘bus ticket’ which means it hasn’t been certi� ed 
by the Wine and Spirit Board which “guarantees 
the trustworthiness of all information relating 
to origin, cultivar and vintage as stated on 
the label”. � e identi� cation numbers on 
the seal are an indication of the strict control 
by the Wine and Spirit Board, from the 
pressing of the grapes to the certifying of the 
� nal product.

CHOOSING THE RIGHT CAN
Taste-wise, wines from these new upstarts are 
super� cial: in-your-face arti� cial � avours and 
aromas; unbalanced tannins and acidity.  I 
would rather get my sugar intake from a bag 
of wine gums, which are probably closer in 
� avour to the real thing.  It is unfortunate, for 
there is already plenty of scepticism directed 
towards canned wines. If someone seeking to 
break tradition and experiment with wine in a 
can chooses one of these inferior wines, it could 
well tarnish their experience – and damage the 
image of canned wines in South Africa.  

� e real deal shows little to no di� erence in 
taste or experience from its bottled counterpart.   
� e canned format is ideal for young wines, not 
intended for aging.  � ey contain less sulphur 
so can be better for sulphur su� erers, or those 
who think they have sulphur intolerances 
(we’ll have that conversation another day!).  
White and sparkling wines are de� nitely 
more suited to cans than red, although reds 
that go under screw cap would likely work 
well in cans.  

Canned wine is doing wonderful things 
for the wine industry; not only reducing 
its carbon footprint but reenergising a 
somewhat stagnant enterprise in terms of 
packaging.  Bringing excitement back to the 
category, it is less intimidating and attracting 
a new clientele.  � e wine producers and 
anyone in� uential in the wonderful world 
of wine must be ready to adapt the mindset 
of the craft beer segment and be willing to 
explore alternatives to tradition. � ey need 
to focus on a younger consumer and more 
sustainable practices if they want to stay 
relevant and increase their market share. 

BUBBLES’ TOP PICKS

BEN WREN BUBBLY ROSÉ 
MADE BY ATTIE LOUW 

(OPSTAL ESTATE).
R32.50 (250ML)

Finally a bubbly you don’t 
need to justify opening. 

A beautiful shade of pink 
– you should defi nitely be 
drinking this from a glass, 
not the can! Appetising  
strawberries and cream, 
light nuances of candy 
fl oss and orange peel.  
Lively, with a mineral 

freshness.  

CANCAN LA GOULUE 
CHENIN BLANC 

(RENEGADE WINES).
R40 (250ML) 

Seduces you with aromas 
of greengage, pear and 

lime skin.   A smooth entry 
– reminiscent of mama’s 
lemon meringue pie. A 

dynamic acidity refreshes 
the generous palate.

BLACK ELEPHANT 
VINTNERS ROSÉ 2019.

R35 (250ML) 

Sweet fl oral aromas of 
cherry blossom and 
tree sap.   Abundant 
luscious red and pink 

fruit with mouthwatering 
pomegranate, watermelon 
and a river stone minerality 

at the end leaving the 
palate clean.

BEN WREN RED BLEND 
MADE BY ATTIE LOUW 

(OPSTAL ESTATE).
R32.50 (250ML)

This Cabernet Sauvignon/
Cinsault blend nods to the 
Cape reds of the 1950s and 
60s.  Dried cranberries, goji 
berries with red and black 
cherries dancing lightly on 

the palate in a smooth well-
balanced wine with supple 
tannins.  It is light and juicy, 
perfect for all seasons. Cool 

it in summer or serve at room 
temperature in winter for 

optimum drinking.
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200l & 500l Craft Brewery Systems 
in Shipping Containers!

We also offer:
Custom-made Breweries
Stainless Steel Tanks & Piping
Brewing Accessories
Bottle Washers, Fillers & Cappers

HAVE YOU ALWAYS WANTED A 
BREW-PUB OR CRAFT BREWERY?
WE HAVE THE ANSWER!

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

 

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

3 HEAD FILL STATION
Individual inline fill head control

technology combines fill level sensors with
proprietary foam control valves.

CO2 PRE-PURGE 
Piston like purge completely evacuates

all oxygen from the can prior to fill.

MULTIPLE CAN SIZES 
Simple change over between

multiple can heights and widths!

COMPACT FOOTPRINT
7’ x 2-1/2’ = 17.5 ft2 

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

oxygen pickup.

ELECTRIC CAM DRIVEN SEAMER 
Revolutionary new seamer design! 

Increased seaming reliability combined
with significantly easier setup and maintenance.

TOUCHSCREEN HMI 
Intuitive panel with auto CIP cycle

and recipe memory feature.

POLYCARBONATE ENCLOSURE
For safety and hygiene

during canning operations.

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

MICRO-AUTOMATED
CANNING SYSTEM

mACS
Micro-Canning's Most Flexible System

ONE CANNING SYSTEM FOR
NEARLY EVERY CAN SIZE

WE PROVIDE INNOVATIVE AND 
AFFORDABLE CANNING SYSTEMS

TO THE WORLD’S SMALL AND 
MEDIUM-SIZED CREATORS OF CRAFT 
BEER, CIDER, WINE, COLD BREWED 
COFFEE, KOMBUCHA AND OTHER 

LIFE-ENHANCING BEVERAGES.

1000+ + CUSTOMERS                  IN54 COUNTRIES

4

Cask is an Official Supplier of aluminum cans for Ball Corporation

CONTACT US TODAY | cask.com | +1-800-661-8443

Mobile Option Available (as shown).



GOING PRO

PROGRAMME

10 
TIPS FOR
SETTING UP
A SENSORY

LUCY CORNE

Although constant experimentation is an integral part of the craft 
brewing industry, the real skill of being a brilliant brewer is the ability 
to consistently recreate the same beer over and over again. Setting up 
a sensory programme is a great way to test for consistency and quality, 
to understand any variations or faults and to stop them from happening 
again. And one of the best tools for picking up small changes in aroma 
and fl avour costs nothing at all and is already installed at every single 

brewery in the country – the human palate. Here are 10 ways to use it – 
and a few other tools – to set up a simple sensory analysis 

programme at your brewery. 
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Degradation will not occur:
• Whilst in storage (raw material additive).
•  Whilst fi nished product is being manufactured or held in storage.
•  Whilst fi nished product is held at fi nal customer storage or sales shelving.
•  Within the recycle stream. (The product is fully recyclable).

Process of biosphere degradation:
•  The fi lm will commence with degradation in landfi lls or environments that are microbe rich,   
 typically water masses, soil masses, etc.
•  Degradation under the above conditions are not dependant on other specifi c criteria.
•  Degradation will occur irrespective of the presence of Sunlight.
•  The Degradation process will occur irrespective of high or low ambient temperatures.
•  Degradation will occur irrespective of humidity.

35-50micron

Available
2 Richard Carte Road, Mobeni, Durban • Tel: 031 460 5800 • Cell: +27 71 404 1983 
justine@mcgind.co.za • www.mcgindustries.com

FLEXIBLES DIVISION

SHRINK FILM

THIS SHRINK FILM IS COMPOSTABLE
• Making shrink fi lm for bottles look easy
• With excellent clarity and very low haze
• Transverse direction shrink between 15%-25%
• Same benefi ts as Xtremethene

Degradation will not occur:Degradation will not occur:

•  Whilst fi nished product is being manufactured or held in storage.
•  Whilst fi nished product is held at fi nal customer storage or sales shelving.•  Whilst fi nished product is held at fi nal customer storage or sales shelving.

 shrink between 15%-25% shrink between 15%-25% shrink between 15%-25%

Recyclable + Compostable

100%

MCG_Flexibles_A4 Advert_ExtremeCompost_Feb2020_draft2.indd   1 2020-02-27   02:43:58 PM



Taste the mash, taste the post-boil wort, 
taste after primary fermentation and 
again after maturation. Taste before 
and after fi ltering, before and after 
pasteurisation and of course, once the 
beer is in its fi nal packaged state. And 
it’s not just about tasting the beer at 
various stages of the process. Get in the 
habit of tasting your malts, sniffi ng your 
hops and yes, even sipping the water 
you use to brew with. Whether you’re 
using municipal, spring or rainwater, 
there is always the potential for fl avour 
fl uctuations. If you’re familiar with your 
raw materials, you’re more likely to be 
able to work out the source of fl avour 
variation in the fi nal product.

All this tasting is no use to anyone if you 
don’t take copious notes of everything 
you sample. Work out the most suitable 
way to record your fi ndings. It might 
take the shape of forms you give to your 
tasters, which are later either keyed into 
a computer or fi led in old-school ring 
binders. You might be the sort of person 
that’s more comfortable with notebooks 
fi lled with observations from each stage 
of the process, or the sort of person that 
can conjure up an Excel sheet that stores 
everything you taste and plots it on a 
graph for you. You could design a simple 
Google form, then capture the info from 
your tasting panel onto a spreadsheet. 
However you do it, just make sure your 
sensory notes are as prolifi c as your 
brewday notes (and if you’re not taking 
brewday notes, it’s well past time to start). 

You can be chewing on malt, rubbing hops 
and sipping the beer after every stage of 
the process, but if your note-taking stops 
when the liquid fi nds its way into bottle 
or can, then you’re still not aware of what 
your beer tastes like when it reaches 
the consumer. Keep aside a number of 
bottles from each batch and test them at 
weekly intervals. Store them at different 
temperatures, even keeping some in direct 
sunlight to fi nd out exactly what your beer 
can take and how it will change. In an ideal 
world, your beer would remain in a fridge 
from the moment it leaves the brewery to 
the day the ring pull is, well, pulled. But the 
reality is that your beer is likely to be stored 
at fl uctuating temperatures and you need 
to know exactly what it can withstand.

Setting up a sensory panel shouldn’t be 
an ad-hoc thing that you get around to 
once every couple of months whenever 
you happen to have a free hour on a 
Friday afternoon. It should be a part 
of your brewery’s weekly schedule. Set 
aside at least an hour a week – ideally 
at the same time each week – to sit 
down and train your staff in the art of 
tasting. Your palate tends to be more 
alert first thing in the morning – just 
remember to tell participants to avoid 
coffee, smoking and strong foods 
before they taste.

