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From The Editor

I am often asked how I ended up being a 
beer writer in South Africa. It’s a long story 
that involves meeting a Canadian on the 
rooftop of a budget hotel in Cairo, drinking 
some of the best homebrew I’ve ever had 

at the US army base in Seoul, and moving to 
Cape Town for one year almost a decade ago, 
serendipitously arriving just as the � rst ripples 
of craft beer were being seen here.

I’ve always loved a good origin story, and in 
this issue we’ve delved into the origins of South 
Africa's beer culture. Our focus on SA beer 
history was in part inspired by this year being 
the 200th anniversary of the Newlands Brewery. 
A whole book could be written on the brewing 
history of Cape Town’s wettest suburb, but for 
the moment you’ll have to make do with the 
feature on page 16.

Once we’d cranked up our virtual DeLorean 
to travel back in time and explore Victorian 
beer culture, we decided not to stop with just 
one trip, packing enough proverbial plutonium 
to visit the early 1980s for the launch of South 

Africa’s oldest microbrewery, Mitchell’s (page 
6), and then continuing through the 80s and 
90s, wandering around the microbreweries that 
were way ahead of their time, closing before the 
term “craft beer” had actually been used in a 
South African setting.

We haven’t just kept it local though, tipping 
our hats to global beer history with a look at 
some near-extinct beer styles on page 40 and 
asking our resident homebrew expert to recreate 
an ancient ale on page 49. When it comes to 
ancient beers though, there was only one that 
was going to be worthy of its own dedicated 
feature. Check out what it is on page 43.

We � nish o�  the issue by asking our readers 
their origin stories – what happened to make 
them the passionate beer lovers, homebrewers 
or professional brewers that they are today. And 
we’d love to hear your tales too, so drop us a line 
on Facebook, Instagram or Twitter and let us 
know which beer turned you from an occasional 
imbiber into the kind of person that reads entire 
magazines dedicated to nothing but beer.

Hopping through history

Cheers!
Lucy Corne

EDITOR
@LucyCorne
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CONTRIBUTORS

Greg and Karl of Beer Country work and play in TV, content 
creation, social media, collab brewing, braai spices, recipe 
development, braaing, and a whole lot of beer drinking. They’re 
currently working on second a book, following on from their recipe 
book, Beer Food Fire. You can fi nd them online @BeerCountrySA.

Greg Gilowey and Karl Tessendorf 
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Marnus is the national motoring editor for Afrikaans newspapers. 
When not sampling Belgian beers, you’ll fi nd him in his Pringle 
Bay garage tinkering on a DIY project. He has cycled from Lhasa 
to Kathmandu, cooked a vegan meal for a British family in France, 
and served as security guard at Castle Corner during a rather lively 
cricket test match in Bloemfontein. 

Marnus Hattingh

Jeff has been a professional beer writer for more than 30 years. His 
books include the Good Bottled Beer Guide, The Book of Beer 
Knowledge and So You Want to Be a Beer Expert? He was editor 
of the CAMRA Good Beer Guide for eight years and is a former UK 
Beer Writer of the Year. For more about Jeff, check out jeffevans.
co.uk or @insidebeer.

Jeff Evans

Kamini specialises in the development and commercialisation of 
beverage products including technical collaboration, sensory and 
consumer science. With 20 years in the global brewing industry 
Kamini’s passion for beer has led her to contribute to many 
industry-wide initiatives. Recently, she moved into another part of 
the beverage industry – tea, coffee and botanicals, focusing on 
cross-category product innovations.

Kamini Dickie

Anja studied Food Science (BSc) at Stellenbosch University and 
started homebrewing while she was a student. She kicked off her 
brewing career at Cape Brewing Company in Paarl, where she was 
the second in command brewer for 3½ years. Anja is now the head 
brewer at Hey Joe Brewing Company in Franschhoek. 
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• 60 liters Micro-Brewery

• Detachable grain basket (1)

• Glass cover with stainless steel handle (2) 

• 304ss over flow pipe + removable 304ss curve pipe. (3) 

• Stainless steel body (4) 

• Step mashing program PCB, LCD screen with memory function. (5)

• Industrial magnetic drive pump (6)

• 304ss water tank+ 304ss basket

• Double 304ss steel false bottom

• 304ss false bottom connect pipe

• 304ss basket 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
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OT: When you started Mitchell’s back in 1983, 
what was your vision?
LM: I remember in those first years, having recently visited 
the UK and Germany, I was fired up with the belief that South 
Africa’s beer scene could become like those countries’. I 
imagined the establishment of small breweries in many towns 
in SA. I had the vision of beer routes throughout the country 
and avid beer drinkers undertaking pilgrimages to sample 
them – each town offering something uniquely special to its 
geography or history, even if it was just in a name. I saw these 
breweries as small, independent entities, fiercely promoting 
real beer as opposed to the offerings of the megabrewery 
products which had for years dulled the palates of fellow 
beer drinkers in SA. I wanted to see brewers who were an 
intimate part of the tapestry of their towns, who engendered 
pride in the citizens of the town because they could boast 
about having their own brewery, their own beers. 

OT: Do you think you ever imagined how 
much the beer industry would change 
around the world, and just how big craft 
beer would become?
LM: Did I foresee exactly how big craft beer was going to be 
here and abroad? Possibly not. Certainly not that some of 
the “micro” breweries which have been established would 
appear to be pushing to catch up with the established 
megabreweries! My vision of craft beer (or real beer as I 

always referred to it then) was of a cottage industry – green 
and local without the need for massive infrastructure and 
transport requirements. To some extent therefore, I think I 
did see the growth possibilities – after all, I had seen what 
happened in the UK when craft breweries exploded from 7 
to nearly 200 in a few short years. But in SA, from 1983 when 
I realised my dream, it just took so long! It was lonely for a 
long time and then when I was starting to think I needed a 
break (15 years with two weekend breaks!), things started to 
happen.

OT: What have been your proudest/happiest 
moments over the past 40 years of your 
brewing career?
LM: I think my proudest and happiest moment in my brewing 
career was opening my brewery in Knysna on 6 March, 1983. 
It was the culmination of years of planning and much angst. 
We planned our opening in a restaurant in Knysna and sold 
tickets for R10 per head with free beer and snacks. We sold 
200 tickets and believe at least 300 people pitched! We gave 
away 400 litres of beer and ran out of snacks but everyone 
had a great time. Of course it was very late in the evening 
when I finally started relaxing and realised that it was a 
success.

OT: Are there any beer trends that have 
puzzled you?
LM: What has puzzled me most is the size of some of the 

Since we’re exploring beer history in this 
issue, there was one person we just had 

to chat to; a man who has been involved in 
South Africa’s microbrewing industry since 
the very, very start. We asked Lex Mitchell 
to tell us more about spending more than 

three decades in beer.

‘micro’ breweries which have been established. For me 
a micro needs to be a hands-on operation, where your 
customers should be able to share a drink with the brewer 
around the pub. My definition of “real beer” is a beer which 
is unfiltered, unpasteurised and naturally carbonated. 
There are other requirements  relating to raw materials, 
specifically beer brewed adhering to the Reinheitsgebot 
but this does not allow for some of the more esoteric 
beers brewed by some brewers with weird and wonderful 
ingredients and I guess if they are brewed by people 
with the right ethics this is OK. I realise that I exist as an 
anachronism and I resist change! I think that in 2014 at the 
beer competition you referred to me as the Grandfather 
of SA Craft Beer – perhaps that should have been the Old 
Fart of Craft Beer!!

OT: Although you hadn't been involved for a 
number of years, it must have been a blow 
when the Mitchell’s Brewery in Knysna 
ceased production…?
LM: The demise of Mitchell’s Brewery in Knysna was a 
sad day for me even though I had not been involved for 
a long time. I followed their fortunes from afar and tried 
to convince myself that I was no longer involved and thus 
should have no proprietorial feelings about the direction 
they were following. This was made a bit easier by the 
fact that the ownership kept changing, which gave me the 
separation that I probably needed to ensure that I would 
not be too badly affected by their closing up shop. Dave 
McRae, who had been my right hand man and whose 
support and constancy played a huge part in the growth 
and success of the Mitchell’s brand even after I moved to 
Port Elizabeth, stayed on with the various new owners and 
finally when he left a year or two before Mitchell’s closed, I 
felt that my connection was finally severed.

OT: What have you been up to recently? Are 
you still involved in beer?
LM: In 2011 I had my arm twisted by Gary Erasmus in Port 
Elizabeth to join him in a restaurant and brewery venture 
and this led to the establishment of Bridge Street Brewery 
which mashed in its first brew on New Year’s Day 2012. We 
were back to basics again – hands on in the brewhouse, 
just Sue (my wife) and I, putting in a stout to christen my 
new plant and to start a new chapter in our lives.

This was a new lease of life for my brewing story and was 
a lot of fun for nearly five years when Gary and I realised 
virtually simultaneously that we were not restaurateurs 
and began to consider selling. We were lucky to find in 
John and Grant Davies, the ideal people to continue the 
business and to ensure what Gary always wanted – for the 
business to become an institution in PE. We sold in 2016 
and I have remained as a consultant since then.

OT: Do you have any predictions for the 
future of craft beer in South Africa?
LM: I think anyone in the brewing business worldwide right 
now is going to have great difficulty predicting the future 
of craft beer. I think that after the Coronavirus has hopefully 
been tamed, it will take years for  the craft beer world to 
reset  and rise to the heights it reached before the devastation 
caused by the virus. Many small breweries will have been 
forced to close after months of inactivity and lack of finance 
to keep the doors open. I’m not sure how many people 
will have the courage to rise from the ashes like a phoenix 
and start again.
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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!

LEIGH COOKE

The relationship I have with beer kicked o�  many 
years ago, not with the glorious taste and satisfaction 
you receive after the � rst sip, but more a fascination 
with the process, the technology and the e� ort put 
into creating this golden liquid. 

My father worked for SAB for as long as I can remember and this 
drove a small but consistent culture of beer in our household. My 
father would always share the stories of work and travels around the 
world during his tenure at SAB, but for me it was the visits to the 
SAB World of Beer that were fundamental. As this was free for all 
employees, my father frequently took friends and family to enjoy this 
incredible demonstration and every time we visited, I was in awe of 
the process. 

As I passed through my adolescent 
years, I forgot those beer-related times 
as young boy. Beer was re-introduced 
to me at the age of 18 and if I had to 
use one word to describe it, it would 
be disgusting! Perhaps not the word 
you would expect after all those years 
of fascination. As a student, ciders and mixers were the poison of 
choice but beer made a slow comeback largely due to the cost aspect 
– terrible, I know. Still, this is where I learnt to respect my now 
favourite beverage.   

At � rst we were driven towards Tafel and Black Label due to cost, 
but the occasional Grolsch, Guinness or Duvel (a particular favourite 
of mine) would always be a welcome guest at a braai. Oh, the culture 
of setting up the braai, inviting every chom you know and exchanging 
stories while sipping a cold beer. How could one fault that? 

Fast forward a bit and we arrive at the next chapter: craft beer. My 
� rst experience was tasting Jack Black on tap at a local restaurant. My 
mind was blown and simultaneously � lled with questions. � is and 
intrigue grew to a point where I made the conscious decision to turn 
beer into a hobby – not the brewing, but the “researching”. I was 
fortunately in a position where my job required me to work all 
over the country, where I embarked on a nationwide visit to all 
these breweries. 

From meeting the brewers or owners of 1000 Hills, Aegir 
Project, Agar’s, Clarens, Clockwork, Doctrine, Mad Giant, 
Old Potter’s, Stellies and � at Brewing Company to name a 
few, I discovered the incredible personalities and enthusiasm 

this industry has to o� er. Now in 
complete love (my � ancée and I got 
engaged during Clarens Craft Beer 
Festival to give some perspective) 
and with experience earned from 
over 45 di� erent brewery visits, I 
� nally started homebrewing. 

Over the past year, with the 
wisdom and sage advice imparted by many of the KZN Craft 
Revolution members, I decided to purchase a 20-litre setup, 
develop my own recipes and commence full grain brewing. � e 
feeling of creating your own special brew brings a new meaning 
to beer, where it is a natural � t in the South African culture of 
friends, family and “kueiring”. To all the authors, editors, judges, 
farmers, cultivators, owners, risk takers, brewers and investors 
who are involved in this industry, I raise my glass and say thank-
you for the incredible gift of beer. 

My fi ancée and I got 
engaged during Clarens 

Craft Beer Festival
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SURVIVAL STRATEGIES BUSINESSES HAVE USED TO 
SEE THEMSELVES THROUGH THE ALCOHOL BAN:

Selling 
equipment 

(29%)

Selling 
wort or raw 
ingredients 

(29%)

Moved to 
cheaper 

premises 
(9%)

Amalgamated 
with another 

brewery 
(5%)

Producing 
non-alcoholic 

beverages 
(21%)
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recipes to 
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economically 
(12%)

Negotiated 
payment 
deferrals 

or holidays 
(44%)

COVID-19 LOCKDOWN:
THE FALLOUT FOR CRAFT BEER

As On Tap went to print, the South African liquor industry had endured a complete ban on alcohol 
sales for a total of 14 weeks. Add to that an additional seven weeks of heavily restricted trading, 

including a ban on weekend sales and on-consumption trading, and you can imagine what dramatic 
consequences this has had on the craft beer industry. CBASA recently conducted a survey of 

breweries, brewpubs, brand owners and suppliers across the industry. The results are alarming.
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retrench, with 53% of business 
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additional 45% only receiving part 

payments 

31% 0%

16%
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of businesses have been able to 
access SMME debt relief finance 

scheme loans

of business have been 
able to secure some 

kind of additional 
funding

 average number of 
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the average expected recovery 
time of those businesses which 

survive
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The aggregated outlook 
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BREW   NEWS
Remember at the start of 
lockdown, when you told 
yourself you’d read more 
or exercise more or start to 
learn a language? Well, while 
most people’s promises of 
self-betterment were quietly 
forgotten, one man put us 
all to shame. UK beer writer 
and somewhat regular visitor 
to South Africa, Pete Brown, 
researched, wrote, edited and 
published an entire book in the 
time the rest of us managed 
to fi nish reading a book. The 
loftily titled Craft: An Argument 
-  Why the term 'Craft Beer' 
is completely undefi nable, 
hopelessly misunderstood 
and absolutely essential, grew 
out of Pete’s popular talk on 
the same topic, which he gave 
at the 2019 Beer Boot Camp 
in Johannesburg. The self-
published  e-book delves into 
the oft-posed question “What 
is craft beer?” and comes up 
with a host of ways to defi ne 

craft, before quashing each 
defi nition. Whether you agree 
with him or not – and you 
often won’t – it’s a great read, 
peppered with Pete’s signature 
wit and ability to seek out some 
truly random information. The 
book is available on Amazon.