You’ll no doubt automatically 
think of the brewers when it 
comes to setting up a tasting 
panel, but it’s a good idea to get 
everyone involved. You might fi nd 
that your assistant chef has an 
excellent palate for beer, or that 
one of your bar staff or greeters 
is actually a so-called super taster. 
You could even invite some of 
your regulars to sit on the panels 
– no-one will recognise a fl avour 
variation in your beer better than 
someone who drinks it on a daily 
basis. It might take your tasters 
a while to confi dently pick up 
certain fl avours or to adequately 
describe the beers, but this is not 
a once-off endeavour. The idea is 
to gradually train your tasters and 
to select the best ones to serve on 
a weekly panel. 

Being able to pick up inappropriate aromas 
is crucial, whether for a brewer wanting 
to put out only perfect beer, a taproom 
bartender who needs to know when the 
beer is not OK to serve, or your people 
in the fi eld who should be able to pick up 
when a bar’s line or glassware cleanliness 
needs some work. Some fl avours can easily 
be manufactured, such as light-struck 
(simply leave a green-bottle beer in the sun 
for an hour, chill and serve) while for others 
it might be better to invest in a set of fl avour 
standards from a company like Aroxa or 
FlavorActiv. It’s worth joining CBASA, who 
offer periodic sensory awareness sessions 
to their members at a discounted rate.

All too often, brewery owners associate 
sensory evaluation solely with off fl avour 
recognition, but what is equally – if 
not more – important is being able to 
accurately describe what your fl agship 
beers should taste like – and to pick up on 
any differences. When you fi rst start out, 
ask your panel to write a description of 
the beer, focusing on appearance, aroma, 
fl avour and mouthfeel. Whether you 
conduct this as a blind tasting is up to you. 
You could repeat the same task each time, 
ask them to identify any changes or even 
try the triangle test, with two identical 
samples and one red herring, obviously all 
served blind. This is a great way to assess 
how well your tasters are doing.

TASTE EVERY BATCH, 
ALL THE TIME1

INVITE EVERYONE 5TAKE NOTES2

DO SOME “OFF 
FLAVOURS” TRAINING6

CHECK YOUR
SHELF LIFE3

DO SOME “ON 
FLAVOURS” TRAINING7

SET A TIME TO TASTE4

Many small breweries believe they can’t 
afford a lab, but you can start small with a 
few essential items. First off, you’ll need a 
refrigerator in order to store your samples 
for testing. Other equipment to add to your 
arsenal includes a hydrometer, dissolved 
oxygen meter, pH meter, and a microscope. 
However, when it comes to sensory 
assessment, there really is no tool greater 
and more accurate than the human palate.

START TO BUILD 
A LAB8

Every so often you will need to send your 
beers away to be tested in a lab, particularly 
if you’re introducing a new brew to the range 
or if you have been noticing a persistent 
change in the fl avour of the beer. Labs in 
or near major cities should be able to give 
accurate fi gures for things like ABV, dissolved 
oxygen, diacetyl, pH and lactic acid.

A huge number of microbreweries in 
South Africa have no sensory programme 
whatsoever, so rather than worrying about 
affording a lab, knowing your ABV to 
two decimal places or wondering how 
to process the data you get from your 
tasting panel, just get started. Choose an 
hour each week, get a few staff members 
together and start regularly assessing the 
beers and noting down any variations. 
Once you’re in a routine you can start 
incorporating triangle tests, in depth 
assessment forms and off fl avour sessions. 
But for now, all you need is some tasting 
glasses, a couple of people and some 
pens and paper. 

SEND SAMPLES 
TO A LAB9

JUST DO SOMETHING10
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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

• Double 304 ss false bottom

• 304 ss over flow pipe + removable 304 ss curve pipe.

• Step mashing program PCB & LCD screen with memory function.

• 304 ss false bottom connect pipe

• 304 ss basket handle

• Industrial magnetic drive pump

• Glass cover with ss handle

• 220V-240V/50hz/3000W

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

PRICE:
R11,800

Excl VAT

Dema-Craft half page Summer advert.indd   1 2019/11/21   10:27:47 AM



ON THE HOP

WEST COAST 
WANDERING
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When you think about drinking a West Coast IPA 
at source, you’re probably picturing yourself on a 

California beach, bronzed roller-bladers zipping by. 
But you can find a West Coast IPA much closer to 

home. Lucy Corne takes a wander from Cape Town 
to Port Owen, stopping to sip along the way.

I have explored the West Coast 
many times since moving to 
South Africa. I’ve kayaked in 
Paternoster, taken a dip in the 
Langebaan lagoon, feasted on 
seafood at the signature open-

air restaurants and hunted for spring 
� owers in the National Park. But until last 
year I had never even heard of Port Owen, 
let alone visited. And then they built a 
brewery there.

Charlie’s Brewhouse (charliesbrew.
co.za) actually quietly launched in 2018 
but it took me a while to get around to 
visiting. I had no idea what to expect. 
Here was a brewery that had appeared 
from nowhere, in a town I had to look 
up on a map. Would it be another 

bandwagon-jumper, with makeshift 
equipment and a part-time tap room? If I 
had known who was behind the brewery, 
I probably wouldn’t have asked myself 
these questions.

British-born Russell Foster moved 
to South Africa more than a decade 
ago with a retirement plan in mind but 
doesn’t seem to have rested for a day 
since arriving. He’s become something of 
a legend in the Port Owen community, 
bringing tourism to a town that’s often 
overlooked in a region popular with 
travellers. His guesthouse is on the edge 
of the pretty marina and nearby you’ll 
find his restaurant, gin distillery and of 
course, Charlie’s Brewhouse. Charlie’s 
is s a sizable brewpub serving a blonde 

ale, lager, APA and bourbon stout, plus 
delectable G&Ts from the adjoining 
distillery, Poetic License.

After spending the night, we head to the 
coast to another new brewery with instant 
wow factor. Sleek from the moment you 
pull into the car park, Paternoster Brouery 
(paternosterbrew.com) is what I like to call 
a full package brewery.  � e brand new 
building is bright and modern and the 
second you step inside, you know you’re 
going to want to stay there all day. The 
food menu is just as I like it – small, but 
everything on it is just right. And then 
there’s the beers. Lazarus Ruraca is at the 
helm and his time spent at Riot Beer shows 
through in Paternoster’s IPA. The nose is 
a little subdued – some peach and mango – 
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but each sip delivers a wave of tropical fruit 
and a long, bitter � nish. Malt is purely in a 
supporting role and it’s clear that there’s no 
scrimping on hops here. It seems � tting that 
one of the best West Coast-style IPAs you can 
get in South Africa is found on the West Coast 
of South Africa.

The other beers are likewise excellently 
brewed – a Weiss that’s well balanced, if a 
little light-bodied; a velvety porter filled 
with rich flavours of coffee, cocoa and 
molasses; and a superb pilsner – grainy and 
with just a touch of lemon peel on the finish.

Before we head back to Cape Town, we 
stop in at the longest-running brewery on 
this stretch of coast, Black Eagle Brewing 
Co (bebc.co.za). Opened in 2015 by Hugo 
and Elmien Roux, Black Eagle operates a 
brewpub model, with small-scale distribution 
in the surrounding area. They’re known for 
brewing outside the box, and you’ll always 
find something new on tap alongside the 
core range. When we visit it’s the Queue de 
Lion saison, seasoned with wild dagga. It’s a 
well-balanced and refreshing beer that belies 
its 8% ABV. In the West Coast summer 

heat though, we decide to switch back to 
something lighter, alternating between the 
immensely crisp and endlessly quaffable 
Larnie Lager and the flagship Weskus Brekfis 
witbier, which pairs just about perfectly 
with a sushi platter from neighbouring 
Suhsi Langebaan. 

BEYOND THE BREWERY
It is not difficult to entertain the entire 
family on a West Coast wander. Outdoorsy 
types should head to the West Coast 
National Park for bird-watching, small 
game viewing, mountain biking and gentle 
hikes. Nearby Langebaan is famous for its 
wind- and kitesurfing opportunities, while 
in Paternoster you can kayak past penguins 
and in season, maybe even whales. For an 
educational kids’ activity, try the West Coast 
Fossil Park – one of the richest fossil sites in 
the world (though sadly no dinosaurs).

GRAB A BITE
If you’ve never experienced one of the 
West Coast’s open air restaurants, put it 
at the top of your list. Easiest to access is 

Die Strandloper, just outside Langebaan. 
Feel the sand under your feet as you 
gorge yourself on 10 courses featuring 
fish curry, snoek, crayfish and koeksisters. 
Best of all, it’s BYO so you can stock up 
at nearby Black Eagle before taking your 
table. It’s an incredibly relaxed way to dine 
all day, but if you’re seeking something 
fancier, head to Paternoster, home to the 
best restaurant in the world. Diminutive 
Wolfgat bagged the honour last year at 
the World Restaurant Awards. Book well 
ahead to experience the seven-course fine-
dining feast.

STAY THE NIGHT
You’re never going to struggle to find 
somewhere to sleep on the West Coast. 
Friday Island in Langebaan is a laidback 
guesthouse on the beach, with well-priced 
rooms and friendly staff. Paternoster has 
everything from the rustic but idyllically 
situated Sea Shack to the opulence of the 
boutique Abalone House. In Port Owen it 
makes perfect sense to stay at Russell’s on 
the Port, an easy walk from the brewery. 

Charlie's Brewhouse fi lls up with locals by night Shiny tanks at Charlie's

Hugo Roux launched Black Eagle in 2015Generous tasters at Black Eagle
Enjoy a taster tray in the shade at 
Paternoster Brouery
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Charlie’s Brewhouse is a restaurant and craft brewery situated on 
the banks of the beautiful Port Owen Marina. Come join us for a 
delicious meal, whilst enjoying our selection of craft beers. 
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WORLD 
OF BEER

Our editor Lucy Corne takes a trip 
back to her hometown in the English 
Midlands and fi nds a beer pilgrimage 
connecting the old and the new, right 

on her childhood doorstep.

COLLIDE

WHERE
TRADITION AND
INNOVATION

I remember the � rst time I had 
a pint of � ornbridge’s Jaipur 
IPA. We were at Heathrow 
Airport, about to head back 
to South Africa. � e beer had 
become somewhat legendary, so 
we each grabbed a pint of it to see 
what the fuss was about. It was a 

showstopper – the perfect blend of two of my 
favourite things in a beer: American hops and 
cask conditioning. We ended up pooling our last 
pennies, quite literally, and splitting one last pint 
before boarding the plane back to Cape Town.

Since then I’ve had the bottled version, 
smuggled in the suitcases of visiting friends and 
relatives, but I’d been craving a pint of it on cask 
for years. So on a trip back to my homeland last 
year I made a plan to visit the brewery, based just 
outside the adorable town of Bakewell in the 

Peak District. Founded in 2005 by Jim Harrison 
and Simon Webster, the brewery has outgrown 
its original home at stately � ornbridge Hall in 
the Derbyshire Dales. � e new location is in a 
rather less spectacular industrial estate a couple of 
kilometres away, but the beers are as good as ever.

� ere is still a small brewhouse at the hall 
though, and luckily we got to visit both sites, 
with brewer Dominic Driscoll showing us around 
the ever-expanding setup. After a quick brewery 
tour, we nipped up the road to the hall, where the 
original brewery still remains for the brewing team 
to play around on. We wandered the exquisite 
grounds with a can of fresh Jaipur in hand, then 
headed back to the tasting room to sample a few 
brews from the sizable on tap selection.

Considering it was founded in a  Jacobean 
country house, you might consider 
� ornbridge Brewery to stay close to British 
brewing traditions, but in fact they have been 
instrumental in founding and furthering the UK 
craft beer scene. Jaipur was a hugely important 
beer – one of the � rst British-brewed IPAs to 
utilise American hops. And to then be served, 
where possible, as a hand-pulled cask ale. Today 
the brewery’s range includes everything from 
Helles and traditional bitter to hazy pales, a cold 
brew co� ee stout and the superb Pink Grapefruit 
Halcyon, a citrus-infused imperial IPA. 

HOME IS WHERE THE BEER IS
I come from a city called Stoke-on-Trent. 
� ere’s not a lot going on in Stoke – a 
once glorious ceramics industry, a lot of 
disillusioned people that were once employed 

in said ceramics industry, a couple of football 
teams and a small brewery producing some 
excellent real ales. But the great thing about 
Stoke is that it is central and within easy reach 
of some iconic brewing destinations. Burton-
on-Trent is a 40-minute drive; Nottingham 
is reachable in just over an hour; the pretty 
drive to � ornbridge likewise took only 60 
minutes and Manchester is less than an hour 
away on the train.

It is Manchester we are heading for 
next, armed with a list of must-visit beer 
destinations suggested by the UK beer 
Twitterati. � e day kicked o�  at � e Marble 
Arch, � agship pub of the Marble Brewery. 
It was uniformly recommended by some of 
the biggest names in British beer writing and 
it was perfect. Quaint and full of character 
without being old fashioned; a menu of 
upscale pub fare and an admirable selection 
of truly excellent beers ranging from a 
cask-conditioned Manchester bitter to an 
unputdownable West Coast IPA. It is the 
kind of pub that makes me think, albeit only 
for a moment, that I could actually move 
back to Britain.

We could have stayed there all afternoon, 
but we had a checklist to tackle, so headed to 
Seven Brothers, an expansive taproom serving 
a range of beers, including three brewed 
using excess cereal from the nearby Kellogg’s 
Factory. Cast O�  Pale Ale, � row Away IPA 
and Sling it Out Stout utilise “upcycled” 
Rice Krispies, Corn� akes and Coco Pops 
respectively, alongside the usual malt and 
hops. � e stout was the best of the bunch 
and we settled in for a pint while chatting to 
the sta�  about some of their weirder beers, 
including a honeycomb pale ale and a salted 
butter caramel imperial milk stout.

A HISTORY LESSON
From a brewery that seems to thrive on 
constantly trying to add something new to 
beer, we then took a trip back through time. 
Beer Nouveau is run by Steve Dunkley, a 
man whose passion for beer history re� ects 
in the beers he produces. � e brewery 
and tap room sit under the train tracks in 
south-eastern Manchester, where a small 
brew route is emerging, rather ironically, 
around Temperance Street. Beer Nouveau 
is a welcoming, slightly ramshackle place 
with comfy old couches and a selection of 
outdated magazines that would be the envy 
of every dentist’s waiting room in Britain. 
But we didn’t come here for the reading 
material. We’re here to sample Steve’s ever-
changing selection of old-school beers, some 
brewed following centuries’ old recipes. 

� e Beer Nouveau Wi-Fi password speaks 
volumes about Steve’s serving preferences: 
KegFilth. It’s tongue-in-cheek of course, as 
some of his brews are available in keg, but 
Steve prefers cask-conditioned ales and in a 
nod to beer’s distant past, beers stored in and 

Enjoying a can of Jaipur IPA in the grounds of 
Thornbridge Hall

The Seven Brothers range includes some 
pretty innovative beers

The Marble Arch: practically perfect 
in every way

The perfect blend 
of two of my 

favourite things
in a beer
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THE OLDEST PUB IN ENGLAND…?
There are several places that claim the title of the oldest pub in England. 
Nottingham’s Ye Olde Trip to Jerusalem was reportedly founded in 
1189 and while there is apparently no documentation to support the 
claim, there’s no doubting this inn has some serious pedigree. Tucked 
down the side of Nottingham Castle, the charismatic little pub serves 
local cask ales, and if you can, try to take a peek into the cellar – a 
series of caves and tunnels lined with cool casks of whatever’s going on 
tap next. It’s a real beer pilgrimage. 

served from wooden casks. Steve’s penchant for 
honouring beer history is not just about the 
storage of the beer though. He has partnered 
with local maltsters to try and recreate 19th-
century malts to use in his 19th-century style 
beers. � e results are fascinating, turning what 
we think we know about beers like the London 
porter on its head.

Late afternoon had arrived and if there had 
been any sun that day it would have been dipping 
behind the buildings. It was time to head to the 
brewery that had brought us to Manchester 
in the � rst place; a brewery that needed no 
recommendation from those in the know: 
Cloudwater. Launched in 2014, Cloudwater 
has become one of those legendary breweries; 
the sort of brewery that could can tap water and 
have people queuing around the block for it. It’s 
an inconspicuous taproom in an industrial area 
south of the city centre. We had planned out our 
day to allow ourselves a solid two hours there to 
explore the ales before jumping on the train back 
to Stoke.

BACK TO THE FUTURE
I feel like the phrase “di� erent strokes for 
di� erent folks” has never been more applicable. 
� is brightly lit, near-clinical taproom with 
its acid jazz tunes and forgettable food menu 
is � ercely popular but worlds apart from the 
cosiness of � e Marble, a place I could while 
away a whole day. We sipped our way through 
four beers and while all were very good, none 
was extraordinary. People often say that a great 
beer is as much about the location as the liquid 
itself and for us at least, the contrived nature 
of Cloudwater’s taproom certainly a� ected our 
enjoyment of the beers. It undoubtedly has its 
audience and if I was a few years younger, or a 
few levels hipper I might have wanted to stick 
around for the full two hours we’d planned.

We stayed long enough to make up mock 
poetry inspired by the increasingly ba�  ing beer 
names (pint of ‘To Which We Don't Know 
We Don't Know’, ‘� e Question Becomes � e 
Answer’ or ‘All � e � ings � ey Say, Tell Us All 

The cavernous cellar at Ye Olde 
Trip To Jerusalem

� e � ings � ey Are’, anyone?)  and to take 
a slightly awkward voice note of the self-help/
meditation recording playing on a loop in 

the loos. � en we ducked out an hour earlier 
than planned to Beatnikz Republic, a beer bar 
where a man in a wizard costume read out 

bingo numbers in a variety of silly voices and 
we relaxed into a glass of blood orange Brett 
sour with the much more fathomable name of 
‘Lactic Fantastic’.

� e UK has a long and meaningful 
relationship with beer and in recent years 
there has been a quiet battle between staunch 
supporters of “real ale” and those that are 
innovating in the craft space. But it really 
doesn’t matter whether you’re looking for a 
hand-pulled pint of mild or a tasting glass 
of double dry-hopped East Coast IPA; 
and it doesn’t matter if you’re in industrial 
Manchester, rural Bakewell or even my gritty 
home city of Stoke-on-Trent: you are going to 
� nd more beer than you could ever hope to 
sample in England, even if your hard-earned 
rands allowed you to try it all. 

Fancy a pint?

Cloudwater's super-hip taproom didn't quite live up to expectations

A beer bar where 
a man in a wizard 
costume read out 

bingo numbers
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BEER MEETS FOOD

WITH SAISON BEETROOT REDUCTION

CHICKEN
ROULADE

For some reason, people always seem 
to think that beer should only be paired 

with fatty, fried foods, bar snacks or braai 
platters. Our autumn issue is all about 

beering positive, so we asked Bloem-based 
chef Carel van Aswegen to put together a 

refined dish that uses beer as an ingredient 
– and pairs perfectly with it.
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 INGREDIENTS
CHICKEN BREAST FILLING
1 large chicken breast
6 olives, chopped
30g brie 
5g breadcrumbs
1 packet Parma ham
Seasoning

BEETROOT REDUCTION
250g beetroot
125ml Saison
80g sugar

VEGGIES 
300g butternut
50ml vegetable stock
150g corn
80g mangetout

 METHOD 

PREPARING THE VEGGIES
Preheat the oven to 180°C. Roast the beetroot and butternut 
in separate dishes at for approx. 45 minutes or until soft.
Peel the beetroot and cut into small chunks, then puree with 
a stick blender or food processor. 
Place the beetroot puree, Saison and sugar in a saucepan 
and reduce by a third. Remove from the heat and place to 
one side.
Scoop the fl esh out of the butternut and puree with stick 
blender or food processor with the vegetable stock. Add the 
stock little at a time until a smooth consistency is achieved. 
Place aside for later.
Char the corn and onion on a griddle pan. 
Blanch the mangetout in boiling water for 30 seconds, then 
rinse in cold water.