Industry experts interested in speaking at the 2021 food 
& drink technology Africa summit are invited to submit 
abstracts. The event is set to take place from 13-15 July 2021 
at Gallagher Convention Centre in Johannesburg. Interested 
parties should submit a brief synopsis of their presentation 
along with a biography and photo of the speaker. 
Abstracts can be emailed to Katy Van der Walt at katy.
vanderwalt@mm-sa.com, by Wednesday 30 October 2020. 
Check out www.fdt-africa.com for further info.

The ban on alcohol pushed many brewers to 
become increasingly resourceful, with some 
launching non-alcoholic products to sell in 
lieu of beer. Brauhaus Afrika has released Hop 
Lemon Hop Water: a fi zzy drink made with 
water, yeast, hops and homemade lemon juice, 
and sweetened with stevia. Darling has released 
a whole range of non-alcoholic beverages, 
including a traditional ginger beer, two hop-
infused zero-alcohol seltzers and Malt Cross, a 
toffee-fl avoured shake that can be drunk warm 
or cold. Check out our reviews of the latest non-
alcoholic beer releases on page 52.

EXPAND THEIR
LOCAL BREWERIES

NON-ALC OFFERING
CALL FOR PAPERS:
FOOD & DRINK
TECHNOLOGY AFRICA

PETE BROWN 
LAUNCHES NEW E-BOOK

If you’ve always wanted to witness the US hop harvest, this 
year you’ll get a chance to join in, if only from a distance. 
Hop supplier Yakima Chief is operating a virtual harvest 
for the whole of September, with a range of live sessions 
including farm tours, interviews with hop farmers, panel 
discussions and informative talks on topics such as 
sensory analysis and hop breeding. All sessions are free 
– you just need to register at hopandbrewschool.com.

THE YAKIMA HOP
HARVEST GOES
VIRTUAL

BREW   NEWS

NEW BREWS
Richmond Hill Gimme 

Shelter (6% ABV)
When booze was banned 
but brewing was not, PE-

based Richmond Hill offered 
sanctuary to the members of 
the local homebrew club, the 
Yeastern Cape. The result is 
this smooth and delicately 
spicy elderfl ower saison, 

available in 500ml cans and on 
tap at the brewery.

Soul Barrel Fresh 
Nectar (5.2%ABV)

Soul Barrel’s Nick Smith 
promises a “juicy, 
hazy pale ale with 

explosive hop fl avours 
of candied clementine, 
apricot, pineapple and 

guava”.  Grab a pint 
at the brewery or fi nd 
it in bottle from mid-

September.

Saggy Stone Summer 
Ale (3% ABV)

Saggy Stone have 
ventured into light beer 

for the fi rst time with 
this low-ABV blonde ale. 
The beer is available in 

cans and on tap at select 
outlets around the Cape.

Fraser’s Folly Wild 
Berry & Basil (4% ABV)

The latest in Fraser’s 
Folly’s small batch series 
is a “blended sour beer” 

with blueberries and 
fresh basil. It’s currently 

available by the case from 
the brewery’s online store.

Nobleman Brewing launched a new taproom in Ilovo, 
Johannesburg in early August. It’s the brewery’s second 
venue, with the original Magaliesberg location still 
operating.

Mad Giant are also about to open a second location, 
this time in Blairgowrie. The taproom is due to open at 
the start of October. 
------------------------------------------------------------------------
In Cape Town, Lakeside Brewery is fi nally opening a 
taproom after many years operating as a distribution-
only brewery. The new space will open at Imhoff Farm in 
Kommetjie in late September.

TAPROOM OPENINGS

Brewers seem to enjoy a little 
job-hopping and lately there 
have been several moves. 
Little Wolf founder Stefan 
Wiswedel is taking over as 
head brewer at Cape Town 
brewpub Patiala, stepping 
into the shoes of Murray 
Stephenson. Murray, who has 
previously brewed at Jack 
Black and Woodstock, will be 
heading to northern Botswana 
to work at the brand new 
Okavango Craft Brewery in 

Maun. Back in South Africa, 
Michael Biljon, formerly of 
Gilroy Brewery, is now brewery 
manager at Brewhogs. And in 
the southern Cape, American-
born Ross Eaton, who moved 
to South Africa last year 
to brew at Drifter Brewing 
Company, is now manning 
the kettles at Barrington’s in 
Plettenberg Bay. His fi rst order 
of business was to add a bock 
to the existing line-up of lager, 
weiss and pale ale.

BREWER MOVES

The 650-litre brewhouse formerly installed at Fraser’s Folly in 
the Overberg will soon be taking up residence at Rwanda’s 
fi rst microbrewery, Kweza Craft Brewery. The brewery, plus 
tanks, bottling line and other equipment will be shipped 
and installed at Kweza’s brewpub in Kigali. There’s still a 
long way to go before the brewpub is fully up and running 
with licencing hurdles to tackle before the brewery can be 
commissioned. Kweza’s managing director Jessi Flynn hopes 
to have the brewery up and running by mid-2021.

KWEZA CRAFT BREWERY
BUYS FRASER’S FOLLY EQUIPMENT

12  |  Spring 2020  |  ontapmag.co.za



BREW   NEWS
Remember at the start of 
lockdown, when you told 
yourself you’d read more 
or exercise more or start to 
learn a language? Well, while 
most people’s promises of 
self-betterment were quietly 
forgotten, one man put us 
all to shame. UK beer writer 
and somewhat regular visitor 
to South Africa, Pete Brown, 
researched, wrote, edited and 
published an entire book in the 
time the rest of us managed 
to fi nish reading a book. The 
loftily titled Craft: An Argument 
-  Why the term 'Craft Beer' 
is completely undefi nable, 
hopelessly misunderstood 
and absolutely essential, grew 
out of Pete’s popular talk on 
the same topic, which he gave 
at the 2019 Beer Boot Camp 
in Johannesburg. The self-
published  e-book delves into 
the oft-posed question “What 
is craft beer?” and comes up 
with a host of ways to defi ne 

craft, before quashing each 
defi nition. Whether you agree 
with him or not – and you 
often won’t – it’s a great read, 
peppered with Pete’s signature 
wit and ability to seek out some 
truly random information. The 
book is available on Amazon.

Industry experts interested in speaking at the 2021 food 
& drink technology Africa summit are invited to submit 
abstracts. The event is set to take place from 13-15 July 2021 
at Gallagher Convention Centre in Johannesburg. Interested 
parties should submit a brief synopsis of their presentation 
along with a biography and photo of the speaker. 
Abstracts can be emailed to Katy Van der Walt at katy.
vanderwalt@mm-sa.com, by Wednesday 30 October 2020. 
Check out www.fdt-africa.com for further info.

The ban on alcohol pushed many brewers to 
become increasingly resourceful, with some 
launching non-alcoholic products to sell in 
lieu of beer. Brauhaus Afrika has released Hop 
Lemon Hop Water: a fi zzy drink made with 
water, yeast, hops and homemade lemon juice, 
and sweetened with stevia. Darling has released 
a whole range of non-alcoholic beverages, 
including a traditional ginger beer, two hop-
infused zero-alcohol seltzers and Malt Cross, a 
toffee-fl avoured shake that can be drunk warm 
or cold. Check out our reviews of the latest non-
alcoholic beer releases on page 52.

EXPAND THEIR
LOCAL BREWERIES

NON-ALC OFFERING
CALL FOR PAPERS:
FOOD & DRINK
TECHNOLOGY AFRICA

PETE BROWN 
LAUNCHES NEW E-BOOK

If you’ve always wanted to witness the US hop harvest, this 
year you’ll get a chance to join in, if only from a distance. 
Hop supplier Yakima Chief is operating a virtual harvest 
for the whole of September, with a range of live sessions 
including farm tours, interviews with hop farmers, panel 
discussions and informative talks on topics such as 
sensory analysis and hop breeding. All sessions are free 
– you just need to register at hopandbrewschool.com.

THE YAKIMA HOP
HARVEST GOES
VIRTUAL

BREW   NEWS

NEW BREWS
Richmond Hill Gimme 

Shelter (6% ABV)
When booze was banned 
but brewing was not, PE-

based Richmond Hill offered 
sanctuary to the members of 
the local homebrew club, the 
Yeastern Cape. The result is 
this smooth and delicately 
spicy elderfl ower saison, 

available in 500ml cans and on 
tap at the brewery.

Soul Barrel Fresh 
Nectar (5.2%ABV)

Soul Barrel’s Nick Smith 
promises a “juicy, 
hazy pale ale with 

explosive hop fl avours 
of candied clementine, 
apricot, pineapple and 

guava”.  Grab a pint 
at the brewery or fi nd 
it in bottle from mid-

September.

Saggy Stone Summer 
Ale (3% ABV)

Saggy Stone have 
ventured into light beer 

for the fi rst time with 
this low-ABV blonde ale. 
The beer is available in 

cans and on tap at select 
outlets around the Cape.

Fraser’s Folly Wild 
Berry & Basil (4% ABV)

The latest in Fraser’s 
Folly’s small batch series 
is a “blended sour beer” 

with blueberries and 
fresh basil. It’s currently 

available by the case from 
the brewery’s online store.

Nobleman Brewing launched a new taproom in Ilovo, 
Johannesburg in early August. It’s the brewery’s second 
venue, with the original Magaliesberg location still 
operating.

Mad Giant are also about to open a second location, 
this time in Blairgowrie. The taproom is due to open at 
the start of October. 
------------------------------------------------------------------------
In Cape Town, Lakeside Brewery is fi nally opening a 
taproom after many years operating as a distribution-
only brewery. The new space will open at Imhoff Farm in 
Kommetjie in late September.

TAPROOM OPENINGS

Brewers seem to enjoy a little 
job-hopping and lately there 
have been several moves. 
Little Wolf founder Stefan 
Wiswedel is taking over as 
head brewer at Cape Town 
brewpub Patiala, stepping 
into the shoes of Murray 
Stephenson. Murray, who has 
previously brewed at Jack 
Black and Woodstock, will be 
heading to northern Botswana 
to work at the brand new 
Okavango Craft Brewery in 

Maun. Back in South Africa, 
Michael Biljon, formerly of 
Gilroy Brewery, is now brewery 
manager at Brewhogs. And in 
the southern Cape, American-
born Ross Eaton, who moved 
to South Africa last year 
to brew at Drifter Brewing 
Company, is now manning 
the kettles at Barrington’s in 
Plettenberg Bay. His fi rst order 
of business was to add a bock 
to the existing line-up of lager, 
weiss and pale ale.

BREWER MOVES

The 650-litre brewhouse formerly installed at Fraser’s Folly in 
the Overberg will soon be taking up residence at Rwanda’s 
fi rst microbrewery, Kweza Craft Brewery. The brewery, plus 
tanks, bottling line and other equipment will be shipped 
and installed at Kweza’s brewpub in Kigali. There’s still a 
long way to go before the brewpub is fully up and running 
with licencing hurdles to tackle before the brewery can be 
commissioned. Kweza’s managing director Jessi Flynn hopes 
to have the brewery up and running by mid-2021.

KWEZA CRAFT BREWERY
BUYS FRASER’S FOLLY EQUIPMENT

ontapmag.co.za  |  Spring 2020  |  13  



Soul Barrel’s Nick Smith 
and Brewsters Craft brewer 
Apiwe Nxusani-Mawela have 
joined forces to produce the 
fi rst commercially available 
umqombothi hybrid beer. 
Wild African Soul (6.5% ABV) 
represents a coming together 

RELEASE SA’S FIRST

6.5% ABV 8 IBUs 

Brewed and bottled with soul at: 
Soul Barrel Brewing 
R45 Simondium
WC
www.soulbarrel.co.za 

Ingredients: 
• Malt:   King Korn sorghum, maize, oats, pilsner, pale, local organic 
                unmalted wheat
• Hops:  Cascade, S Spalt
• Yeast:  Native sorghum microflora, house wild mixed culture, 
               brett brux, champagne
• Water: Simonsberg Mountain waterBrewed With Soul

At Soul Barrel Brewing we aim to create 
a world-class South African beer culture 

by brewing artisanal, innovative beer that reflects 
our time, place and personality.  

We believe real beer is made with soul.  
Our brewing showcases our passion for 

local ingredients, hoppy ales, 
old world barrel fermentations and 

our uncompromising commitment to quality.  

The brewery is located in the heart of the 
Cape Winelands outside of Franschhoek, 

built within the old tank walls of 
the former Drakenstein Cooperative winery.

340ml

This collab with Brewsters Craft is inspired by 
South Africa's amazing beer culture. Think of it as a 

modern rendition of traditional sorghum beer, 
Umqombothi.  We've blended European barrel-aging 

techniques with African methods of sour mashing 
and open, natural fermentations for a first of its kind ale.  

A batch of Umqombothi was blended with our mixed 
culture farmhouse ale and a two year old 

barrel-aged brett beer.  This finished blend 
was refermented and matured in an oak barrel. 

This beer is fascinating and unique.  Flavors of cream pear, 
citrus & honey meld into a sticky barrel character, 

balanced by acidity and funky grain notes derived from 
the wild sorghum malt and spontaneous fermentation 

with native yeasts.

Don’t drink and walk on the road, you may be killed.

Wild African Soul
Umqombothi Beer

This beer is alive!  
Bottle conditioned, sediment will naturally occur.  

Unfiltered and unpasteurized.

UMQOMBOTHI HYBRID

SOUL BARREL AND
BREWSTERS CRAFT

In a recent survey from CBASA, 21 brewery owners said 
they had decided to close their businesses permanently 
since the start of lockdown. Due to the anonymous nature 
of the survey, the details of these closures are not available. 
However, a number of breweries have confi rmed that they 
have ceased trading, with some advertising their equipment 
for sale. Closures include Sir Thomas Brewing Company in 
Stellenbosch, Stone Circle Brewing in Cape Town, Owl & 
Hare Craft Brewery in Wakkerstroom, Robertson Brewing 
Company in George, Red Rock Brewing Company in 
Johannesburg and Odyssey Craft Brewery in Durban. 

LOCKDOWN LEADS TO 
BREWERY CLOSURES

of traditional African beer and 
modern craft. The traditional 
umqombothi was brewed in 
February for South African 
National Beer Day, then 
blended with Soul Barrel’s 
mixed culture farmhouse ale 
and a two-year-old barrel-aged 
Brett beer. The fi nished blend 
was refermented and matured 
in an oak barrel. “Think of it as a 
modern rendition of traditional 
sorghum beer,” says Nick. 
“We've blended European 
barrel-aging techniques with 
African methods of sour 
mashing and open, natural 
fermentations for a fi rst of its 
kind ale.” The beer launches on 
Heritage Day (24 September) 
and will be available on Best 
Craft Beer as well as from Soul 
Barrel’s brewery in Simondium.

IN BRIEF

Nigerian microbrewery 
Bature has released a 

limited edition brew with 
a social message. Working 

in conjunction with a 
local NGO, The Consent 
Workshop, the brewery 
launched Yes Means Yes 

with the goal of spreading 
more awareness about 

sexual consent. All proceeds 
from the beer, a coconut 

cream stout, will go to The 
Consent Workshop.