PREPARING THE CHICKEN
Butterfl y the chicken breast and place on top of cling wrap. 
Place another piece of cling wrap on top of the chicken. 
Flatten with a meat mallet or rolling pin. 
Once fl attened, season with salt and pepper and place the 
Parma ham on top. 
Mix the olives, brie and breadcrumbs and place a spoonful of 
the mixture on top of the chicken. Season to your liking.
Roll the chicken breast then remove from the cling wrap and 
place on a sheet of tin foil. 
Roll the roulade in the tin foil and twist the ends to secure.
Roast at 180°C for 20 minutes. Take out of the oven and rest 
for 10 minutes.
Heat a skillet until it is smoking hot and drizzle a little oil on the 
chicken breast. Brown the roulade and rest for fi ve minutes.

I served this dish with ice cold Kölsch. It’s a delicate beer for 
a delicate dish, and is perfect for a warm autumn afternoon. 
The dish would also work well with the rest of the saison 
used in the beetroot puree – and perhaps another bottle 
afterwards. 

SERVING
While the roulade is resting, heat the beetroot and 
butternut as well as the corn and mangetout you 
prepared earlier. Arrange on the serving plate. Cut the 
roulade in even slices and place on the plate.
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BREWER'S DOZEN

DRINKER IN SA
It’s no secret that the brewing industry, like most industries 

in South Africa, is taking strain. Years of poor economic 
performance mean there is less discretionary spend for 

higher end products. However, Rob Cass believes there has 
never been a better time to be a beer drinker in 

South Africa. Here’s why:

REASONS
IT’S A GREAT TIME
TO BE A BEER

 1 VARIETY
We may not have the extensive 
selection available in developed 
beer markets like the USA or UK 
(and if we are honest we can’t 
really expect to), but brewers 
are adventurous by nature and it 
shows in the expanding variety 
of beers available. More brewers 
are trying a wider range of 
styles either infl uenced by trends 
in other markets or revisiting 
historical styles. It’s also exciting 
to see more and more brewers 
experiment with local grains
and herbs to produce something 
uniquely South African. 
I’m particularly happy to see 
more barrel-aged and sour 
styles appearing.

 2 PACKAGING
The past year has seen the 
widespread embracing and 
adoption of canning, either 
through mobile canning facilities 
or cost effective canning units 
which have been introduced to 
the SA market. Either way, the 
quality improvement has been 
dramatic. Personally I have 
experienced the redemption of 
so many brands I had enjoyed at 
the brewery but would always be 
hesitant to buy in bottles due to 
packaging issues like oxidation 
or infection. It’s been said before 
but bears repeating: cans are 
the best packaging format in 
almost every way. All hail the 
canning revolution!

 3 INGREDIENTS
Brewers globally have 
never had access to a 
greater range of brewing 
ingredients than they 
do now. With hundreds 
of hop varieties and 
competition between 
different maltsters and 
yeast labs leading to 
new speciality malts and 
yeast strains, brewers 
now have a whole 
new set of colours to 
paint with. Ultimately, 
consumers benefi t 
from more choice and 
brewers are better able 
differentiate themselves.
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 4 PROCESS
As with ingredients, and 
often because of ingredients, 
the brewing processes have 
evolved and changed. These 
changes might have been 
thought up to better preserve 
fl avours and aromas, to create 
a different fermentation profi le, 
or even just to challenge 
the old way of doing things 
which no longer applies in 
the modern context. With 
such an interconnected world, 
and with the inherent spirit 
of sharing and collaboration 
central to craft brewing, new 
processes and ideas spread 
and get further adapted and 
developed. All this means 
better and more interesting 
beers for us.

 7 TAP ROOMS
Brewery tap rooms are the 
best way for brewers to have 
the direct communication with 
customers and narration of their 
brand which is such an important 
part of the value proposition. 
Tap rooms are also the best way 
for customers to experience a 
brewery, largely for the same 
reasons. Brewers in Cape Town 
and Kwa-Zulu Natal were early 
adopters of the tap room model 
but for various reasons breweries 
in Gauteng were not normally 
able to do the same. That is 
beginning to change, and more 
brewers are fi nding ways to 
open tap rooms. This will greatly 
improve the craft beer landscape 
in Gauteng. Visiting tap rooms 
is the best way to support 
local breweries and ensure the 
industry grows and thrives.

10 COMPETITIONS
I often read comments about 
how competitions are senseless 
or pointless. Most often these 
commentators haven’t bothered to 
try understand the context of the 
competition or the implications for 
those that enter. Competitions help 
to encourage breweries to constantly 
improve, and are a valuable part of 
all developed beer markets. Many 
great breweries have made their 
names and built their reputations 
on the back of competition wins. It’s 
also a great way for the craft brewing 
scene to engage with a new base of 
consumers – something which we 
desperately need. The past few years 
have seen the establishment of the 
prestigious African Beer Cup and 
continuation of the SA National Beer 
Trophy. The more these competitions 
grow and develop, the better the 
effect for the industry.

11 CBASA
The Craft Brewers Association of 
South Africa was established in 
2017 with the stated vision to create 
a strong, growing and world class 
South African craft beer culture. 
Some of their initiatives include 
the Gauteng craft beer map, the 
campaign to allow supermarkets to 
sell beer alongside wine, as well as 
a campaign to incentivise retailers 
to keep all craft beer in fridges. 
Greater collaboration as a brewing 
community is key to the mutual 
success of all brewers and the 
CBASA is a great development for 
both brewers and beer drinkers.

12 BEER PRICES
Craft beer is undoubtedly more 
expensive than the ubiquitous 
macro lagers which dominate 
bottle store fridges in South 
Africa. However, compared 
to any international market, 
craft beer in South Africa is 
extremely well priced. This is 
true of both retail sales as well 
as bar or restaurant prices, 
apart from the odd fi ne dining 
mark-up. Beer exists at a price 
which should refl ect its value 
proposition, and craft beer 
shelves in SA are full of great 
value beers. What a great place 
to be a beer drinker! 

 8 COLLABORATIONS
Two heads are better than one 
right? We’ve seen collaborations 
between breweries around the 
country, and abroad, which 
have led to some of the best 
beers of the past couple years. 
Examples include The Haymaker 
by Frontier Beer Co and 
Hazeldean Brewing Co, and the 
extensive and interesting range 
of collaborations Afro Caribbean 
has done with friends both local 
and abroad. Collaborations are a 
great way for brewers to step out 
of their comfort zone and create 
something they might not have 
done on their own. I can’t wait 
to see what new collabs hit our 
shelves this year.

 9 COMMUNITY
The beer and brewing 
community is a beautiful thing. 
I’ve not witnessed a group of 
people in any other environment 
that are so keen to celebrate 
each other’s successes and assist 
each other with challenges. 
All of this lends a sentiment of 
positivity which is greater than 
just sharing a beer. This largely 
extends to the greater beer 
community and is a wonderful 
thing to be a part of. As with 
all things there are exceptions 
and, while valid criticism is 
always welcome, sometimes 
the perpetual unconstructive 
comments need to just be 
treated as noise.

 5 COLD CHAIN IMPROVEMENTS
The days of craft beer gathering 
dust on warm shelves are thankfully 
disappearing quickly as outlets 
become more aware of how to 
treat the product, and brewers 
become more discerning about 
the treatment of their product. 
The importance of keeping beer 
cold and in good condition has 
also changed the way breweries 
distribute and although this might 
make it harder to fi nd some beers, 
at least the risks of the product 
being compromised are minimised.

 6 FESTIVALS
We have fewer festivals in South 
Africa now than we did a few 
years ago, but the quality of those 
festivals has dramatically improved. 
I think this is partly that the quality 
of beer has improved but also 
that patrons have become more 
discerning, and festival organisers 
have responded. Festivals should 
always be an overall showcase 
of a brewery, but they are also 
an opportunity for brewers to 
do something crazy which they 
can present to a captive market 
of patrons keen to experiment. 
All successful festivals have this 
element. With established festivals 
like Clarens, Capital Craft and 
Woodstock Winter Fest going 
from strength to strength and 
new entrants like Fools and Fans 
adding a different dynamic to the 
festival scene, it’s a great time to 
be a punter.
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ENLIGHTENED

Love it or loathe it, light lager is a 
major part of the South African beer 
landscape. Rob Cass sorts the light 

from the lite and works out how many 
calories you can save by swapping 

regular beer for a lower-calorie version.

L ight – or lite – lagers seem to 
be everywhere these days, with 
many SA craft brands releasing 
their own versions to sit alongside 
those of the macro brewers. 
Unsurprisingly, this has caused 

a great deal of debate about where craft 
beer in SA is headed and whether breweries 
releasing these products have compromised 
their values. Any South African brewer will 
tell you that one of the most asked questions 
at any festival or function is “what do you 
have that tastes like Castle Lite?” In the face 
of this it is incredibly di�  cult to refuse the 

market opportunity. Let’s take a closer look 
at the style and why it is so popular.

WHAT IS A LIGHT LAGER?
� ese are lager beers brewed speci� cally 
to have lower energy counts – that is, less 
kilojoules or calories. Typically, this means 
they will have lower alcohol as well but this 
is not necessarily the primary goal. � e � rst 
light lager was developed by a biochemist 
named Joseph Owades for his employer, the 
American brewery Rheingold, in 1967. � is 
beer was a complete � op. After a series of 
handovers and buyouts, the recipe for this 

light lager landed in the hands of Miller 
where it was revived, rebranded as ‘lite’, 
and loaded on to the rocket ship of a multi-
million dollar marketing budget. Ever since 
then, lite (or light) lagers have been marketed 
as lifestyle products with very little focus ever 
placed on � avour.

Owades’ process involves the introduction 
of an enzyme which is able to break down 
starches from malt to a greater extent than is 
possible with conventional brewing processes. 
� is means the total energy (residual starches 
and sugars as well as alcohol) can be limited 
while keeping the ABV of the beer closer to 
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standard beer strength.
Light lagers typically do not feature 

much distinctive flavour. Malt character is 
kept to a minimum and is often partially 
substituted for adjuncts such as rice or corn 
sugar. Hops do not feature except to provide 
some balance to the limited malt sweetness. 
All of this means that the raw ingredient 
costs, and consequently the selling price, 
of these beers can be kept low. Price is an 
important factor for most of us, and when 
you are having a few and not necessarily 
wanting to focus on the beer, lower cost is a 
strong drawcard.

LIGHT VS LITE
One area where brewers of these beers must 
receive great credit is the technical skill 
required to achieve a consistent product. 
With a low flavour beer like this there is 
very little margin for error during the 
brewing process and any faults will be 
glaringly obvious. To brew a consistent 
product is a great achievement.

Miller’s use of the term lite was just 
a marketing gimmick – using phonetic 
spelling to add a unique or distinctive 
identity to a generic term. Many of the other 
major American beer brands spell the word 
correctly (Bud Light, Coors Light), but also 
base their marketing strategy on lifestyle 
rather than taste. For some macro brewers 
(read ‘marketing teams’) the term lite has 
been adopted as an acronym standing for 
‘Low In Total Energy’, which actually makes 
sense since many of the light lagers available 
are not much lighter in alcohol than most 
standard lagers. Using lite rather than light 
serves to make a distinction between these 

and beers brewed with the focus primarily 
on lower alcohol content.

BREWED FOR REFRESHMENT
The typical marketing of light lagers involves 
either a lifestyle association (sports, music, 
parties) or a refreshment angle. Beer can be 
a very refreshing beverage, and the lower 
alcohol a low residual sugar content in light 
lagers does give them a great refreshment 
factor. This refreshment factor is magnified 
when the beer is served extremely cold and 

relatively highly carbonated, hence the 
marketing calls to serve ice cold.

One of the main reasons drinkers give 
for choosing light lagers is the refreshing 
and uncomplicated drinking experience. It’s 
di�  cult to overlook this factor when beer is 
such a social drink and is found in the hands 
of drinkers at braais and sports events across 
South Africa. Weirdly enough, not everyone 
wants to geek out over every beer they drink 
at every occasion that beer is present. Even 
some hard core craft beer lovers admit to 
switching to light lagers if they’re planning a 

full  day of beer by the braai.
Beer has unfairly had to shoulder the 

blame for belly fat for the longest time. You 
don’t hear anyone talk about their cola belly 
do you? Yet the typical cola has almost double 
the energy content and up to 10 times more 
carbohydrates than the equivalent volume 
of beer! That said, drinking several beers 
over a session typically leads to excessive 
energy intake without any real nutritional 
value. So substituting a regular lager for a 
light lager means significant energy intake 
savings over such a session. It’s important 
to remember that, for most light lagers, the 
alcohol content is not dramatically lower 
than a regular lager, and over a session the 
cumulative effect of the alcohol consumed 
could lead to lethargy and uninhibited food 
choices that will more than likely negate the 
calorie saving.

The solution is simple. If you are 
health conscious, you really shouldn’t be 
consuming excessive amounts of alcohol. 
Drinking large amounts of light lager 
is only marginally less bad for you than 
drinking large amounts of any other beer. 
However, by saving on the energy intake 
from beer, you could include it as part of 
a well considered diet which is healthy 
without having to completely cut out your 
favourite beverage.

DEFENDING CHOICES
I firmly believe that each beer style has its 
place. Sometimes light, cold, refreshing and 
uncomplicated is exactly what you need.  
Light lager has an appeal for beer fans from 
all walks of life, from the calorie counting 
health freaks to the barrel-aged barley wine 

Light lagers 
typically do not 
feature much 

distinctive fl avour

ROB'S TASTING NOTES

TOPCHOICE

DARLING LIGHT LAGER 
2.6% ABV, 91 calories
Amber coloured with 
inviting toasty malt 

aromas and fl avours. A 
light spicy hop fl avour 
and bitterness give a 
refreshing fi nish. Light 

in body but quite 
reasonable considering 

the low ABV.

CASTLE LIGHT 
4% ABV, 98 calories
Subtle aromas and 
fl avours with mostly 

grainy malt. Incredibly 
well balanced with 

extreme drinkability. 
Very smooth drinking 

with a crisp fi nish.

WINDHOEK LIGHT 
2.4% ABV, 82 calories

Impressive fl avour and 
body for such a low 

ABV. Grainy malt and 
spicy hops present 

in aroma, fl avour and 
fi nish. Well balanced 
and very refreshing.

DEVILS PEAK LITE 
4% ABV, <90 calories
Very subtle aromas 

and fl avours with only 
hints of grainy malt 

and spicy hop. Evenly 
balanced with a very 
dry and crisp fi nish.

CBC LITE LAGER 
3.5% ABV, <100 calories

Very pleasant fl oral 
and earthy hop notes 
backed by biscuit and 
bready malt. Balanced, 
with decent body for 

the low ABV and a very 
clean and crisp fi nish.
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lovers. I do think the focus on marketing 
over substance for macro brewed light lagers 
is problematic, but is also an opportunity 
for craft brewers to compete by introducing 
products which are low in kilojoules yet 
offer better flavour.

South African craft breweries currently 
brewing light lagers include Darling, CBC, 
Devils Peak, Brewhogs, OC Brewery, Striped 
Horse and Noon Gun, among others. Some 
are highly critical of this decision to enter 
the light lager market, but if craft brewers 
hope to tap into a larger market,  it’s difficult 
to ignore the popularity of Castle Lite and 
other macro lager products like Amstel 
Lite and Windhoek Light. I believe that 
light lagers can sit beside a range of styles 
in a brewery’s portfolio to serve different 
segments of the market and hopefully 
lead to customers into a wider world of 
beer styles. 

What is clear is that brewers cannot 
dictate to the market which beers they 
should be drinking and hope to survive. 
With the South African consumer becoming 
increasingly cash-strapped, a different 
approach needs to be followed, and setting 
out a smooth pathway into the world of 
craft beer through the friendly face of a light 
lager may be just what we need to ensure the 
growth and success of craft. 

STYLE GUIDE
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competitions and festivals that are 
as professionally run as they are 
popular with the locals. One notable 
highlight is an annual competition 
where the winner gets to brew their 
recipe on Richmond Hill’s 1000-litre 
system. � e winning brew is then 
served in the brewpub as a limited 
edition beer.

STRANGE BREWS
� eir clubs might be smaller and have 
less history to boast, but that doesn’t 
mean people are brewing boring 

beers.  From a never-to-be-repeated 
(but always to-be-remembered) onion 
beer, to a sublime � ve-year aged 
imperial stout, these brewers are no 
strangers to experimenting with the 
weird and the wonderful.

As far as ingredients are concerned, 
more than a few of the homebrewers 
I talked to swear by their local, often 
o� -grid, water supplies. Mountain 
water, river and borehole supplies are 
common, and lend a little local � avour 
to the homebrew. Bloemfontein has 
the country’s only supplier of liquid 
yeast, while Mike from the Eden 
Brewers likes to point out (i.e. brag) 
that their local ingredient is hops, 

as this region grows just about all of 
South Africa’s local hop supply. Colour 
me green, Mike.

Given that many small town 
homebrewers have less access to 
brewing supplies, group bulk buying 
is a common practice. Some of the 
brewers even try their hand at home 
malting and kilning of barley and other 
grains – with mixed results.

What is clear is that the spirit of can-
do, adventure and experimentation is 
alive and well among South Africa’s 
homebrewers, whether they’re brewing 
on a shiny Grainfather on the Sunshine 
Coast or boiling in a big pot on the 
stove in the middle of the Karoo. 

REMOTE 
BREWING

Are you a homebrewer in 
a really remote area? Have 

you set up a tiny club in 
Pofadder or are you brewing 

by yourself in the Maluti 
mountains? We’d like to fi nd 

the most out-of-the-way 
homebrewers in southern 

Africa. Get in touch with our 
editor to tell your story:
lucy@ontapmag.co.za. 

The Free State Fermenters meet 
up at Stellar Brewery in Bloem

Organisers, proctors and 
examinees after Bloemfontein's 
fi rst BJCP tasting exam.

The 2019 RHBC Homebrew 
Festival in Port Elizabeth

WIJNLAND HOMEBREW CLUB MENTORSHIP PROGRAM
The Wijnland Homebrew Club was established in 2019. One of 
the key club principles is a huge focus on homebrewer education 
around all things beer. This year the club launched a beer 
mentorship programme where one or more club members have 
been assigned to a local craft brewer who will mentor and guide 
them. The focus of the mentorship is the June club competition 
(theme: dark beers). The homebrewer will work with their mentor 
on recipe design, brewing a test batch, making adjustments, 
brewing of a fi nal batch, bottling and competition entry. The only 
rule is that everything from start to fi nish must happen on the 
club member’s equipment.

If you’re even somewhat 
involved in the craft beer or 
homebrewing scene in South 
Africa, you might have heard 

of names like the Wort Hogs or the 
SouthYeasters. � e country’s two 
largest homebrewing clubs have been 
operating for well over a decade and 
organise fairly sizable festivals, as well 
as constant competitions and mini 
events. � e Wort Hogs have Gauteng 
covered and the SouthYeasters cater 
for Cape Town, while Durban-
based homebrewers have both the 
East Coast Brewers and the Durban 
Homebrewers to help them improve 
their brews. But what about the rest 
of the country?