After a brief period of 
closure, Pretoria-based 

Bernie’s Brewery is under 
new management. The 

new owners are working 
on a rebrand and a 

revamp of the taproom. 
Keep an eye on their 

social media accounts 
for details of the launch, 

currently set for late 
September.

A new app focusing on 
craft beverages launched in 
August. Craft Craze doesn’t 
only focus on beer, but all 
artisanal beverages. The 
app allows you to browse 
products, purchase from 

an ever-growing selection 
of beers, wines and spirits, 
then rate and review the 
products. The app is free 

to download from the Play 
Store or check it out at 

craftcraze.co.za.

Brewhogs is the latest 
local brewery to invest 
in a canning line, with 
their core range to be 
re-released in 330ml 

cans from early October. 
Following the huge trend 
in the USA, the Jo’burg-
based brewery has also 

developed a hard seltzer, 
Crush’d. The seltzer – AKA 
alcoholic sparkling water – 
will be available from early 

September.

LIQUID YEAST CROWN CORKS LAB EQUIPMENT

BREWING EQUIPMENTMALT, YEAST, HOPSPARTY KEGS

TAPS & TOWERS GROWLERS KEGS & FERMENTING 
VESSELS

Visit our Cape Town showroom store 
and browse our latest craft brewing 
products & consumables!

Chat with our experienced brewmasters 
who are happy to guide you through 
your homebrewing journey.

We offer repackaged malt & hops as 
well as liquid yeast.

View our dispensing equipment and 
wide product offering to suit any home 
or craft brewer.

https://www.bevplus.com/
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It is the cradle of brewing in South Africa, and home to 
our country’s oldest brewery. Lucy Corne explores the 

beery history of Newlands and celebrates the 200th 
anniversary of its namesake brewery.

FEATURE

Looking back, they probably 
should have called it Brewlands. 
The Cape Town suburb has 
been linked with brewing ever 
since there was a brewing 
industry in South Africa – in fact, 

even earlier than that. And as with other 
brewing hubs around the world, there was 
a very good reason that Newlands quickly 
became the heart of beer-making in this 
country: water.

This year marks two centuries since 
brewing fi rst began on the current 
Newlands Brewery site, but brewing in 
this part of the city actually predates that 
by at least another 126 years. It was 1694 
when the Cape’s fi rst trained brewer was 
dispatched from the Netherlands by 
the Dutch East India Company - Rutgert 
Mensing.  Whether it was the decision 
of then governor Simon van der Stel, of 
Mensing himself, or of some visionary 
who goes unnamed in history books, it is 
unclear, but the location chosen for this 
early brewery was a decision well made. It 
was in an area known as Nuweland and it 
was chosen for its proximity to a clean and 
reliable water source – the springs fed by 
streams fl owing from Table Mountain.

It had been almost half a century 
since the Dutch fi rst set up at the Cape, 
during which time the Europeans had 
made numerous attempts at brewing. 
Historical accounts talk about failed 
efforts at growing barley, shipments of 
rotting hops and batches of beer that 
were probably best used for watering 
the aforementioned barley plants, so the 
arrival of a trained brewer must have been 
very welcome.

Mensing was given 30 morgen of land 
on a farm known as Papenboom, right 
in the heart of Newlands. Papenboom 
included the section of Newlands Avenue 
now home to the Forrester’s Arms, with 
Mensing’s original brewery located at what 

is today the Montebello Design Centre. 
Mensing approved of the site, largely due 
to the pure, soft water that trickled down 
from Table Mountain. But despite his 
knowledge that good beer requires good 
water, Mensing turned out not to be the 
star hire the Company had thought, taking 
several years to get the brewery up and 
running and then admitting that he “did 
not know how to stop the beer from going 
sour”.  But while his tenure as offi cial Cape 
brewer was short-lived, the area in which 
he started his brewery is still synonymous 
with brewing to this day. 

A BREWERY IS BORN
Other brewers came and went over the 
decades, but the next to be immortalised in 
historical accounts was Jacob Letterstedt. 
Letterstedt arrived from Sweden in 1820 
and promptly married Maria Barendina 
Bekker, a widow and Newlands landowner. 
That same year, Letterstedt opened a 
brewery on her land, naming it Mariendahl 
Brewery in her honour. The name remains 
to this day on a sign as you enter SAB’s 
Newlands Brewery to take the 90-minute 
tour of the historical buildings and to see 
the modern-day plant in action.

Letterstedt, like other Cape brewers 
of the time, brewed English-style pale 
ales and a porter, which he advertised 
in the 1830 South African Directory and 
Advertiser as “warranted to keep in any 
climate”. By 1854, brewing was booming 
in Cape Town, with a census that year 
counting 13 breweries in the city, a number 
of which were in Newlands. 

Some of his contemporaries’ 
businesses failed, but Letterstedt’s 
brewery thrived. In 1859, he announced an 
expansion, with “new utensils, including 
some from Europe”. The notice also 
promised a “much improved quality from 
the 1st April” when “any quantity of Cape 
Ale, of all the best descriptions, will be 

Newlands Brewery in the late 1800s - some of the structures can still be seen today

Pale ale bottle from a brew at Mariendahl 
Brewery in 1860

Entrance to the old Mariendahl Brewery, now 
the reception area and gift shop
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It is the cradle of brewing in South Africa, and home to 
our country’s oldest brewery. Lucy Corne explores the 

beery history of Newlands and celebrates the 200th 
anniversary of its namesake brewery.
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Looking back, they probably 
should have called it Brewlands. 
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been linked with brewing ever 
since there was a brewing 
industry in South Africa – in fact, 
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not know how to stop the beer from going 
sour”.  But while his tenure as offi cial Cape 
brewer was short-lived, the area in which 
he started his brewery is still synonymous 
with brewing to this day. 

A BREWERY IS BORN
Other brewers came and went over the 
decades, but the next to be immortalised in 
historical accounts was Jacob Letterstedt. 
Letterstedt arrived from Sweden in 1820 
and promptly married Maria Barendina 
Bekker, a widow and Newlands landowner. 
That same year, Letterstedt opened a 
brewery on her land, naming it Mariendahl 
Brewery in her honour. The name remains 
to this day on a sign as you enter SAB’s 
Newlands Brewery to take the 90-minute 
tour of the historical buildings and to see 
the modern-day plant in action.

Letterstedt, like other Cape brewers 
of the time, brewed English-style pale 
ales and a porter, which he advertised 
in the 1830 South African Directory and 
Advertiser as “warranted to keep in any 
climate”. By 1854, brewing was booming 
in Cape Town, with a census that year 
counting 13 breweries in the city, a number 
of which were in Newlands. 

Some of his contemporaries’ 
businesses failed, but Letterstedt’s 
brewery thrived. In 1859, he announced an 
expansion, with “new utensils, including 
some from Europe”. The notice also 
promised a “much improved quality from 
the 1st April” when “any quantity of Cape 
Ale, of all the best descriptions, will be 
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obtainable”. Some of the buildings from 
the 1859 expansion are still standing today 
and form an important part of Newlands 
Brewery’s landscape. 

Sadly, Jacob Letterstedt passed away 
just three years later, leaving the brewery in 
the hands of his daughter, Lydia. She made 
extensive upgrades in 1881, including 
a move to gravity-fed brewing and the 
construction of the tower brewery that still 
stands today. But despite some successes, 
she ended up leasing and later selling 
the brewery to another Scandinavian 
immigrant, one Anders Ohlsson.

OHLSSON’S EMPIRE
Norwegian-born Ohlsson was a shrewd 
businessman and politician. He fi rst 
ventured into the brewing industry in 
1881, founding the Anneberg Brewery 
in Newlands. Today, Anneberg Road 
falls within the grounds of South African 
College High School and sadly nothing 
remains of the original brewery. 

Ohlsson went on to buy out the 
Cannon Brewery – whose building still 

stands on Cannon Street in Newlands – 
and the Cloete Brewery (also known at 
the time as the Newlands Brewery), which 
was situated on Newlands Avenue, across 
the road from the Forrester’s Arms. In 1889 
he also acquired Letterstedt’s Mariendahl 
Brewery, merging the four to become 
Ohlsson’s Cape Breweries Ltd. At the time 
it was the largest industrial enterprise in 
the country outside of the mining industry.

Perhaps the most important legacy of 
Ohlsson’s foray into the brewing world was 
securing the rights to the Albion Spring 
in 1898. He had already secured water 
rights for his Anneberg Brewery in 1883, 
then when he purchased the Cloete and 
Mariendahl breweries he got additional 
water rights to the Newlands Spring.   

Ohlsson was a founder and major 
shareholder of the Cape Town District 
Waterworks Company and when it 
was sold to the Suburban Municipal 
Waterworks, Ohlsson is said to have 
secured a guarantee that his brewery 
would receive 175 000 gallons of water 
free of charge each day from the Albion 

Spring, and that no other brewery would 
be supplied from it. Not that there were 
any other breweries left in the area at this 
point, since he’d bought them all out 
and incorporated them into his own mini 
brewing empire.

SAB TAKES OVER
Ohlsson ran his brewing company with 
great success, adding a lager brewery 
in 1900, just a couple of years after the 
fi rst lager had been produced in South 
Africa. He retired in 1906, passing control 
of the brewery to his son Axel. Ohlsson 
senior lived out his remaining years at the 
Montebello residence he had acquired 
years before along with the Cloete 
Brewery. Shortly after his death, a new 
lager was released in his honour, one that 
bore his nickname, The Lion. 

Ohlsson’s Cape Brewing and Union, 
as the company was then known, 
continued until 1956, when it was taken 
over by South African Breweries. The old 
brewhouse has of course been replaced 
and upgraded many times since then, 

The old and the new working seamlessly together 

Early packing line circa 1900s
This 1940s delivery van is on display outside 
the old malthouse Newlands Distillery and Brewery in the 1830s

but when tours of Newlands Brewery are 
once again operating post-Covid, you 
can also take a peek into local brewing 
history, including the malthouse and the 
19th-century building that once held 
Letterstedt’s brewery. 

In 2015 the old cellars, which date back 
to the mid-19th century, received a revamp 
when SAB installed a 2000-litre brewery to 
produce speciality beers under a separate 
label. Newlands Spring Brewing Co. 

counts a couple of commemorative beers 
in its range: Jacob’s Pale Ale is of course 
named for the site’s founder brewer, Jacob 
Letterstedt and is based on a 150-year old 
recipe found within the Newlands Brewery 
archives, while Tribute Lager is brewed 
in honour of Anders Ohlsson, who saw a 
spring and built a brewing empire on it.

Installing Newlands Spring Brewing 
Co. was not without its diffi culties. Classed 
as a heritage building, there were strict 

requirements for the renovations. Part of 
one wall, as well as the roof, had to be 
carefully removed in order to slide in the 
brewery and tanks, then carefully rebuilt 
under the watchful eye of the Heritage 
Council. The fi nished product is a shiny 
brewhouse that serves as the perfect end 
to a tour through Newlands Brewery; a 
brewhouse where ales are once again 
being brewed some 200 years from the 
very fi rst time Letterstedt mashed in. 

Newlands Brewery staff in 1885

THE FIRST 
NEWLANDS 
BREWER?

Although Jan van Riebeeck tried his 
hand at brewing almost as soon as 
he landed at the Cape, his efforts 

were largely unsuccessful. One of the 
earliest mentions of another brewer 

in Riebeeck’s diaries was Pieter 
Visagie, a sailor from Antwerp. He 

began brewing at his farmhouse east 
of the Liesbeek River, using water 

from the river for his beers. Historical 
accounts suggest that the farm was 

in Rondebosch, although it’s possible 
Visagie was the very fi rst brewer to 
set up in Newlands back in 1657.
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history, including the malthouse and the 
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South African-born Rob Jacobson cut his 
teeth brewing macro lagers at SAB, but when 
the chance arose to work as head brewer in a 
historical UK brewery, he jumped on a plane 

and swapped Castle for cask. Jeff Evans 
quizzed him about the move.

B
ased in the quiet country 
town of Devizes, Wadworth 
& Co. is as traditional a 
British brewery as you can 
get. It brews mostly cask-
conditioned ale, runs its 

own estate of pubs and even has a team 
of shire horses that deliver beer around 
the town. It would be understandable 
therefore if Rob Jacobson had suffered a 
little from culture shock when he arrived 
here as head brewer in 2018.

Rob joined Wadworth from SAB’s 
Newlands Brewery in Cape Town, having 
previously worked at the Rosslyn Brewery 
in Pretoria. From a world of mostly 
huge-volume lager produced in a giant 
brewhouse, he now sits in the small head 
brewer's offi ce high in a rambling, red-
brick brewery built in 1885. The value of his 
appointment to Wadworth, which has an 
eye on the rapidly-changing beer scene in 
the UK, is clear. “It was important for us not 
just to get a technically-qualifi ed brewer 
but somebody who gets the consumer bit 
and understands that what we brew has got 
to be sold and be relevant to the market,” 
says chief executive Chris Welham. But 
what was the lure for Rob?

“I had been with SAB for a number 
of years and was nearing a point where 
I would take on a brewing manager's 
role within a big brewery,” he explains. 
“Having been through a number of 

different roles, from technical through to 
management, I was quite keen on taking a 
broader spectrum of work – raw materials 
right the way through to packaging. With 
the way roles are specialised in SAB, 
that wouldn't have been possible at the 
time.” It seemed a good time to broaden 
horizons. “I was recently married and, 
between myself and my wife, we were 
very keen on the opportunity to travel and 
work abroad,” he says.

OLD TECHNIQUES, NEW CHALLENGES
They settled on the UK as the ideal 
destination and things then moved very 
quickly. “From a brewer's perspective, it's 
really exciting to have done large-scale 
commercial brewing but now to also be 
able to work in a completely different 
market space,” says Rob. “The UK’s 

independent regional brewers produce a 
different style of beer – cask ale – which 
you won't fi nd as widespread anywhere 
else in the world. To be able take on 
a more senior role with a much wider 
scope of work, and seeing the change 
that Wadworth was going through, it just 
seemed like the right decision.”

Brewing cask-conditioned ale, which 
contains live yeast and enjoys a secondary 
fermentation in the cask when it reaches 
the pub cellar, is certainly a different 
brewing experience to producing fi ltered, 
pressurised lagers, but Rob quickly 
adapted. “In principle, everything's very 
similar. For me it's around following a 
process and having systems is really 
important. There was obviously some 
learning but that was part of the 
excitement in the move. The team here 
is unbelievable. I was received with open 
arms and where I had gaps those have 
been fi lled really quickly.”

So what changes has Rob brought 
to Wadworth? Well, a fresh eye on 
procedures for a start. “Something we've 
done over the last two years is look at all 
of our standard operating practices,” he 
says. “We would question if they are up 
to date. Could things be done better? 
How do we start challenging what we 
are doing? This is always against the 
backdrop of how can we do that without 
fundamentally changing what we are.”