I failed to � nd any homebrew 
action happening in the Northern 
Cape, Mpumalanga or Limpopo, 
but I learned that there is a thriving 
homebrew community in the Eastern 
Cape, a seven-year-old brewing 
club on the Garden Route and a 
group of Bloemfontein brewers who 

recently took the BJCP exam and 
meet monthly to critique each other’s 
ales. I chatted to their founders and 
members to � nd out what’s happening 
in homebrewing around SA.

STRONG ROOTS
What immediately struck me about 
the smaller homebrew clubs is how 
many of them have deep roots in 
South African beer culture. For 
Outeniqua-based Eden Brewers, a 
local hop farmer, Tim McDonald, 
was one of the original founding 
members. In the case of Yeastern 
Cape Brew Club (established 
in 2013), two of its founding 
members were shown the ropes 
by none other than craft beer 
legend, Lex Mitchell, founder of 
Mitchell’s Brewery.

Yep, the smaller South African 
homebrew clubs Africa come 
with an impressive pedigree. 
And they’re more than a little 
proud of it.

SMALL BUT SERIOUS
Just because they’re small doesn’t mean 
these homebrewers don’t take their 
beer seriously. In fact, if there was one 
theme that ran through my talks with 
o� -the-beaten-track homebrewers, it’s 
this: go big.

Perhaps it’s the sense of community 
you � nd in small(er) towns in 
South Africa, but when it comes to 
organising festivals, competitions and 
collabs, the smaller homebrew clubs 
play at a very high level. From the 
single-style brewing competitions of 
the Yeastern Cape club to full-on BJCP 
style beer judging from the Free State 
Fermenters, these homebrewers don’t 
mess around. 

Last year, the Yeastern Cape’s, 
experimental winter homebrew and 
gourmet food pairing event saw 
homebrewers talking about their beers 
to local foodies and beer a� cionados. 
And their main festival takes place at 
Richmond Hill Brewing Co. in March, 
where the public can taste upwards of 
40 beers from the club’s members. 

Over in Bloem, the Free State 
Fermenters are also planning a 
homebrew fest for 2020. � e club 
counts a National Homebrew 
Champion among their number, and 
several other members have placed in 
the top 20, so you’re guaranteed some 
pretty � ne beer at any event they stage. 

WITH A LITTLE HELP FROM 
THEIR FRIENDS...
Being small can sometimes work in 
your favour. All the homebrewers 
I spoke to agreed that having the 
support of a local craft brewery helped 
a lot. And by “a lot” they mean, a lot. 

More often than not, these near-
saintly craft brewers give freely, helping 
with wholesale buying of malts and 
hops, a convenient venue for club 
meets, and most importantly, expert 
advice and encouragement. 

Both the Eden Brewers and the 
Yeastern Cape have a special place in 
their hearts for Niall Cook, owner-
brewer at Richmond Hill Brewing 
Company. Niall’s support and 
custodianship of brewing lore has made 
him a true homebrewing hero in the 
region. “Niall put homebrewing on the 
Eastern Cape map when he sponsored 
and hosted the � rst RHBC Homebrew 
Fest in 2018,” says William Yell, 
new owner of Featherstone Brewery in 
Grahamstown. “He’s always available 
to taste, give feedback and o� er advice 
to local homebrewers.” 

� e Yeastern Cape and 
Grahamstown homebrewers regularly 
collaborate with Niall to host 

NAME: Vaughn Swart
CLAIM TO FAME: 
Vice president of the 
Free State Fermenters
The Free State 
Fermenters, based in 
Bloem, have around 
30 members that meet 
monthly to taste each 
other’s beers and assess 
them according to 
BJCP guidelines.

HOMEBREW
HEROES
NAME: Gerhard Gildenhuys, 
CLAIM TO FAME: 
Chairperson of the Yeastern 
Cape Brew Club. 
Gerhard is a Belgian beer 
afi cionado and perhaps 
the most well-travelled 
homebrewer I’ve met. 
The Yeastern Cape Brew 
Club has around 30 active 
members and usually meets 
at Richmond Hill Brewing 
Company in Port Elizabeth. 

NAME: William Yell
CLAIM TO FAME: 
Founded in 2016, the 
Grahamstown brewers 
have around a dozen 
active members. It’s 
an informal club, but 
when they meet, 
it all happens at 
Featherstone craft 
brewery.

NAME: Mike Morris
CLAIM TO FAME:
Founder, Eden Brewers
Mike founded the Garden Route-based club seven years 
ago and enjoys the laid-back, friendly attitude of his fellow 
club members. Club meets are family-friendly and held at 
the Oyster Shack in Wilderness on the second Wednesday 
of each month. 

These brewers 
are no 

strangers to 
experimenting
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competitions and festivals that are 
as professionally run as they are 
popular with the locals. One notable 
highlight is an annual competition 
where the winner gets to brew their 
recipe on Richmond Hill’s 1000-litre 
system. � e winning brew is then 
served in the brewpub as a limited 
edition beer.

STRANGE BREWS
� eir clubs might be smaller and have 
less history to boast, but that doesn’t 
mean people are brewing boring 

beers.  From a never-to-be-repeated 
(but always to-be-remembered) onion 
beer, to a sublime � ve-year aged 
imperial stout, these brewers are no 
strangers to experimenting with the 
weird and the wonderful.

As far as ingredients are concerned, 
more than a few of the homebrewers 
I talked to swear by their local, often 
o� -grid, water supplies. Mountain 
water, river and borehole supplies are 
common, and lend a little local � avour 
to the homebrew. Bloemfontein has 
the country’s only supplier of liquid 
yeast, while Mike from the Eden 
Brewers likes to point out (i.e. brag) 
that their local ingredient is hops, 

as this region grows just about all of 
South Africa’s local hop supply. Colour 
me green, Mike.

Given that many small town 
homebrewers have less access to 
brewing supplies, group bulk buying 
is a common practice. Some of the 
brewers even try their hand at home 
malting and kilning of barley and other 
grains – with mixed results.

What is clear is that the spirit of can-
do, adventure and experimentation is 
alive and well among South Africa’s 
homebrewers, whether they’re brewing 
on a shiny Grainfather on the Sunshine 
Coast or boiling in a big pot on the 
stove in the middle of the Karoo. 

REMOTE 
BREWING

Are you a homebrewer in 
a really remote area? Have 

you set up a tiny club in 
Pofadder or are you brewing 

by yourself in the Maluti 
mountains? We’d like to fi nd 

the most out-of-the-way 
homebrewers in southern 

Africa. Get in touch with our 
editor to tell your story:
lucy@ontapmag.co.za. 

The Free State Fermenters meet 
up at Stellar Brewery in Bloem

Organisers, proctors and 
examinees after Bloemfontein's 
fi rst BJCP tasting exam.

The 2019 RHBC Homebrew 
Festival in Port Elizabeth

WIJNLAND HOMEBREW CLUB MENTORSHIP PROGRAM
The Wijnland Homebrew Club was established in 2019. One of 
the key club principles is a huge focus on homebrewer education 
around all things beer. This year the club launched a beer 
mentorship programme where one or more club members have 
been assigned to a local craft brewer who will mentor and guide 
them. The focus of the mentorship is the June club competition 
(theme: dark beers). The homebrewer will work with their mentor 
on recipe design, brewing a test batch, making adjustments, 
brewing of a fi nal batch, bottling and competition entry. The only 
rule is that everything from start to fi nish must happen on the 
club member’s equipment.

Service that 
delivers the 
Difference

SUPPLYING INDUSTRIAL GASES TO 
SOUTHERN AFRICAN BUSINESSES 

www.airproducts.co.za
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MARCH

APRIL

HOMEBREWERS’ DIARY

SouthYeasters Homebrew Club monthly 
meeting
Ukhamba Beerworx, Claremont | 6:30pm

Bring your umqombothi for the people’s choice 
contest – our fi rst time focusing on traditional beer! 
All welcome to join and taste. Lethu from Ukhamba 
will also do a short talk on his beers.

11

SouthYeasters Homebrew Club
Afro Caribbean Brewing Company, Kenilworth | 
6:30pm

Annual General Meeting where the new president and 
committee members of the club will be voted in and 
new developments will be shared with the members. 
The winner of the annual homebrewers league will also 
be announced at the meeting.

08

Saturday Session
Brewcraft, Jetpark  | 10am – 4pm

Homebrewers get together to swap ideas and taste 
each other’s homebrewed beer. There will also be a 
Special Grainfather Joker Draw on the day to stand a 
chance to win a Grainfather All-in-One Brewing System. 
All proceeds collected on the day go towards the 
12 rhino babies that BrewCraft has adopted at the 
Rhino Orphanage.

04

SouthYeasters Summer Fest
Villagers FC, Claremont, Cape Town | 11am – 3pm

The annual Summer Fest showcases the 
homebrewers of Cape Town and around.  
Purchase tickets on Quicket and join for a day fi lled 
with great beer.  A percentage of the profi ts will be 
donated to the charity Pit Pals. 

01

Moonshiner's Meet
Brewcraft, Centurion  | 10am – 4pm

Homebrewers get together to swap ideas and taste 
each other’s distilled whiskeys, brandies, liqueurs, 
etc. The next Special Still Spirits Joker Draw will 
also be held on the day to stand a chance to win 
a Complete Distillery Super Pack! All proceeds 
collected on the day go towards the 12 rhino babies 
that BrewCraft has adopted at the Rhino Orphanage.

14

Free State Fermenters
Venue TBC, Bloemfontein | 9:30am

Bring four bottles of your homebrewed beer for 
judging – the theme this month is hop-forward beer. 
Entry fee is R50 and there are various prizes for the 
best brews. 

14

Helderberg Homebrew Club
Karoo Brewing Company, Simonsvlei | 6:30pm

Guest speaker chatting about hops (speaker TBC). 
Judging Walts Malting competition. R50 gets you in. 

19

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

Guest speaker chatting about adjuncts/additives 
(speaker TBC). R50 gets you in.

16

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

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

12

Wijnland Homebrew Club
Sir Thomas Brewery | 6:30pm

Monthly meeting and club competition; the theme is 
fruit beers

12

Wijnland Homebrew Club
Venue TBA | 6:30pm

Monthly meeting and discussion on dark beers.

16

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

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

08

Yeastern Homebrew Fest
Richmond Hill Brewing Co., Baakens Valey,
Port Elizabeth | 12pm

Join us to taste over 45 different beers from more than 20 
local home brewers. Come and taste and enjoy the beers 
and chat to the brewers. Tickets R110 in advance, R140 at 
the door.

28

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. 

02

Craft beer and food show, Bloemfontein

Please contact Carel van Aswegen (cell: 084 997 
3749) for further details.

03
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MAY

JUNE

SouthYeasters Homebrew Club monthly 
meeting
Brewers Coop, Woodstock | 6:30pm

Monthly meeting for all the members to get together 
and drink some beer.  Guest speaker TBC. 

14

Home Brewer's Bash
Brewcraft, Centurion  | 10am – 4pm

Homebrewers get together to swap ideas and taste 
each other’s homebrewed beer. There will also be a 
Special Grainfather Joker Draw on the day to stand a 
chance to win a Grainfather All-in-One Brewing System. 
All proceeds collected on the day go towards the 
12 rhino babies that BrewCraft has adopted at the 
Rhino Orphanage.

09

Free State Fermenters
Venue TBC, Bloemfontein | 9:30am

Bring four bottles of your homebrewed Belgian style 
beer for judging. Entry fee is R50; various prizes for 
the best brews.

23

Helderberg Homebrew Club
Venue TBC | 6:30pm

This month our guest speaker will be chatting about 
malt. Judging of the Fermentis yeast competition. 
R50 gets you in. 

21

Helderberg Homebrew Club
Venue TBC | 6:30pm

Guest speaker chatting about high and low alcohol 
brewing. R50 gets you in.

18

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

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

14

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

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

11

FOR MORE INFO
Durban Homebrewers

durbanhomebrewers.com 
East Coast Brewers (KZN)

facebook.com/groups/eastcoastbrewers 
Eden Brewers (Garden Route)

facebook.com/edenbrewers
Free State Fermenters (Bloemfontein)

facebook.com/groups/305132382867636
Hartbeespoort Brewers

facebook.com/groups/hartbeespoortbrewers
Helderberg Brewers

facebook.com/groups/helderberghomebrew
SouthYeasters (Cape Town)

southyeasters.co.za
Wijnland Homebrewers Club

www.facebook.com/wijnlandhomebrewers
Wort Hogs (Gauteng/North West)

worthogbrewers.co.za
Yeastern Cape Brew Club

facebook.com/yeasterncape

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

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. 

04

Collab Brew Day with Kennel Brewery
Durbanville | 8am – 2pm

A collaborative brew day between the SouthYeasters 
members and Kennel Brewery for a special beer that 
will be canned and distributed.

09

We offer a full service solution for all your design, digital, 
e-commerce and printing needs. Bespoke solutions for small 
and large brewers specifically branding, labels, packaging 
and online stores, on budget and on time. Get crafty with us.
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BREW REVIEWS REVIEWERS:REVIEWERS:  
Lucy Corne (LC), 
Megan Gemmell & 
Dion van Huyssteen (MG & DvH),
Rob Cass (RC)

BREW NEWS

In one of the most creative collaborations South Africa has seen in some time, Shackleton 
Brewing Company teamed up with Bevplus and Dematech to create this crisp Kölsch, 
brewed using water from Antarctic ice cores. Based on Shackleton’s popular fl agship 
Kölsch, the beer was dry-hopped with Smaragd which offers a fragrant, fl oral nose and 
pleasant spice on the palate. It’s a very drinkable beer that will pair well with a board of soft 
cheeses, a sushi platter or a light and fruity dessert. Although sold in a 750ml bottle, it’s not 
a brew that’s designed to age, so grab one of the limited edition bottles while you can and 
sip on something that travelled some 7000km to make it into your glass.  – LC

Shackleton

ICEBREAKER 
(4.5%)

3.2

With massive whiffs of grapefruit, the new take on Blockhouse goes down almost as easily 
as breakfast juice, although the 6% ABV starts to show itself about half way down a glass. 
It’s all but impossible to pick up any malt here and some would probably fi nd it a little heavy 
handed with the grapefruit. Me: well, if there was a kind of reimagined reinheitsgebot and 
only one fruit was to be admitted, then grapefruit would be it. As it warms up, just a touch 
of digestive biscuit-like malt escapes the glass and the hops start to make their presence 
known, with subtle whiffs of mango and guava lingering behind the grapefruit.  All in all, it’s 
a great beer that will appeal to fans of IPA and pale ale and most defi nitely not appeal to 
those who don’t enjoy grapefruit. – LC

Devil’s Peak

KING’S 
BLOCKHOUSE 
GRAPEFRUIT 
(6%)

3.9

Pale ales love citrus fruit, so it’s no surprise that the latest addition to Naked Face’s core range 
of beers is a cracker! The aroma bursts with naartjie, underpinned by some tropical fruits 
which add depth and dimension. These same notes are present in the fl avour, set atop a base 
of toasty, biscuit and honey-like malt which complements, but plays a supporting role to the 
citrus and hops. There is a soft hop bitterness offering a great balance and drinkability to the 
beer, which fi nishes quite dry with lingering naartjie fl avour. – RC

Naked Face

NAARTJIE 
NECTAR
(5.4%)

4.0

The latest in That Brewing Company’s experimental series is a Brut IPA that uses Chardonnay 
must alongside the wort. The initial aroma has a beautifully subtle malty and fruity hop 
sweetness, but then the white wine character sneaks through, contributing a uniquely brilliant 
dimension to this style. Like the aroma, the malt fl avour stands up fi rst, but then allows the 
grape must to sneak in gently and take the stage. The malt and grape characteristics are 
wonderfully balanced, with neither fi ghting for the limelight, and it manages to remain 
beer-like. We expected this beer to be demanding on the palate, but the mouth-fi lling 
carbonation and very dry fi nish makes it an easy yet remarkable beer.  – MG & DvH

That Brewing Company

THAT MUST 
B-BRUT IPA 
(7.1%)

4.0

Although this is the fourth beer on Patiala’s menu, it is the fi rst brewed in-house – and it’s 
a goodie. On the day the beer quietly launched, I happened to be at Patiala with a group 
of beer lovers (well OK, brewer Murray had messaged to say the new IPA was on tap so 
we made a beeline to be the fi rst to try it). Among our number were two visiting beer 
afi cionados from the UK. Gary, upon sipping Patiala’s IPA proclaimed it to be the best beer 
he’d tasted on the trip so far. I won’t say it’s the best beer I’ve had this year, but it is a very 
good IPA. Lots of ripe orange greets you when you inhale. There’s a defi nite hint of caramel 
hanging out in the background when you sip, but there’s no doubting that hops are the 
star here, with waves of ripe peach and dried apricots. For me, it’s a little too full-bodied, 
meaning I couldn’t have more than a couple, although that being said I did polish off a pint 
and a half of it pretty quickly… – LC

Patiala

PATIALA IPA 
(6.5%)

3.7



Q: The beer industry is 
constantly changing – do you 
follow market trends and 
respond to brewers’ needs?
Yes, absolutely. We’re constantly 
on the watch for new trends on the 
global beer scene and position one 
of our existing products following 
applied research, or develop new 
products if needed to address those 
trends. I’ll take as an example the 
research we have done over the last 
couple of years to fi ll in the need for 
microorganisms and fermentation 
solutions to brew NEIPAs (SafAle S-33 
& K-97), Brut IPAs (SafBrew DA-16), 
low and no alcohol beers (SafBrew LA-
01), sour beers (SafSour LP 652), hard 
seltzers (SpringFerm NAB-2) and much 

more. More specifi cally in 
South Africa we have 
developed fermentation 
solutions for sorghum 
based beers.

Q: The low-
alcohol trend 

looks set to 
be huge 

– is low-
alc beer 
something 
that a 
smaller 
brewer 
can 
produce?
Defi nitely. 
There are 
two ways to 

make a low or no alcohol beer. The 
fi rst is to make a normal beer then de-
alcoholise by distillation. The problem 
with that approach is that along with 
the alcohol, you remove a lot of 
fl avour as well. Some brewers do that 
and then recompose the beer, but it’s 
a very expensive method.  The second 
way is to use special microorganisms 
that will either not consume sugar or 
will consume it but not convert it to 
alcohol. As experts in fermentation we 
try to look for organisms that will have 
a specifi c metabolism so that they will 
not produce excessive amounts of 
alcohol. Last year we came out with 
our fi rst yeast that doesn’t metabolise 
maltose. It will metabolise simple 
sugars – glucose and sucrose, so you 
will end up with a very low alcohol 
production. We have made some 
amazing beers with great fl avours and 
aromas that are not too sweet.

Q: A couple of years ago you 
added a bacteria to the beer 
catalogue as well. Can you 
tell us more about that?
Sour beers have gained in popularity 
over the years, spreading out of 
Europe through the USA into the 
world. Spontaneous fermentation and 
blending or using indigenous barrel 
fl ora is not easily achieved. It requires 
much expertise and involves some 
risks. Kettle souring is an easy and 
effective way for brewers to produce 
sour beers, hence this process has 
become quite popular in recent years. 
We realised we had a void in the 
area of sour beer development and 
started the journey of developing 
fi rst the bacteria required for kettle 
souring. Our fi rst microorganism in 

this respect is the SafSour LP 652, 
a homofermentative Lactobacillus 
plantarum producing primarily lactic 
acid. It is fairly fast and thermotolerant 
and has been designed to acidify wort 
to desirable pH levels for drinkable 
and subtly aromatic sours. And of 
course there is more to come for 
passionate brewers involved in sour 
beer production and maturation.

Q: The biggest yeast story 
in the beer world in the past 
year was Kveik (Norwegian 
farmhouse yeast) –is this 
something Fermentis will 
focus on?
Yes, we’re currently in the selection 
process.