He's also pushing 
the innovation 
button with a 

continuous series of 
experimental brews
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South African-born Rob Jacobson cut his 
teeth brewing macro lagers at SAB, but when 
the chance arose to work as head brewer in a 
historical UK brewery, he jumped on a plane 

and swapped Castle for cask. Jeff Evans 
quizzed him about the move.

B
ased in the quiet country 
town of Devizes, Wadworth 
& Co. is as traditional a 
British brewery as you can 
get. It brews mostly cask-
conditioned ale, runs its 

own estate of pubs and even has a team 
of shire horses that deliver beer around 
the town. It would be understandable 
therefore if Rob Jacobson had suffered a 
little from culture shock when he arrived 
here as head brewer in 2018.

Rob joined Wadworth from SAB’s 
Newlands Brewery in Cape Town, having 
previously worked at the Rosslyn Brewery 
in Pretoria. From a world of mostly 
huge-volume lager produced in a giant 
brewhouse, he now sits in the small head 
brewer's offi ce high in a rambling, red-
brick brewery built in 1885. The value of his 
appointment to Wadworth, which has an 
eye on the rapidly-changing beer scene in 
the UK, is clear. “It was important for us not 
just to get a technically-qualifi ed brewer 
but somebody who gets the consumer bit 
and understands that what we brew has got 
to be sold and be relevant to the market,” 
says chief executive Chris Welham. But 
what was the lure for Rob?

“I had been with SAB for a number 
of years and was nearing a point where 
I would take on a brewing manager's 
role within a big brewery,” he explains. 
“Having been through a number of 

different roles, from technical through to 
management, I was quite keen on taking a 
broader spectrum of work – raw materials 
right the way through to packaging. With 
the way roles are specialised in SAB, 
that wouldn't have been possible at the 
time.” It seemed a good time to broaden 
horizons. “I was recently married and, 
between myself and my wife, we were 
very keen on the opportunity to travel and 
work abroad,” he says.

OLD TECHNIQUES, NEW CHALLENGES
They settled on the UK as the ideal 
destination and things then moved very 
quickly. “From a brewer's perspective, it's 
really exciting to have done large-scale 
commercial brewing but now to also be 
able to work in a completely different 
market space,” says Rob. “The UK’s 

independent regional brewers produce a 
different style of beer – cask ale – which 
you won't fi nd as widespread anywhere 
else in the world. To be able take on 
a more senior role with a much wider 
scope of work, and seeing the change 
that Wadworth was going through, it just 
seemed like the right decision.”

Brewing cask-conditioned ale, which 
contains live yeast and enjoys a secondary 
fermentation in the cask when it reaches 
the pub cellar, is certainly a different 
brewing experience to producing fi ltered, 
pressurised lagers, but Rob quickly 
adapted. “In principle, everything's very 
similar. For me it's around following a 
process and having systems is really 
important. There was obviously some 
learning but that was part of the 
excitement in the move. The team here 
is unbelievable. I was received with open 
arms and where I had gaps those have 
been fi lled really quickly.”

So what changes has Rob brought 
to Wadworth? Well, a fresh eye on 
procedures for a start. “Something we've 
done over the last two years is look at all 
of our standard operating practices,” he 
says. “We would question if they are up 
to date. Could things be done better? 
How do we start challenging what we 
are doing? This is always against the 
backdrop of how can we do that without 
fundamentally changing what we are.”

He's also pushing 
the innovation 
button with a 

continuous series of 
experimental brews
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A LITTLE 
HISTORY

Wadworth is one of Britain’s 
historic family breweries, based 

in Wiltshire in the south-west 
of England. It was founded in 
1875 by Henry Wadworth, who 
built today’s brewery in Devizes 
in 1885. Its most famous beer, 

6X, was fi rst brewed in 1923 and 
today Wadworth operates more 

than 150 pubs, most of them 
close to its home town. Charles 
Bartholomew, a great-grandson 
of Henry Wadworth’s brother-in-
law and business partner John 
Smith Bartholomew, remains as 
non-executive chairman of the 

company.
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CORONA CURVEBALL
One such initiative was the new tasting 
panel he has set up. “Within quality 
assurance we didn't have a trained 
taste panel. We had people who were 
probably very good but not formally 
trained. I thought that was a great 
opportunity to get people engaged in 
the brewery, so we looked also toward 
the wider support staff,” Rob says.  A 
team was selected and trained in 
sensory analysis. They now meet once a 
week to discuss and dissect the beers. 
“From there, the brewers review and 
say 'Right, where are the opportunities? 
How do we get better?' It's all about 
challenging ourselves again towards 
continuous improvement.”

Earlier this year, Wadworth revealed 
plans to leave its ageing Victorian 
brewhouse and move to a new purpose-
built site elsewhere in Devizes. Those 
plans have been placed on indefi nite 
hold because of the Coronavirus crisis 
but the equipment in current use, while 
in some areas getting a little creaky, is 
still totally functional.

“We manage to produce some great 
beers. We've got some pretty fancy 
silverware so it can be done,” says Rob. 
“We've got amazing engineers and 
amazing brewers and the combined 
experience really gets us to a place 
where we are able to produce great beer 
on a consistent basis. So where we do 
have potentially some challenges with 
old kit, we've got great people to make 
sure that we can manage that.”

MARRYING INNOVATION AND 
TRADITION
Much of Rob's time involves the 

production of the core range of ales, 
and primarily the well-known best 
bitter, 6X. But part of his remit is to 
respond to the market and so he's also 
pushing the innovation button with a 
continuous series of experimental brews. 
“Something that we've done is put some 
focus on new product development,” he 
says. “We did have seasonals but we're 
really trying to supercharge that, so we 
have what I call a feeder programme. 
Every month we produce some bespoke 
beer on the microbrewery that's two 
and a half barrels (409 litres). That goes 
down to one of our pubs for consumer 
feedback. We use different adjuncts, 
different raw materials, potentially 
different yeasts. We've done a range of 
different things that we would have never 
done previously. What I'm trying to work 
toward is creating a portfolio that we are 
ready to draw on so that when we see the 
opportunity to start launching new stuff, it's 
there and ready to go.”

That's all part of the joy of brewing in 
England for Rob. While appreciating what is 
historic and traditional, he's very much part 
of the future of Wadworth, helping to take 
the company into a new age and securing 
its future, as he sees it, for the next 50–100 
years. That said, Rob continues to keep an 
eye on what’s happening in his homeland. 
“My heart is very much tied to South Africa 
and the friends and family who live there,” 
says Rob. “I defi nitely keep a lateral eye 
on what’s happening within the industry 
and quietly drop into the odd taproom 
to try out the beers when I’m back.” And 
who knows, perhaps one day he’ll bring 
his recently acquired knowledge from a 
historical brewery to introduce some new, 
old concepts to the South African scene. 
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WHEN THE LOCKDOWN 
ENDS, DRAUGHT BEER 
QUALITY WILL BE TOP OF 
MIND FOR CUSTOMERS 
WHEN CHOOSING WHICH 
PUB TO GO TO AND 
WHICH BRAND OF 
DRAUGHT TO DRINK!DRAUGHT TO DRINK!

WWW.GAP-DRAUGHT.COM

GAP DRAUGHT’S SMART DRAUGHT MONITORING SYSTEM, 
ALREADY INSTALLED ON THOUSANDS OF DRAUGHT BEER 
TAPS COUNTRYWIDE, CAN HELP YOU MONITOR AND 
MANAGE THE FOLLOWING:

FINDINGS FROM RECENT RESEARCH CONDUCTED IN THE UK SHOWED THAT:

OF ALE DRINKERS SAY THE 
MOST IMPORTANT 

FACTOR IN CHOOSING A 
PUB IS BEER QUALITY

• Quality of your draught beer poured at pubs
• Sanitisation compliance by your service providers  
  who clean the lines
• Volumes poured and the quality of pouring
• Stock-out’s and inventory levels
• Effectiveness of draught beer promotions

THE NUMBER ONE 
DRIVER OF BEER SALES IS 

QUALITY (UP 10% YOY)

OF ALE DRINKERS HAVE 
BEEN SERVED A STALE 

OR OFF “PINT”

*MARSTON’S ON TRADE BEER REPORT 

2019

*CGA INDUSTRY REPORT 
2019

*MARSTON’S EUREKA SURVEY 
2019

94%* 53%* 70%*

https://www.gap-draught.com/


Coming from a country where he 
considered Castle as king, Marnus Hattingh 

found an experience with European 
Trappist beers was a little like swopping 
his lunchbox sarmies for a Jamie Oliver 

creation. We join him on a Belgian beer tour 
in search of some abdijbiere. 

WORLD 
OF BEER

T
hrough an intricate 
link involving Tintin, 
the Aussie rock band 
Midnight Oil, and the 
historical connection 
between Afrikaans and 
Dutch, many years ago 
I became pen pals with 

a guy from Antwerpen in northern Flanders, 
Belgium. And so, on a visit to his hometown, 
we went out for a drink. Sometime later 
someone shoved a bowl-shaped beer glass 
into my hand and uttered those immortal 
words of the late evening partygoer: try this. 

I did, and was hooked. It was a Westmalle 
Dubbel, a highly decorated Belgian beer 
brewed by monks behind the walls of 
their picturesque abbey rebuilt in the early 
20th-century. Dark in colour, with a rich 
complexity, it was quite an awakening for 
someone used to South Africa’s pale lagers.

Belgium is very much a Catholic country, 
and in some of the denominations it is 
considered a virtue for the abbey to be self-
reliant. Of course, to live a quiet life and pray 
seven times a day is valued as well. But to be 
self-su�  cient – to grow your own vegetables, 
tend to the chickens and pigs, farm honey, 
and bake bread – that is the ultimate calling.

A BEERY PILGRIMAGE
Beer has long been a part of monastic life. 
With water from the local streams not 
always of the best quality, the monks treated 
it with barley, herbs, a rigorous boil and of 
course, a period of fermentation to make 
it into something they could o� er as safe 
refreshment to visiting pilgrims. In some 
abbeys, beers were even considered as part of 
each monk’s daily ration, together with friar 
Bernoldus’ basket of eggs, honey and bread. 

Today only a handful of monasteries still 
brew their own beer on site. In fact, since 
a set of rules was set up in the modern era 
to control what constitutes a Trappist beer 
(very much like our own “estate wines” are 
regulated), only 14 abbeys – all from the 
Trappist order – qualify as makers of true 
Trappist beer. And six of those are dotted 
across Belgium. 

When a recent work trip to Holland 
provided an opportunity to stay behind in 
Europe for a couple of days, I got myself a 
car, brought out the paper maps and plotted 

a three-day road trip across Belgium, linking 
� ve of the country’s Trappist breweries, 
plus one of its most famous “abbey beers”. 
Unfortunately the Achel monastery in the far 
northeast) slipped o�  my radar and agenda, 
meaning I’m destined to recreate the in full 
one day.

I picked my car up at Amsterdam’s 
Schiphol airport, then dashed on the highway 
south, crossing the border into Belgium just 
north of Antwerpen, then headed all the way 
down to the Ardenne in the southeast of 
Wallonia, Belgium’s French speaking corner. 
It’s a leafy, hilly, farmland area of the country. 

It took some three hours to reach the abbey of 
Maredsous, a large monastery set on top of a 
hill in the middle of a quiet forest. Maredsous 
is not a Trappist brewery, but I stopped at the 
Gothic-like abbey to stretch the legs, walk in 
the tranquil grounds, taste the pater’s cheese 
and, of course, sip on a Maredsous Bruin, 
the brewery’s dubbel, full of dried fruit and 
caramel � avours.

ACQUIRING NEW TASTES
� e road meandered further south into the 
green hills for an hour, after which I parked 
in front of an abbey called Orval, secluded 
in a remote valley. It’s a big complex of 
buildings, and next door the shop is � lled 
with souvenirs, while a modern cafeteria 
provides a comprehensive menu including 
something sought after by beer lovers. Orval 
is famous for producing just one beer, but at 
the abbey you can taste the patersbier, Orval 
Vert, named for the green glass it was once 
bottled in. I preferred it to the classic Orval, 
whose characteristic dryness and complex 
tartness take some getting used to. 

Next up was the abbey of Rochefort, 
half an hour’s drive away. � e abbey is less 
commercialised and has no shop of its own, 
but you can buy their beers from one of the 
cafes in the nearby village of the same name. 
As with the famous Rochefort cheese, the 
beer is an acquired taste, particularly for 
someone used to the simplicity of a light 
lager. I don’t mess around though and opt for 
a Rochefort 10, the 11.3% ABV quadrupel 
which is � lled with aromas of dried � g and 
� avours of chocolate and caramel. 

My � rst beer stop the next morning was 
Scourmont Abbey, where the Chimay beers 
are brewed under strict supervision of the 
monks, still using only water from two wells 

The stately entrance to the La Trappe abbey, where you can take a delightful beer tour Prayers to the left, pints to the right

Light enough for 
a devout monk 

to sip on and still 
continue his day 

of praying
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Coming from a country where he 
considered Castle as king, Marnus Hattingh 

found an experience with European 
Trappist beers was a little like swopping 
his lunchbox sarmies for a Jamie Oliver 

creation. We join him on a Belgian beer tour 
in search of some abdijbiere. 

WORLD 
OF BEER

T
hrough an intricate 
link involving Tintin, 
the Aussie rock band 
Midnight Oil, and the 
historical connection 
between Afrikaans and 
Dutch, many years ago 
I became pen pals with 

a guy from Antwerpen in northern Flanders, 
Belgium. And so, on a visit to his hometown, 
we went out for a drink. Sometime later 
someone shoved a bowl-shaped beer glass 
into my hand and uttered those immortal 
words of the late evening partygoer: try this. 

I did, and was hooked. It was a Westmalle 
Dubbel, a highly decorated Belgian beer 
brewed by monks behind the walls of 
their picturesque abbey rebuilt in the early 
20th-century. Dark in colour, with a rich 
complexity, it was quite an awakening for 
someone used to South Africa’s pale lagers.

Belgium is very much a Catholic country, 
and in some of the denominations it is 
considered a virtue for the abbey to be self-
reliant. Of course, to live a quiet life and pray 
seven times a day is valued as well. But to be 
self-su�  cient – to grow your own vegetables, 
tend to the chickens and pigs, farm honey, 
and bake bread – that is the ultimate calling.

A BEERY PILGRIMAGE
Beer has long been a part of monastic life. 
With water from the local streams not 
always of the best quality, the monks treated 
it with barley, herbs, a rigorous boil and of 
course, a period of fermentation to make 
it into something they could o� er as safe 
refreshment to visiting pilgrims. In some 
abbeys, beers were even considered as part of 
each monk’s daily ration, together with friar 
Bernoldus’ basket of eggs, honey and bread. 

Today only a handful of monasteries still 
brew their own beer on site. In fact, since 
a set of rules was set up in the modern era 
to control what constitutes a Trappist beer 
(very much like our own “estate wines” are 
regulated), only 14 abbeys – all from the 
Trappist order – qualify as makers of true 
Trappist beer. And six of those are dotted 
across Belgium. 

When a recent work trip to Holland 
provided an opportunity to stay behind in 
Europe for a couple of days, I got myself a 
car, brought out the paper maps and plotted 

a three-day road trip across Belgium, linking 
� ve of the country’s Trappist breweries, 
plus one of its most famous “abbey beers”. 
Unfortunately the Achel monastery in the far 
northeast) slipped o�  my radar and agenda, 
meaning I’m destined to recreate the in full 
one day.

I picked my car up at Amsterdam’s 
Schiphol airport, then dashed on the highway 
south, crossing the border into Belgium just 
north of Antwerpen, then headed all the way 
down to the Ardenne in the southeast of 
Wallonia, Belgium’s French speaking corner. 
It’s a leafy, hilly, farmland area of the country. 

It took some three hours to reach the abbey of 
Maredsous, a large monastery set on top of a 
hill in the middle of a quiet forest. Maredsous 
is not a Trappist brewery, but I stopped at the 
Gothic-like abbey to stretch the legs, walk in 
the tranquil grounds, taste the pater’s cheese 
and, of course, sip on a Maredsous Bruin, 
the brewery’s dubbel, full of dried fruit and 
caramel � avours.

ACQUIRING NEW TASTES
� e road meandered further south into the 
green hills for an hour, after which I parked 
in front of an abbey called Orval, secluded 
in a remote valley. It’s a big complex of 
buildings, and next door the shop is � lled 
with souvenirs, while a modern cafeteria 
provides a comprehensive menu including 
something sought after by beer lovers. Orval 
is famous for producing just one beer, but at 
the abbey you can taste the patersbier, Orval 
Vert, named for the green glass it was once 
bottled in. I preferred it to the classic Orval, 
whose characteristic dryness and complex 
tartness take some getting used to. 

Next up was the abbey of Rochefort, 
half an hour’s drive away. � e abbey is less 
commercialised and has no shop of its own, 
but you can buy their beers from one of the 
cafes in the nearby village of the same name. 
As with the famous Rochefort cheese, the 
beer is an acquired taste, particularly for 
someone used to the simplicity of a light 
lager. I don’t mess around though and opt for 
a Rochefort 10, the 11.3% ABV quadrupel 
which is � lled with aromas of dried � g and 
� avours of chocolate and caramel. 

My � rst beer stop the next morning was 
Scourmont Abbey, where the Chimay beers 
are brewed under strict supervision of the 
monks, still using only water from two wells 

The stately entrance to the La Trappe abbey, where you can take a delightful beer tour Prayers to the left, pints to the right

Light enough for 
a devout monk 

to sip on and still 
continue his day 

of praying
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Orval's iconic bowling pin-shaped bottles waiting to be fi lled (image by J.P. Remy)

within their grounds. I immediately order 
a Chimay Gold, the monastery’s patersbier. 
Lighter than other Trappist brews, the 
patersbier was traditionally brewed for the 
monks’ own use each day – with an alcohol 
level of around 4% ABV, it was considered 
light enough for a devout monk to sip on and 
still continue his day of praying. 

� e beer was good, but I liked their cheese 
more. I opted for their smaller platter, which 
featured four cheeses – Blue, Red, Vieux and 
Doré. � e Doré is the mildest of the four, so 
I started with that, working my way through 
the stronger Vieux and Red and � nishing 
with the Blue’s sharp and tangy taste. � e 
Vieux was my favourite, as a Gouda lover, 
and I found it paired perfectly with the slight 
sweetness of a bottle of Chimay Rouge.

A BEER OF LEGEND
A two-hour drive west to the coast of West 
Flanders followed. From French speaking 
Wallonia’s beautiful greenery and hills to 
the � atlands of West Flanders’ coastline, the 
views were bleak and uninspiring. Luckily 
the Beemer ate up the kilometres in silence 
along the gloomy road as I drove past large 
cemeteries � lled with small, white crosses – a 
stark reminder of the trench warfare of the 
First World War where thousands lost their 
lives in this corner of the world. 

 As you drive through the village of 
Vleteren, a sign the size of a pencil case points 
you towards “Wes-Vleteren Abdij”. Zig zag 
past suburban houses and you arrive at a 
nondescript entrance. � is is the Abbey of St 
Sixtus, home of the Westvleteren 12, often 
hailed the best beer in the world. It is simply 
amazing and a tribute to the monks and their 
quest for silent devotion and a renouncement 
of worldly things that the maker of the 
so-called world’s best beer is virtually 
invisible in its complete absence of any 
advertising or branding. 

� e process of purchasing Westvleteren 

beers has become as legendary as the beer 
itself. You can only buy their beers by � rst 
making a call to the paters to reserve a 
crate for you – and nothing more. Volume 
is strictly monitored, and the monks only 
sell to individuals, as no shop may sell their 
beers. Plus you must come and collect it in 
person, providing the licence plate of the 
vehicle you’ll be driving in advance. 

Of course, there is a loophole, with the 
café across the road from the brewery selling 
six-packs of the three beers – the blonde, the 
10 and the legendary 12 – on a � rst-come, 
� rst served basis. Sadly, it is a Friday when 
I visit and I � nd the café closed. Until my 
next trip I will have to take it from beer 
lovers around the world that this beer o� ers 
an other-worldly experience.

HOPPPING OVER TO HOLLAND
With the disappointment behind me, it 
was time for the third and last leg of my 
Belgian beer dash. I headed northeast, 
back to Antwerpen, where I swung by the 
Westmalle Abbey for a glass of dark brown, 
fully � avoured Westmalle Dubbel: one of my 
favourites. � e � nal drive took me across the 
border into the neighbouring Netherlands for 
a relaxing lunch and beer tour at the abbey of 
Koningshoeven, better known by the name of 
its beer label, La Trappe. 

Both Westmalle and La Trappe have large, 
modern cafeterias serving food and beer and 
it is quite the occasion for locals in each 
town to come out and have a brunch of beers 
and wafels. 

In a small country that produces over 400 
di� erent types of beers, the monasteries form 
an essential part of the Belgian beer culture. 
You’ve done the Cape Wine Route. Next time 
you’re lucky enough to be in Europe, treat 
yourself to something completely di� erent 
and sign up for a beer tour – just try and 
travel with a designated driver so that you 
can take full advantage of the brews. 

The Maredsous abbey has quite the 
playful character

The Orval beerglass resembles a 
traditional goblet.

Chimay beer and cheese tasting platter

Entrance to Scourmont Abbey, home of 
the monks that brew Chimay

WORLD 
OF BEER ABBEY WEBSITE PUB FACT

Maredsous maredsousbieres.be Set in the middle of a forest in large grounds 
outside the village. Nice cafeteria, big selection of 
cheeses, breads and beers.  

Rochefort abbaye-rochefort.be Small abbey outside town. No tours provided 
nor offi cial tasting room on site. Try their beers in 
nearby cafes. 

Orval orval.be Established in 1132, a beautiful monastery set 
grounds outside of town. Two museums, one 
showcasing their beers and cheeses, the other their 
history, plus a cafeteria.

Chimay chimay.com Modest but attractive abbey outside town, open 
to wander the grounds. About 1km away is the 
cafeteria, where you can sample cheeses, breads 
and beers. There's also a gift shop. 

Westvleteren trappistwestvleteren.be
indevrede.be

Nondescript building closed to tourists. The café 
across the road is your best bet to taste the beers, 
but check opening times and arrive early if you’re 
hoping for a takeaway. 

Westmalle trappistwestmalle.be Large abbey next to busy road, but closed to 
visitors. There is a big, modern cafeteria opposite 
though, where families hang out. 

La Trappe latrappetrappist.com Across the border in neighbouring Holland. 
Excellent beer tour provided, sizable shop and 
restaurant. 

Achel achelsekluis.org Straddling the Belgian-Dutch borders, the 
monastery houses the only tasting room found 
within an abbey. Bonus: You can watch the monks 
working in the brewery whilst sipping your tripel. 

ABBEY OR 
TRAPPIST?

The rules surrounding 
labelling your beer 

“Trappist” are clear and 
concise: the beer must be 
brewed within the walls of 
a Trappist monastery either 

by monks or under their 
supervision, and the brewery 

must not be a money-
making venture – it’s merely 
there to help with monastery 

upkeep, with anything 
leftover going to charity. To 
call your brew an “Abbey 

Beer” however has no such 
statute. Abbey beer might 

be brewed in a non-Trappist 
monastery, could be brewed 

by monks or might just 
use the moniker alongside 

details of a fi ctitious 
monastery or some form of 
vaguely saintly branding.
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Orval's iconic bowling pin-shaped bottles waiting to be fi lled (image by J.P. Remy)

within their grounds. I immediately order 
a Chimay Gold, the monastery’s patersbier. 
Lighter than other Trappist brews, the 
patersbier was traditionally brewed for the 
monks’ own use each day – with an alcohol 
level of around 4% ABV, it was considered 
light enough for a devout monk to sip on and 
still continue his day of praying. 

� e beer was good, but I liked their cheese 
more. I opted for their smaller platter, which 
featured four cheeses – Blue, Red, Vieux and 
Doré. � e Doré is the mildest of the four, so 
I started with that, working my way through 
the stronger Vieux and Red and � nishing 
with the Blue’s sharp and tangy taste. � e 
Vieux was my favourite, as a Gouda lover, 
and I found it paired perfectly with the slight 
sweetness of a bottle of Chimay Rouge.

A BEER OF LEGEND
A two-hour drive west to the coast of West 
Flanders followed. From French speaking 
Wallonia’s beautiful greenery and hills to 
the � atlands of West Flanders’ coastline, the 
views were bleak and uninspiring. Luckily 
the Beemer ate up the kilometres in silence 
along the gloomy road as I drove past large 
cemeteries � lled with small, white crosses – a 
stark reminder of the trench warfare of the 
First World War where thousands lost their 
lives in this corner of the world. 

 As you drive through the village of 
Vleteren, a sign the size of a pencil case points 
you towards “Wes-Vleteren Abdij”. Zig zag 
past suburban houses and you arrive at a 
nondescript entrance. � is is the Abbey of St 
Sixtus, home of the Westvleteren 12, often 
hailed the best beer in the world. It is simply 
amazing and a tribute to the monks and their 
quest for silent devotion and a renouncement 
of worldly things that the maker of the 
so-called world’s best beer is virtually 
invisible in its complete absence of any 
advertising or branding. 

� e process of purchasing Westvleteren 

beers has become as legendary as the beer 
itself. You can only buy their beers by � rst 
making a call to the paters to reserve a 
crate for you – and nothing more. Volume 
is strictly monitored, and the monks only 
sell to individuals, as no shop may sell their 
beers. Plus you must come and collect it in 
person, providing the licence plate of the 
vehicle you’ll be driving in advance. 

Of course, there is a loophole, with the 
café across the road from the brewery selling 
six-packs of the three beers – the blonde, the 
10 and the legendary 12 – on a � rst-come, 
� rst served basis. Sadly, it is a Friday when 
I visit and I � nd the café closed. Until my 
next trip I will have to take it from beer 
lovers around the world that this beer o� ers 
an other-worldly experience.

HOPPPING OVER TO HOLLAND
With the disappointment behind me, it 
was time for the third and last leg of my 
Belgian beer dash. I headed northeast, 
back to Antwerpen, where I swung by the 
Westmalle Abbey for a glass of dark brown, 
fully � avoured Westmalle Dubbel: one of my 
favourites. � e � nal drive took me across the 
border into the neighbouring Netherlands for 
a relaxing lunch and beer tour at the abbey of 
Koningshoeven, better known by the name of 
its beer label, La Trappe. 

Both Westmalle and La Trappe have large, 
modern cafeterias serving food and beer and 
it is quite the occasion for locals in each 
town to come out and have a brunch of beers 
and wafels. 

In a small country that produces over 400 
di� erent types of beers, the monasteries form 
an essential part of the Belgian beer culture. 
You’ve done the Cape Wine Route. Next time 
you’re lucky enough to be in Europe, treat 
yourself to something completely di� erent 
and sign up for a beer tour – just try and 
travel with a designated driver so that you 
can take full advantage of the brews. 

The Maredsous abbey has quite the 
playful character

The Orval beerglass resembles a 
traditional goblet.

Chimay beer and cheese tasting platter

Entrance to Scourmont Abbey, home of 
the monks that brew Chimay

WORLD 
OF BEER ABBEY WEBSITE PUB FACT

Maredsous maredsousbieres.be Set in the middle of a forest in large grounds 
outside the village. Nice cafeteria, big selection of 
cheeses, breads and beers.  

Rochefort abbaye-rochefort.be Small abbey outside town. No tours provided 
nor offi cial tasting room on site. Try their beers in 
nearby cafes. 

Orval orval.be Established in 1132, a beautiful monastery set 
grounds outside of town. Two museums, one 
showcasing their beers and cheeses, the other their 
history, plus a cafeteria.

Chimay chimay.com Modest but attractive abbey outside town, open 
to wander the grounds. About 1km away is the 
cafeteria, where you can sample cheeses, breads 
and beers. There's also a gift shop. 

Westvleteren trappistwestvleteren.be
indevrede.be

Nondescript building closed to tourists. The café 
across the road is your best bet to taste the beers, 
but check opening times and arrive early if you’re 
hoping for a takeaway. 

Westmalle trappistwestmalle.be Large abbey next to busy road, but closed to 
visitors. There is a big, modern cafeteria opposite 
though, where families hang out. 

La Trappe latrappetrappist.com Across the border in neighbouring Holland. 
Excellent beer tour provided, sizable shop and 
restaurant. 

Achel achelsekluis.org Straddling the Belgian-Dutch borders, the 
monastery houses the only tasting room found 
within an abbey. Bonus: You can watch the monks 
working in the brewery whilst sipping your tripel. 

ABBEY OR 
TRAPPIST?

The rules surrounding 
labelling your beer 

“Trappist” are clear and 
concise: the beer must be 
brewed within the walls of 
a Trappist monastery either 

by monks or under their 
supervision, and the brewery 

must not be a money-
making venture – it’s merely 
there to help with monastery 

upkeep, with anything 
leftover going to charity. To 
call your brew an “Abbey 

Beer” however has no such 
statute. Abbey beer might 

be brewed in a non-Trappist 
monastery, could be brewed 

by monks or might just 
use the moniker alongside 

details of a fi ctitious 
monastery or some form of 
vaguely saintly branding.
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T he very fi rst beer article I 
ever had published was 
about the KZN Ale Trail. It 
was 2006, when the term 
“craft beer” was not in the 
South African lexicon and 

KZN was the centre of the country’s 
microbrewing scene. Of the six 
breweries I wrote about for that fi rst 
piece, only three remain, although of 
course, many more have sprouted up 
in their wake, some even reincarnating 
the kettles and fermenters of those 
early pioneers.