Q: Fermentis doesn’t just 
focus on beer – can you tell 
us a bit about your other 
beverage yeasts? 
We have a large range of products 
(yeast, bacteria, yeast derivatives, 
enzymes) for the winemaker, cider 
maker, spirit manufacturer and any 
other fermented beverage besides 
beer. Our yeast ranges bear the names 
of the types of beverages you can 
produce with them; e.g. SafAle for 
ales, SafLager for lagers, SafSorghum 
for Sorghum beers, SafTeq for tequila, 
SafCider for ciders… we strive to select 
the most appropriate microorganisms 
to best work on the raw materials and 
sugar source used to produce the 
targeted fermented beverages and at 
the same time cover a very large array 
of sensory expressions, whatever the 
fermented beverage in question.

IDEAS

FERMENTINGAlthough the craft beer industry 
tends to go gaga for hops, many 

of the biggest styles to emerge in 
the past few years relied heavily on 
yeast and other microorganisms. 

We chatted with Fermentis General 
Manager Stéphane Meulemans to 
fi nd out what’s happening beyond 

the brewhouse.

TECH TALK

GOOD
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SEEN AT

CLARENS
CLARENS 22 & 23 FEBRUARY 2020

BEER FEST

That Brewing Company always bring an 
impressive lineup of beers to the fest

Headgear required at the Shackleton stand

Happy to be queuing for a Richmond Hill beer

The Old Potter's team is all smiles despite the rain

The Mad Giant crew serve up some hop bombs for a thirsty crowd Eric van Heerden from Triggerfi sh and Sean Smith from 
Kegs4Africa toast with Stephan Meyer of Clarens Brewery

Our editor escapes the rain to pour another pint of Road Trip IPA

A second successful Clarens fest for the Route 96 Brewery

ZZ Top join the Agar's Brewery team for a photo opp

People couldn't get enough of Notties' range
of cappuccino porters

On Tap's publisher Andrew Thomas and designer Rachel du 
Plessis stop for a beer with Brewcraft owner Ryan Phillips 

Zwakala was the only brewery representing Limpopo

Anvil Alehouse couldn't pour fast enough
on the Saturday afternoon

Party time at the Brewsters Craft stand

Drifter was one of fi ve breweries to travel from 
the Cape for the festival

Love and smiles at the Afro Caribbean stand

Stash Breweries rocked their fi rst Clarens fest
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BREWERS DIRECTORY
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 Brewery
Sabie
FJ Waring & Peter Mabuza
013 764 1005
sabiebrewery@gmail.com
sabiebrewery.com

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

Buffels Brew Biergarten
Rustenburg
Hattie Albers
082 880 6475
buffelsbrew@gmail.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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
Sean & Morné Barradas
076 180 6521
operations.dogandfi g@gmail.com
dogandfi gbrewery.com

Hazeldean Brewing Co.
Pretoria
Marius Botha
072 650 9427
info@hazeldeanbrewing.co.za
hazeldeanbrewing.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

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

Drakensberg Brewery
Cathkin Park
Nick Roberts
060 382 6225
info@drakbrew.co.za
drakbrew.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

EASTERN CAPE
Brewhaha JBay
Jeffreys Bay
Marius Deetlefs
082 807 3450
brewery@brewhaha.co.za
brewhaha.co.za 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Richmond Hill Brewing Co. (RHBC)
Port Elizabeth
Niall Cook
066 472 6352
info@richmondhillbrewing.com
richmondhillbrewing.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Table 58 Brewing
East London
Paul de Klerk
043 748 2815
info@table58brewing.co.za
table58brewing.co.za

FREESTATE
Appointment Craft Beer Brewery
Kroonstad
Rudi & Coal
082 371 3794
rudi@regalhq.co.za

GAUTENG
Agar's Brewery
Kya Sand
Michael Agar
076 191 5331
michael@agarsbrewery.co.za
agarsbrewery.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Brewsters Brewery
Roodepoort
Apiwe Nxusani-Mawela
072 584 2449
info@brewsterscraft.co.za
brewsterscraft.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Frontier Beer Co.
Johannesburg
Brendan Hart
083 333 2045
brendan@frontierbeer.co.za
frontierbeer.co.za
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Red Bridge Brewing Co.
Knysna
Karel & Chantal Bruwer
084 076 6269
beer@redbridgebrewing.co.za
redbridgebrewing.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Saggy Stone Brewing Company
Robertson
Adrian & Phillip Robinson
023 004 0301
info@saggystone.co.za
saggystone.co.za 
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Shackleton Brewing Company
Salt River
Stephen Peel
071 347 4079
steve@shackletonbc.co.za
shackletonbc.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

The Brewery @ Hemel-en-aarde
Hermanus
Marc de Maudave Bestel
028 316 4626
info@hermanus.beer
hermanus.beer
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Tuk Tuk Microbrewery
Franschhoek
Leeu Collection in partnership
with CBC
021 492 2207
info.tuktuk@leeucollection.com
leeucollection.com

Flagship Brew
Riebeek Kasteel 
Marina Galloway & Harry Galloway
082 376 8597
mwgallo@mweb.co.za
fl agshipbrew.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Fokof Lager
Belville
Fokofpolisiekar
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
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

Jack Black's Brewing Company 
Cape Town
Ross McCulloch
021 447 4151
info@jackblackbeer.com
jackblackbeer.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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

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

Paternoster Brouery
Paternoster
Jan Nelson, Shirley & Paul Hayes
063 952 3383
info@paternosterbrew.co.za
paternosterbrew.com

WESTERN CAPE

Birkenhead Brewery
Stanford
Alex Krasnov & Benson Macupe
082 341 0183
info@birkenhead.co.za
walkerbayestate.com
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Black Eagle Brewing Company
Langebaan
Hugo Roux
078 884 8299
hugo@bebc.co.za
bebc.co.za
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Cape Brewing Company
Paarl
Wolfgang Ködel
021 863 0650
info@capebrewing.co.za
capebrewing.co.za
•••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

Charlie's Brewhouse
Velddrif
Anton Knoetze
022 783 0448
info@charliesbrew.co.za
charliesbrew.co.za•

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

Darling Brewery
Darling
Rene Du Toit & Kevin Wood
021 286 1099
brewer1@darlingbrew.co.za
darlingbrew.co.za•

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

Devil's Peak Brewing Company
Cape Town
JC Steyn
021 200 5818
info@signalhillproducts.com
devilspeak.beer
••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••••

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
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MASH OUT
This issue we’re trying to sprinkle a little good news 

and happiness around, so we asked our readers:

WHAT IS YOUR
HAPPIEST
BEER MEMORY?

BRETT IRVINE
Former SouthYeaster now 
living in Australia
When our amber 
ale placed at the 
SouthYeasters summer fest. 
We knew we liked it... But 
hearing that other people 
did too was awesome. 
It planted the seed and 
encouraged us to keep 
brewing – we later went on 
to join the Brewers Co-op 
in Cape Town.

DAVID WILSON
Head brewer at 
Copperlake Breweries, 
Johannesburg
My happiest memory 
is when I got into 
production at 
Copperlake. When I 
graduated engineering, 
I struggled to fi nd 
a job in the normal 
fi elds. It was a really 
good feeling going 
from fl oating around 
not knowing where I fi t 
in to having a career I 
love where I also get to 
use what I studied for 
such a long time.

ROLAND LARSON
Beer geek, Cape Town
It’s diffi cult to pin down 
one, but I think the 
memory of the friends, 
especially overseas ones, 
that beer has enabled 
me to make. When we 
fi rst met up with "Gary 
& Jill from Twitter" in a 
Plett restaurant, we left a 
message with my parents 
in case we got abducted 
by these strangers. Turns 
out they were incredibly 
nice and even brought a 
Pliny the Elder to share 
with us!

JOHN MORROW
Brewery manager at 
Nottingham Road Brewing Co.
I think mine was when we 
hosted Africa Brew in 2017. The 
camaraderie and interaction 
with everyone (not to mention 
the beer) was next-level.

SAMANTHA NOLAN
Homebrewer, Cape Town
When I fi rst started 
brewing about six years 
ago and I entered my 
fi rst competition. I got 
in touch and asked if I 
could enter two beers 
and after getting a yes, I 
phoned back and asked 
if could enter three. They 
laughed and although 
it was a defi nite no, the 
SouthYeasters ended up 
creating an award for me: 
“Most Passionate Brewer”. 
I was chuffed for any 
recognition, although it’s 
kind of like winning “Miss 
Personality” in a beauty 
pageant!

GEORGE BRINK
Homebrewer, 
Johannesburg 
I think my happiest beer 
moment was after hearing 
how Mike Agar started 
Black Mamba I tried to 
duplicate it. Next time 
I saw him I gave him a 
sample of my clone and 
after tasting it he asked to 
see my recipe. I obliged 
and after reading it said 
“We use instant oats 
instead of rolled oats, 
otherwise you’ve got it.”

WIL FOLEY
Homebrewer, Pretoria
When dispensing beer at a 
homebrew event and you 
get those people who just 
keep coming back to ask 
for more, because they 
just love your beer.
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THE COUNTDOWN BEGINS FOR THE ANNUAL

CRAFT BREWERS
THIS YEAR WE BRING 7 INTERNATIONAL SPEAKERS
A three-day event aimed at commercial craft brewers, home brewers and beer enthusiasts. The Powwow 

exists to create a unified platform for quality, consistency and comradery in the craft beer industry. 
Early bird tickets available before the end of Feb 2020

EXHIBITOR OPPORTUNITIES
Join our trade show & see the 

latest trends in beer technology

www.craftbrewerspowwow.co.za     info@craftbrewerspowwow.co.za     #cbp20     @craftbrewerspow

THE AFRICAN BEER CUP
Crowning the 

best beers in Africa

INTERNATIONAL SPEAKERS
Mingle with experts

in the brewing industry

SPLIT TALKS
Once again we bring 

you two agendas

BEER 
SCHOOL 
IS BACK
#CBP20

LIM
ITED SEATING

BOOK NOW!
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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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