Since this issue of the magazine is 
tipping its hat to all things historical, 
we thought we’d take you on a wander 
down memory lane, visiting a few of craft 
beer’s fallen comrades – the breweries 
that paved the way but peaked too soon, 
closing their doors before South Africa’s 
beer culture really kicked off. And since 
my fi rst ever visit to South Africa was 
only in 2002, I turned to some of the 
country’s longest-serving beer lovers to 
help fi ll in a few of the gaps in the South 
African beer story.

EASTERN CAPE

Highlands Brewery
Where: Rhodes
When: The Walkerbouts Inn, home to 
Highlands Brewery, opened in 1995, 
with the brewery itself launching a 
couple of years later. 
What: I have vague memories of 
dropping by in 2007, but I think they 
were all out of beer. According to 
Joakim Löfkvist  of Homebru.net, beers 
included “Walkers Best Broo Fallabout 
Stout, Rooikat and Vuyl Ale.” The 
brewery began to struggle when the 
nearby Tiffi ndell Ski Resort closed 
and the 150-litre brewhouse was sold 
soon afterwards.
What next: The equipment was bought 
by Gert Jacobs of Jacobs Brewhouse in 
Wolmaransstad in 2008.

Coelecanth Brewing Co.
Where: Port Alfred
When: According to Ian Cook of The 

Little Brewery on the River, Coelecanth 
Brewing Co. opened in 1998 but had 
closed by 2007.
What: The closest I ever got to 
experiencing Coelecanth was peeking 
in through the windows when visiting 
Port Alfred in 2007. Locals had told us 
about the brewery, but the building 
was looking rundown and there was 
no brewing taking place. A review 
of their Old Four Legs lager from 
BJ Lankwarden’s South African Beer 
Drinker’s Guide (2001) describes the 
beer as “refreshing, crisp, almost 
sharp…somewhat bitter and not too 
full bodied”. 
What next: The equipment remained in 
situ and the brewery reopened as The 
Little Brewery on the River in 2009.

GAUTENG

Rosy O'Gradys
Where: Gold Reef City, Johannesburg 
When: According to the Brewhogs 
website, the Gold Reef City brewery 
opened in 1985 and closed in 1994.
What: “Some oldies in Jo’burg will 
remember when Rosy O'Gradys was a 
brewpub,” says William Yell, owner of 
Featherstone Brewery in Grahamstown. 
“It was the fi rst local craft beer I ever 
had. The bar was a western-style saloon 
with can-can girls that I remember 
being better than the beer menu! I 
think there was a Digger’s Lager and 
perhaps a pale ale on the menu.”
What next: After many years in 
storage, the brewhouse was bought 
by Brewhogs and is still in use at their 
Kyalami premises.

Bavaria Bräu
Where: Centurion
When: Started in the early 90s, closed in 
the early 2000s.
What: “I started working there in 1994,” 
says beer writer and former distributor 
Holger Meier. “It was my fi rst real job. I 
started in sales and ended up as their 
marketing manager. They produced 
highly sessionable, German-style beers 
and were open on Friday afternoon 

for tours, beers and German sausage 
platters. I forget the size of the brewery, 
but it was a sizable operation, perhaps 
comparable to CBC or Devil’s Peak 
today. 
What next: The company went into 
liquidation and its operational assets 
were acquired by Dutch-based Bavaria 
NV (no relation), now renamed Royal 
Swinkels Family Brewers. The Dutch 
beers were brewed under licence 
in South Africa for some time but 
production was later centralised in the 
Netherlands. We’re told the equipment 
was bought by SAB and moved 
elsewhere on the continent.

Firkin Brewpubs
Where: Sandton and Hyde Park, 
Johannesburg
When: It seems the pubs were great 
at what they did since while many 
remember their existence, few 
remember much about them! Moritz 
Kallmeyer of Draymans Brewery briefl y 
worked at a Firkin pub in the mid 90s. 
“It died a quick death,” he told me 
when I was researching African Brew 
some years ago. “It was way before its 
time.”
What: “The Firkins were great brew 
pubs in the early 90s,” says long-time 
homebrewer Bruce Williamson. “I had a 
huge party after the 1995 Rugby World 
Cup fi nal at the Firkin in Hyde Park.” 
What next: We have no idea what 
happened to the equipment – if you 
know, please get in touch!

KWAZULU-NATAL

Luyt Breweries
Where: Ballito
When: The brewery launched in 1972 
but was way ahead of its time and was 
not ready for the marketing might of 
SAB, who bought them out. The brand 
had a brief reboot in 2009, opening a 
brewpub in Ballito.
What: Luyt Lager was a fairly mainstream 
brand that attempted to go head to 
head with SAB.
What next: The brewpub equipment 
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T he very fi rst beer article I 
ever had published was 
about the KZN Ale Trail. It 
was 2006, when the term 
“craft beer” was not in the 
South African lexicon and 

KZN was the centre of the country’s 
microbrewing scene. Of the six 
breweries I wrote about for that fi rst 
piece, only three remain, although of 
course, many more have sprouted up 
in their wake, some even reincarnating 
the kettles and fermenters of those 
early pioneers.

Since this issue of the magazine is 
tipping its hat to all things historical, 
we thought we’d take you on a wander 
down memory lane, visiting a few of craft 
beer’s fallen comrades – the breweries 
that paved the way but peaked too soon, 
closing their doors before South Africa’s 
beer culture really kicked off. And since 
my fi rst ever visit to South Africa was 
only in 2002, I turned to some of the 
country’s longest-serving beer lovers to 
help fi ll in a few of the gaps in the South 
African beer story.

EASTERN CAPE

Highlands Brewery
Where: Rhodes
When: The Walkerbouts Inn, home to 
Highlands Brewery, opened in 1995, 
with the brewery itself launching a 
couple of years later. 
What: I have vague memories of 
dropping by in 2007, but I think they 
were all out of beer. According to 
Joakim Löfkvist  of Homebru.net, beers 
included “Walkers Best Broo Fallabout 
Stout, Rooikat and Vuyl Ale.” The 
brewery began to struggle when the 
nearby Tiffi ndell Ski Resort closed 
and the 150-litre brewhouse was sold 
soon afterwards.
What next: The equipment was bought 
by Gert Jacobs of Jacobs Brewhouse in 
Wolmaransstad in 2008.

Coelecanth Brewing Co.
Where: Port Alfred
When: According to Ian Cook of The 

Little Brewery on the River, Coelecanth 
Brewing Co. opened in 1998 but had 
closed by 2007.
What: The closest I ever got to 
experiencing Coelecanth was peeking 
in through the windows when visiting 
Port Alfred in 2007. Locals had told us 
about the brewery, but the building 
was looking rundown and there was 
no brewing taking place. A review 
of their Old Four Legs lager from 
BJ Lankwarden’s South African Beer 
Drinker’s Guide (2001) describes the 
beer as “refreshing, crisp, almost 
sharp…somewhat bitter and not too 
full bodied”. 
What next: The equipment remained in 
situ and the brewery reopened as The 
Little Brewery on the River in 2009.

GAUTENG

Rosy O'Gradys
Where: Gold Reef City, Johannesburg 
When: According to the Brewhogs 
website, the Gold Reef City brewery 
opened in 1985 and closed in 1994.
What: “Some oldies in Jo’burg will 
remember when Rosy O'Gradys was a 
brewpub,” says William Yell, owner of 
Featherstone Brewery in Grahamstown. 
“It was the fi rst local craft beer I ever 
had. The bar was a western-style saloon 
with can-can girls that I remember 
being better than the beer menu! I 
think there was a Digger’s Lager and 
perhaps a pale ale on the menu.”
What next: After many years in 
storage, the brewhouse was bought 
by Brewhogs and is still in use at their 
Kyalami premises.

Bavaria Bräu
Where: Centurion
When: Started in the early 90s, closed in 
the early 2000s.
What: “I started working there in 1994,” 
says beer writer and former distributor 
Holger Meier. “It was my fi rst real job. I 
started in sales and ended up as their 
marketing manager. They produced 
highly sessionable, German-style beers 
and were open on Friday afternoon 

for tours, beers and German sausage 
platters. I forget the size of the brewery, 
but it was a sizable operation, perhaps 
comparable to CBC or Devil’s Peak 
today. 
What next: The company went into 
liquidation and its operational assets 
were acquired by Dutch-based Bavaria 
NV (no relation), now renamed Royal 
Swinkels Family Brewers. The Dutch 
beers were brewed under licence 
in South Africa for some time but 
production was later centralised in the 
Netherlands. We’re told the equipment 
was bought by SAB and moved 
elsewhere on the continent.

Firkin Brewpubs
Where: Sandton and Hyde Park, 
Johannesburg
When: It seems the pubs were great 
at what they did since while many 
remember their existence, few 
remember much about them! Moritz 
Kallmeyer of Draymans Brewery briefl y 
worked at a Firkin pub in the mid 90s. 
“It died a quick death,” he told me 
when I was researching African Brew 
some years ago. “It was way before its 
time.”
What: “The Firkins were great brew 
pubs in the early 90s,” says long-time 
homebrewer Bruce Williamson. “I had a 
huge party after the 1995 Rugby World 
Cup fi nal at the Firkin in Hyde Park.” 
What next: We have no idea what 
happened to the equipment – if you 
know, please get in touch!

KWAZULU-NATAL

Luyt Breweries
Where: Ballito
When: The brewery launched in 1972 
but was way ahead of its time and was 
not ready for the marketing might of 
SAB, who bought them out. The brand 
had a brief reboot in 2009, opening a 
brewpub in Ballito.
What: Luyt Lager was a fairly mainstream 
brand that attempted to go head to 
head with SAB.
What next: The brewpub equipment 
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was bought by Stellenbrau and is 
still operational at their Stellenbosch 
premises. The brand lives on, apparently 
brewed under contract in KZN.

Farmers’ Brauhaus
Where: Hattingspruit
When: The brewery launched in 1993 
when Otto Martin realised a lifelong 
dream to open a brewery. They closed 
down in 2010. 
What: The family-run brewery produced 
German-style beers on their 1000-litre 
brewhouse, which was manufactured in 
Austria. Beers included a Schwarzbier 
and the fl agship Farmer’s Draught, 
a Munich Helles that impressed two 
visitors so much that they ended up 
buying the brewery…
What next: The brewery was carefully 
dismantled and transported 440km to 
become the showpiece brewhouse at 
Brauhaus Afrika (formerly Brauhaus am 
Damm) in the North West province. 
Their fl agship Farmers Draught also 
lives on in the Brauhaus core range.

Wartburger Hof
Where: Wartburg
When: The brewery closed in 2007 after 
the untimely death of the owners.
What: I have the fondest memories of 
visiting Wartburger Hof in late 2006. 
Excellent German-style beers (strictly 
Reinheitsgebot), perfectly cooked 
eisbein and delightful company in 
the form of owner and brewer Siggi 
Schaedle. I was truly saddened to hear 
that both Siggi and his wife Ingrid were 
shot and killed less than a year later 
and have little doubt that if he was still 
around today, he’d be one of the most 
respected fi gures in SA craft beer.
What next: The hotel was later sold 
and the brewing equipment moved to 
Johannesburg, but there the trail seems 
to go cold. Siggi and Ingrid’s son, Chris, 
has kept their spirit alive though, and 
now runs Siggi’s German Restaurant & 
Pub in Umhlali Beach.

Firkin Brewery
Where: Westville
When: The brewery opened in 2006 

and functioned for four years. “People 
didn’t respect a brewery within a mall,” 
said founder Rob Mitchells, who later 
moved the equipment and founded a 
new craft brewery.
What: This was one of the six breweries 
I wrote about in my fi rst ever beer piece, 
long before beer writing would become 
my profession. It was a convivial spot on 
the top of the Pavilion Mall, with good 
pub grub and the refreshing Foxx Lager 
on tap.
What next: The equipment was moved 
to Old Main Brewery in 2012 and a few 
new beers were added to the menu 
alongside the fl agship lager. Old Main 
has since closed, but there are plans for 
a 2021 reboot.

WESTERN CAPE

Tollies
Where: Stellenbosch
When: We couldn’t fi nd an opening 
date for the brewery, but it certainly 
existed in the late 90s. The brewery 
closed several years ago, although the 
bar remains open under a new name.
What:  Tollies was a legendary student 
bar that just happened to have a 
brewery on the premises. “I remember 
drinking Tollies draughts for R5 in 
'99,” reminisced beer lover Justin 
Bredenkamp on Facebook. “I recall 
that with R20 I had a great night: R5 a 
draught, R7 for a bottle of tassies and 
some loose change for a Grandpa 
afterwards!”
What next: The Tollies brewhouse 
now stands at LilyPatrick Craft Brewery 

in Stellenbosch. The bar lives on as 
The Terrace and is still a popular 
student hangout.

Helderbräu
Where: Somerset West
When: The brewery offi cially opened in 
2004, closing its doors four years later.
What: I visited Helderbräu in early 
2007 and was pretty impressed. It was 
one of those places that makes you 
regret offering to drive, with a friendly 
atmosphere and highly sessionable 
beers. The brewery was particularly 
popular with Somerset West’s German 
ex-pat community.
What next: The equipment was 
auctioned, with the fermenters destined 
for a Stellenbosch winery and the 
brewing vessels heading to Upington to 
be used for the production of mageu. 
Some of the equipment remained 
in the craft beer scene though. “We 
bought some kegs and stuff to build 
our fi rst all grain brewery,” says Mark 
ter Morshuizen of Honingklip Brewery. 
“It was a 50-litre system and we still 
have it!”

Paulaner
Where: Cape Town
When: The Cape Town branch of 
Paulaner opened in December 2001 
and closed its doors just over a decade 
later in February 2012.
What: It was the best reason to visit 
the Waterfront – a huge and bustling 
brewpub serving superlative weissbier 
and excellent German grub. The 
walls were adorned with Paulaner 
paraphernalia and I’ll bet I’m not the 
only one with a couple of – ahem – 
appropriated branded steins sitting in 
my windowsill, reminding me of pretzels 
and weizen.
What next: The brewhouse was bought 
by Devil’s Peak and sat in their Salt 
River brewpub for several years. It’s 
now in use for smaller batches at the 
Epping brewery. The brewer of course, 
was Wolfgang Koedel, who has been at 
the helm of Cape Brewing Company in 
Paarl since it launched in 2013. 

FEATURE

DID WE MISS ONE?
Do you remember an early South African microbrewery that we have missed off our list? We’d love 
to hear your memories of the places you sipped before the craft beer boom began. Get in touch on 
Facebook, Instagram or Twitter, or drop our editor a line on lucy@ontap.co.za.
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It’s an age-old piece of brewing kit, but it is still in use at a 
smattering of breweries around the world. Anja van Zyl looks 

at the past, present and future of the coolship.

TECH TALK

I like to refer to the phrase “the 
devil’s in the details” when I 
talk about brewing. And while 
with coolship brewing we 
basically throw away the brewing 
rulebooks, the devil remains on 
the bookshelf. 

Normally a brewer wants fresh hops, clear 
wort that is cooled quickly and a controlled 
fermentation. But with true spontaneously 
fermented coolship beer we rebel and throw 
all of these norms out the window. 

But we’re getting ahead of ourselves. 
Considering there is – as far as I am aware – 
only one coolship in South Africa, you might 
not be familiar with what it is and what it 
does. Put simply, a coolship is a large, open, 
� at vessel that was traditionally used to cool 
down wort. 

Before the advent of refrigeration there was 
no quick way to cool wort. Wort needs to be 
cooled before yeast can be pitched and while 
brewers back then didn’t fully understand 
the role of yeast, they did realise that wort 
which was cooled more quickly would lead 
to a better end product. Some German and 
English brewers used coolships primarily to 
cool wort, later transferring it to closed vessels 
to ferment in a controlled manner.

STEAM BEER
Anchor Brewing in San Francisco is well 
known for their use of a coolship as an open 

fermenter to produce their Steam Beer. � is 
beer was � rst brewed in 1896 before the 
days of refrigeration. � e wort would be 
transferred to the open, shallow vessel and 
cooled naturally by the cold air. As the hot air 
escaped the wort, it looked like steam, hence 
the name “steam beer”. � e wort was then 
left in same vessel to ferment naturally. 

Although Anchor’s proprietary Steam 
Beer still uses open fermenters, these days 
the wort is cooled before it reaches the � at 
fermentation vessel, so they no longer refer 
to it as a coolship. � e main reason brewers 
prefer rapid cooling is to prevent any wild 
yeasts and bacteria from infecting the wort 
after the boiling process. 

Although coolships were designed as 
a way to cool down the wort as quickly as 
possible, they have long had another use. 
Some Belgian breweries use coolships to make 
lambic beer by spontaneous fermentation. In 
fact, most functioning coolships today are 
found in breweries producing lambic-style 
beers. Lambic is a centuries-old, complex 
beer style, displaying sour and often funky 
� avours. Cantillon Brewery in Brussels, 
founded in 1900, is probably the most 
famous of all lambic brewers. � ey still use 
the same infrastructure and most of the same 
equipment from when they started out. 

� e process involves transferring hot wort 
from the kettle into the coolship and leaving 
the wort to cool overnight. During this time 

WHY A COOLSHIP?
The term coolship is an 

Anglicised version of the Dutch/
Flemish word “koelschip”. The 
large surface area in relation to 
the volume enables an effi cient 
cooling. Historically, coolships 

were little more than hollowed-
out tree trunks and it was here 
that the name originated. The 

wooden vessels looked like ships 
at the time and of course, their 
purpose was to cool. In later 

years the coolships were lined 
with iron or copper to assist in 

thermal conductivity. Today most 
coolships are manufactured from 
stainless steel. However, copper 
coolships are still used in many 

Belgian breweries.
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It’s an age-old piece of brewing kit, but it is still in use at a 
smattering of breweries around the world. Anja van Zyl looks 

at the past, present and future of the coolship.

TECH TALK

I like to refer to the phrase “the 
devil’s in the details” when I 
talk about brewing. And while 
with coolship brewing we 
basically throw away the brewing 
rulebooks, the devil remains on 
the bookshelf. 

Normally a brewer wants fresh hops, clear 
wort that is cooled quickly and a controlled 
fermentation. But with true spontaneously 
fermented coolship beer we rebel and throw 
all of these norms out the window. 

But we’re getting ahead of ourselves. 
Considering there is – as far as I am aware – 
only one coolship in South Africa, you might 
not be familiar with what it is and what it 
does. Put simply, a coolship is a large, open, 
� at vessel that was traditionally used to cool 
down wort. 

Before the advent of refrigeration there was 
no quick way to cool wort. Wort needs to be 
cooled before yeast can be pitched and while 
brewers back then didn’t fully understand 
the role of yeast, they did realise that wort 
which was cooled more quickly would lead 
to a better end product. Some German and 
English brewers used coolships primarily to 
cool wort, later transferring it to closed vessels 
to ferment in a controlled manner.

STEAM BEER
Anchor Brewing in San Francisco is well 
known for their use of a coolship as an open 

fermenter to produce their Steam Beer. � is 
beer was � rst brewed in 1896 before the 
days of refrigeration. � e wort would be 
transferred to the open, shallow vessel and 
cooled naturally by the cold air. As the hot air 
escaped the wort, it looked like steam, hence 
the name “steam beer”. � e wort was then 
left in same vessel to ferment naturally. 

Although Anchor’s proprietary Steam 
Beer still uses open fermenters, these days 
the wort is cooled before it reaches the � at 
fermentation vessel, so they no longer refer 
to it as a coolship. � e main reason brewers 
prefer rapid cooling is to prevent any wild 
yeasts and bacteria from infecting the wort 
after the boiling process. 

Although coolships were designed as 
a way to cool down the wort as quickly as 
possible, they have long had another use. 
Some Belgian breweries use coolships to make 
lambic beer by spontaneous fermentation. In 
fact, most functioning coolships today are 
found in breweries producing lambic-style 
beers. Lambic is a centuries-old, complex 
beer style, displaying sour and often funky 
� avours. Cantillon Brewery in Brussels, 
founded in 1900, is probably the most 
famous of all lambic brewers. � ey still use 
the same infrastructure and most of the same 
equipment from when they started out. 

� e process involves transferring hot wort 
from the kettle into the coolship and leaving 
the wort to cool overnight. During this time 

WHY A COOLSHIP?
The term coolship is an 

Anglicised version of the Dutch/
Flemish word “koelschip”. The 
large surface area in relation to 
the volume enables an effi cient 
cooling. Historically, coolships 

were little more than hollowed-
out tree trunks and it was here 
that the name originated. The 

wooden vessels looked like ships 
at the time and of course, their 
purpose was to cool. In later 

years the coolships were lined 
with iron or copper to assist in 

thermal conductivity. Today most 
coolships are manufactured from 
stainless steel. However, copper 
coolships are still used in many 

Belgian breweries.
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Filling the coolship with freshly boiled wort Coolship at De Dolle Brouwers in Esen, Belgium

the natural micro� ora and wild yeast from 
the surrounding area inoculate the wort. 
When the wort is cooled, it is transferred to 
a mixing tank for the micro� ora and wild 
yeasts that accumulated on the wort surface 
to blend with the rest of the wort before 
being transferred to wooden barrels.

SOUTH AFRICA’S COOLSHIP
At Hey Joe Brewing Co., we have a 50hl 
stainless steel coolship – the only known 
commercial coolship in South Africa. We 
� rst utilised the coolship in October 2018 
although it was rather by accident that we 
ended up using it during our commissioning 
brew. Our centrifuge was not yet functioning 
and our brewhouse is not equipped with 
a whirlpool, so we had to use the coolship 
as a settling tank for hops and trub. We 
transferred the hot wort into the coolship 
and cooled it to 80°C, added more hops and 
crushed coriander seeds before cooling the 
wort further to 20°C to pitch the yeast. � e 
wort was then fermented in a closed vessel. 

Our coolship room has two rows of 
windows which open to the natural air and 
surrounding fynbos mountains. � is biome 
ensures a vast collection of micro� ora to 
inoculate into our lambic style beers.  Sadly we 
have not yet released a coolship beer as we � rst 
need to set up a temperature-controlled barrel 
room in order to age the brew to perfection.

� ere is a lot more to lambic brewing 
than simply using a coolship though. In fact, 
everything from mashing to hop additions 
di� ers from the way you might be used 
to brewing.

Typical mashing regimes aim to gently 
extract sugars from the malt to supply a 
simple source of food for yeast to feast on 

during fermentation. In lambic brewing 
the goal is to vigorously extract sugar from 
malt by means of a “turbid mash”. � is 
way, substances like tannins, starches and 
polyphenols are extracted from the mash. 
� is will give the wild yeasts something to 
chew on during the long journey in the oak, 
ensuring complexity in the � nal beer. 

In modern brewing, the fresher the hops 
the better. But here aged hops are used – 
ideally whole leaf hops. � e method behind 
the madness is that in traditional lambic-
style beers you want zero bitterness. � e 
bitterness in beer originates from the alpha 
acids in hops. � ese disintegrate from the 
cones as hops age. When hops start to smell 
like old cheese, you know you have a perfect 
hop for a coolship brew! Be sure to boil for 
at least 3½ hours to boil o�  the unpleasant 
cheesy � avour.  However, even though the 
hops have lost their bittering factor they still 
retain their antibacterial properties, acting as 
a natural preservative. Using hops like Styrian 
Goldings, with a low alpha acid content and 
a higher tannin content, is a good choice for 
a lambic-style beer.

� ey say “nothing in life is free” but when 
brewing spontaneously fermented beer, you do 
get one free ingredient – wild yeast. Now you as 
the brewer just need to ensure the perfect home 
for the wild yeast to manifest itself for a few 
years. You never physically need to add yeast 
or bacteria. � e micro� ora from the air that 
wafts into the brewery will contain su�  cient 
wild yeasts to get your brew fermenting and 
maturing over its time in the oak.

A COMPLEX FERMENTATION
� e � rst important note for the perfect 
“wild wort” is the weather. Coolship beer 

should only be brewed in winter when 
your region’s climate area reaches as close 
to 0°C as possible. Warmer temperatures 
would introduce unwanted micro� ora that 
would spoil the � nal beer. � e wort pH is 
another important aspect of ensuring that 
you capture the wanted micro� ora. Aim for a 
wort pH of 4.7 or lower when transferring to 
the coolship. Use lactic acid to reduce the pH 
to the coolship before transferring the wort.

� e lambic fermentation kicks o�  after 3-7 
days with the non-maltose fermenting yeast 
and enterobacteria. � is phase lasts about 
30-40 days during which monosaccharides 
become depleted and the initial acidi� cation 
starts to commence due to the aid of certain 
pediococci microbes. 

In the second phase when alcoholic 
fermentation kicks in and Saccharomyces 
species including increase as well as rapidly 
multiplying lactic acid bacteria (LAB). � e 
acidic environment created by the initial 
fermentation now has created a less ideal 
environment for enterobacteria as well as the 
ethanol produced. After about six months, 
the Saccharomyces species are no longer 
active and are replaced by the activity of 
Brettanomyces. At 12 months, the “Brett” is 
the prominent specie followed by LAB to 
start thriving followed by acetic acid bacteria, 
which further increases the acidity. 

It is clear that brewing with a coolship 
and speci� cally producing lambic style beer 
is far from a walk in the park and takes 
careful control in the initial brewing phases. 
� ereafter it is up to the wild microbes to do 
their thing. So much of brewing involves a 
strict adherence to science, but sometimes it’s 
fun to throw out the rulebook and brew just 
as it was being done hundreds of years ago. 

TECH TALK
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WHETHER YOU’RE AN ESTABLISHED TEA DRINKER 

A LOT MORE TO TEA THAN YOU PROBABLY 

IMAGINE. KAMINI DICKIE LOOKS AT THE ORIGINS, THE 

PRODUCTION TECHNIQUES, AND HOW TO MAKE AND 

SAVOUR THE PERFECT CUP OF TEA. 

JOURNEY INTO THIS ANCIENT BEVERAGE, THERE’S 
SURROUNDING IT, OR JUST BEGINNING YOUR 

LOOKING FOR FURTHER INSIGHT INTO THE CULTURE 

TIME FOR TEA
F

or many, tea is a vocation; 
there’s a lore and a science 
behind the leaf-to-cup journey 
and then the cathartic joy in the 
aroma and taste of the steeped 
elixir – sweet, � oral, tannic, 

green, astringent, smooth, malty, woody – all 
playing at varying degrees of intensity. 

Tea is made from the leaves of the evergreen 
tropical shrub Camellia sinensis, originally 
indigenous to China and India. � ere are 
four types of true teas: white, green, oolong 
and black. � e di� erent types of tea we know 
today and their quality arise from the growing 
conditions and processes applied to the leaf 
once it’s picked. Herbal infusions, known as 
tisanes, made from botanicals such as rooibos, 
chamomile, mint, ginger, etc., are not true teas, 
and that’s because they’re not C. sinensis.

ALL THE TEA IN CHINA
According to legend, tea was discovered almost 
5000 years ago in southwestern China. Like 
many events in ancient China, the origin of tea 
is surrounded by myth, and on this occasion, 
the tale concerns the Chinese Emperor 
Shennong in 2737 BC. Shennong was said to 
be a skilled herbalist, travelling the country 
discovering new plants, tasting them and 
noting their e� ects. His � rst encounter with 
tea is said to have come one day when, while 
boiling water, a leaf from an overhanging wild 
tea tree drifted into his pot. Shennong enjoyed 
the unusual � avour and felt refreshed. 

� ere are many such tales and they all point 
to tea’s profound e� ect on the people who 
encountered it. � ese qualities ensured tea’s 
expansion across the world. Today it is grown 
in over 60 countries and is second only to water 
as the world’s most consumed beverage. 

Tea � rst made its way to Europe courtesy of 
the Portuguese who, in the early 1600s, reached 
China and began trading tea. Soon the Dutch 
started trading tea from Japan. Over time tea 
drinking spread, but the new commodity led 
to some confusion as to how to prepare and 
serve it. � ere are accounts of tea being spread 
on bread, boiled and served with salt and 
butter, taken with nutmeg, ginger and salt, and 
even smoked. Despite this, demand increased 
considerably. Today, of the six billion kilos of 
tea produced globally, over 40% is Chinese. 
China also contributes 80% of the world’s 
green tea.

HARVESTING AND PROCESSING
Tea is grown both on estates and small holdings. 
� e metre-high verdant tea bushes are plucked, 
traditionally by hand, but increasingly by 
machine. � e ‘plucking standard’ is two leaves 
and a bud; the regrowth period (known as the 
� ush) is between seven and 14 days depending 
on the altitude and climatic conditions of the 
growing area. Tea pickers require great skill and 
speed and can harvest up to 24kg of fresh leaf 
in an eight-hour day. Mechanised harvesting 
nowadays is pretty high tech, with laser 
guided systems cutting accurately to give more 
consistency.

Picking however, is only the start. Before 
it can be packaged and consumed, the leaves 
need to be processed. � ere are two processes: 
the ‘orthodox’ method, which is the most 
commonly used, and the ‘CTC’ (cut, tear and 
curl) method. In both methods the tea leaves 
go through four stages: withering; rolling; 
oxidation; and either drying or � ring, depending 
on the desired tea type. It is only during the 
rolling stage that the two methods di� er.

1. Withering – this reduces the moisture 
content in the plucked leaves from 
around 70% to 45%. It is traditionally 
done by laying the leaves on shallow 
bamboo baskets or mats out in the 
sunlight or nowadays placed inside long 
mesh-bottomed troughs through which 
air is passed; this takes between eight and 
18 hours.

2. Rolling – the wilted leaves are rolled 
either by hand (the traditional way) or 
in a rolling machine where the leaves 
are twisted, causing bruising which 
promotes oxidation. For CTC tea, the 
withered leaves are put through a series of 
rollers with teeth that cut and tear them 
producing smaller pieces ideal for tea bags.

3. Oxidation – here natural enzymes within 
the leaves react with oxygen, determining 
the tea’s colour, taste and strength. � e 
leaves are laid out on tables or troughs at a 
temperature of around 26°C for between 
30 minutes and two hours; the longer the 
oxidation, the darker the colour and the 
stronger the tea.

4. Drying or � ring – to stop the oxidation 
process and halt the enzymatic activity, 
the leaves are dried, traditionally by pan-
frying, sun-drying or baking, but more 

In 1908 the New York tea trader 
Thomas Sullivan prepared tea 
samples in small silk bags for 
his customers, thinking they 
would tip the leaves out before 
use. In fact, they placed the bag 
straight into the water. And so, 
the tea bag was invented.

commonly by passing them through 
hot air dryers to reduce the water content 
to 3%.

TEA STYLE GUIDE
White teas (named after the � ne white hairs 
covering the early buds and leaves) are the least 
processed and not oxidised at all—the leaves are 
simply dried in the sun, pan-� red or steamed 
and then shaped into pellets or small twigs. 

Green tea leaves are very minimally oxidised 
and rolled into all kinds of shapes. For example, 
gunpowder green tea is shaped like small bullets. 
� e dried tea is also ground to create matcha 
green tea powder. Pan-roasted green teas are 
usually smooth and aromatic, while steamed 
green teas maintain a fresh almost grassy taste. 

For darker teas such as oolong and black tea, 
the robust � avours are created through a longer 
oxidation process. Oolong is semi oxidised 
but with wide variations in oxidation times, 
the � avour pro� les can range from sweet and 
fruity to smoky. Black teas are heavily oxidised 
to give dark, rich amber or brown tones and 
the characteristic strong, brisk � avours ranging 
from sweet to bitter, from earthy, spicy to nutty. 

And then there’s a special tea that is both 
oxidised and fermented: Pu-erh is the vintage 
wine equivalent of the tea world. It’s a fermented, 
aged tea that only comes from Yunnan province 
in southwest China; and as the world’s most 
coveted tea it commands a high price. � e 
leaves are cooked to gently drive away moisture, 
as when making green tea, but still allowing 
some enzymatic oxidation. It’s then compressed 
into cakes and will slowly oxidise and naturally 
ferment while stored in dark underground 

THE BIRTH OF 
THE BAG
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WHETHER YOU’RE AN ESTABLISHED TEA DRINKER 

A LOT MORE TO TEA THAN YOU PROBABLY 

IMAGINE. KAMINI DICKIE LOOKS AT THE ORIGINS, THE 

PRODUCTION TECHNIQUES, AND HOW TO MAKE AND 

SAVOUR THE PERFECT CUP OF TEA. 

JOURNEY INTO THIS ANCIENT BEVERAGE, THERE’S 
SURROUNDING IT, OR JUST BEGINNING YOUR 

LOOKING FOR FURTHER INSIGHT INTO THE CULTURE 

TIME FOR TEA
F
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TEA TASTING
Tea cupping, as it is known, is 
how master tea tasters evaluate 
tea quality. Just as with beer, in 
tea tasting we look for four key 
features: appearance, aroma, 
flavour and mouthfeel. In 
practice, however, it’s nothing like 
tasting beer.

1. First, the dry tea is inspected: 
the shape of the bits (you 
should see tea buds), the 
colour, and the texture 
(it should crunch between 
your fingers).

2. Make a brew. There’s a 
standard approach to the 
weight of tea, temperature of 
the water, volume of water, 
type and colour of the tea cup 
and the brew time.

3. Remove the tea leaves. 
Inspect the infused tea 
liquor; assess the colour, 
appearance and clarity.

4. Assess the aroma. There are 
two ways to sniff the brew: 
deep inhalation and shallow, 
rapid inhalations. Do both.

5. Slurp to taste. Using a spoon, 
scoop up the tea, pucker your 
lips like you’re about to give 
someone a kiss, then boldly 
and loudly slurp the tea into 
your mouth (this helps draw 
oxygen into the liquid to 
enhance the flavour), close 
your mouth and breathe 
through your nose (this is 
known as retro-olfaction 
perception), then after a few 
seconds spit the tea out into 
a spittoon.

Some of the best places to taste 
tea in South Africa are O’Ways 
Tea Café in Cape Town’s southern 
suburbs, Hazendal wine estate 
in Stellenbosch for their Russian 
tea ceremony, the good old Mount 
Nelson in Cape Town and if you’re 
interested in learning more about 
SA’s homegrown “tea”, rooibos, 
head to Carmién in Clanwilliam.

If you thought food pairing was just 
for beers and wines, think again. The 
right tea can balance and enhance 
the fl avours in food. 

WHITE TEA This is delicate in aroma 
and silky in fl avour, suiting foods 
that are light and subtle such as 
salads, seafood, fi sh, and honeyed 
fruit dishes.
 
GREEN TEA The herbaceous, earthy 
and fruity notes of matcha, sencha 
or genmaicha (green tea combined 
with roasted brown rice) are perfect 
with Japanese foods. Think steamed 
or tempura vegetables or the big 
umami fl avours of miso noodles. In 
its pure ceremonial form, matcha is 
whisked up with hot water; and due 
to the high chlorophyll and amino 
acid content it has a unique vegetal 
taste with a bitter aftertaste making 
it the perfect accompaniment to 
salads and mild green curries.

OOLONG TEA These tend to have 
a more complex aroma, ranging 
between green and black teas. In 
general, oolongs are divided into two 
main categories – light and dark. 
Light oolongs are fragrant, aromatic 
and usually fl oral; they are perfect 
in cutting through the fatty or spicy 

notes of popular Chinese snacks. 
Dark oolongs have a more prominent 
fl avour so they work better with 
dishes such as Peking duck or bao 
buns fi lled with sticky pork. Also try 
oolongs with cheese.

BLACK TEA With its robust fl avour 
and pronounced tannins, black tea 
is perfect with full-fl avoured foods. 
Think big, bold, malty Assam with 
roast meats or fruity black teas 
from Sri Lanka with sweet desserts. 
Smoky black teas usually from China 
or earthy black teas from Yunnan and 
Africa stand up to strong fl avoured, 
hearty dishes and go well with dark 
chocolate, intensifying fl avours with 
every bite and sip. 

FRUIT OR SCENTED TEAS These 
teas, which include Earl Grey and 
spicy chai, work blissfully well with 
cake and chocolate. 

Tea pairing is yet to make a splash 
in South Africa, but a few of the 
Cape wineries offer tea pairing as a 
non-alc alternative to the usual wine 
offerings. Check out options at the 
KWV Emporium in Paarl, Creation 
Wines in the Hemel-en-Aarde valley 
or at Piekenierskloof Wine Company 
near Citrusdal.

rooms or caves, transforming over the years 
and decades from green into earthy browns 
with layers of � avour. Pu-erh teas can be 
consumed after three years, but the longer 
the ageing (up to about 50 years) the � ner 
the taste.

TEA AND HEALTH
Tea is widely considered to be a wellness 
beverage. Along with commonly known 
‘adaptogens’ such as chamomile, ginger 
and turmeric, tea is perceived to produce 
a state of wellbeing in the mind and body. 
Black and green teas contain a group of 
polyphenols with antioxidant properties 
which are associated with a wide range of 
health bene� ts. In fact tea taken hot or cold, 
without milk or sugar, makes a great low 
calorie, low ca� eine drink. 

Tea can be organic, vegan, and gluten-
free, and when fermented, as in kombucha, 
it’s also a probiotic. Kombucha is the latest 
star in the fermented food and drink arena, 
despite originating in China circa 200 BC. 
It is made with a mix of tea, water and 
sugar which is naturally fermented with a 

living symbiotic colony of bacteria and yeast 
(known as SCOBY) to produce a fruity-
tart-sweet-sour and slightly e� ervescent 
non-alcoholic (<0.5 ABV) drink. Kombucha 
is craft, it is premium and it is rapidly 
transforming into a mainstream alternative 
to traditional soft drinks. 

As the RTD tea category expands, 
beverage producers are keen to tap into tea as 
a ‘positive’ ingredient, with brands launching 
alcoholic takes on tea. � e fermented nature 
of kombucha has led to the creation of 
‘hard’ kombuchas with ABVs ranging from 
1-3% to over 7%. Tea is increasingly used 
as an ingredient by brewers in a variety of 
beer styles to create unique refreshing brews. 
And via innovations in spirit-based sparkling 
RTDs such as � avoured malt beverages and 
hard seltzers, craft-brewed hard teas are also 
adding to tea’s upward trajectory.

From a pot of Darjeeling to oolong 
saisons, trend-forward � avoured kombuchas 
and hard teas, there is de� nitely a tea to 
suit any occasion: wake-me-up teas, healing 
teas, celebratory teas, relaxing teas, partying 
teas... What’s your cup of tea? 

TEA AND FOOD PAIRING

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 solut ions for the processing & packaging of  beverages 

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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BREWER'S DOZEN

B
eer styles as we know 
them today are a 
fairly recent concept. 
Beer has throughout 
its history been a 
regionally distinct 

product. Styles evolved based on the 
ingredients, tastes and conditions of 

the area. Economic and geopolitical 
factors, as well as changing tastes 
and trends, have had a massive 
infl uence on regional beer styles. 
Subsequently, many styles have 
fallen out of favour to the point of 
near or complete extinction. With 
the explosion of craft brewing came 

a resurgent interest in historical and 
forgotten beer styles, many of which 
have been revived from near oblivion 
to become very popular modern 
styles (witbier, Berliner weisse and 
gose to name a few). Let’s take a look 
at some other historical styles which 
are worth revisiting:

SAHTI2GRODZISKIE/
GRÄTZER1 KENTUCKY 

COMMON3

This traditional Finnish style of beer 
dates back as far as the 9th century (from 
archaeological records) but is likely even 
older. Written accounts of the beer however, 
only go back to 1792. As a farmhouse 
style, substantial variation has evolved 
over time relating to the use of adjuncts 
and brewing techniques. It is a barley 
malt based beer with much of its fl avour 
derived from the use of juniper berries 
and branches as both a fl avouring and a 
fi ltering medium. Sahti brewers were early 
adopters of hops for their fl avour, aroma, 
and antibacterial properties. The style 
would have traditionally been fermented 
with a house yeast culture, harvested 
and repitched over many generations. 
Modern brewers typically use bread yeast 
for convenience. Sahti was typically a high 
gravity beer brewed for special events and 
was drunk fresh, soon after fermentation 
was complete so was unlikely to have 
much carbonation above what remained in 
solution after fermentation.

Originating in the town of Grodzisk 
Wielkopolski in modern-day Poland 
is this unique style originally called 
Grodziskie but, for a time, known 
by the German name Grätzer. The 
beer was brewed from 100% oak 
smoked wheat malt and quite heavily 
hopped with Polish Lublin hops 
for bitterness, flavour and aroma. 
Bottle conditioned to achieve high 
carbonation, and with alcohol content 
ranging from 2.5 to 3% ABV, this pale 
beer was a very lively and refreshing 
drink, comparable in texture to 
champagne. Controversially, when 
this style was rediscovered by 
craft brewers a few years ago it 
was incorrectly identified as a sour 
style somewhat akin to a Berliner 
weisse or gose. Historical records of 
the beer do not mention sourness 
and it’s more likely a beer such as this 
was meant to be brewed quickly and 
drunk fresh. 

An authentically American beer style, the 
Kentucky common was hugely popular 
in and around Louisville, Kentucky 
during the 19th century right up until it 
became a victim of Prohibition. Similar 
to the other well-known American 
style California Common, it was 
developed by European immigrants 
using ingredients commonly available 
in the area. This included a barley malt 
base accentuated with caramel malt, 
corn, some roasted malts (possibly to 
counter the hard water in the region) 
and local hops (likely an old American 
variety called Cluster). A top fermenting 
yeast was used to ferment the beer 
rapidly so that it was ready to serve 
six to eight days after brewing. Some 
modern interpretations of the style have 
assumed it to be sour, yet this has largely 
been disproven. Instead, the beer would 
have been relatively low in alcohol, clean 
and refreshing, and intended to be sold 
in volume and drunk quickly.
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KOTTBUSSER4

GERMAN PORTER6
DAMPFBIER9

ADAMBIER7

KOYT11

DANZIGER 
JOPENBIER 10

BERLINER 
BRAUNBIER 8

HANSLA5

Prior to the unification of Germany, 
when the Reinheitsgebot applied 
only to Bavaria, the German beer 
landscape was incredibly diverse. 
One example of a pre-Reinheitsgebot 
beer is the Kottbusser. Assumed 
to be named after the town of 
Cottbus, this beer was brewed with 
barley malt, wheat, oats, honey and 
molasses, at strengths between 3% 
and 5% ABV. It would have been 
moderately hopped to feature 
the floral and spicy aromatics 
of typical noble varieties, with a 
crisp, almost lager-like fermentation 
profile courtesy of a clean fermenting 
ale yeast.

The biggest ever game-changer 
beer style was the pale lager, first 
brewed in Bohemia and Bavaria, 
which inspired the birth of many other 
pale beer styles. However, before the 
lager revolution, English porters were 
king of the brewing world and were 
the beers that brewers around the 
world imitated. The German porter 
is such an example, although more 
closely resembling the early stouts of 
British brewers, at higher strengths 
(7-8% ABV) and heavily hopped for 
bitterness and aroma. Brewers would 
have used either lager or ale yeasts, 
depending on what ‘house yeast’ 
they used for their other beers. It is 
thought that the style morphed into 
what we know today as Schwarzbier. 

Translated as steam beer, the dampfbier 
is similar to the American steam beer (or 
California common) in its origin as a frugal 
beer brewed from available materials, 
but very different in taste. The dampfbier 
hails from rural Bavaria where weissbier 
yeast was easy to obtain and maintain, yet 
wheat was reserved for food. Resultantly 
a barley malt beer was brewed using 
weissbier yeast, and with very little control 
over the fermentation, producing a malty 
yet refreshing beer featuring some of 
the characteristic yeast derived fl avours 
but at a less pronounced level. It is 
presumed that steam designation refers 
to vigorous fermentations taking place 
in makeshift village or farm breweries 
without temperature control.

This style was popular in Dortmund in 
the 19th century, and was also known 
as Dortmunder Altbier. The beer 
featured an unusual combination of 
high attenuation (very little sweetness), 
heavy hopping and a pronounced 
sourness derived from bacteria. Typical 
examples would have been quite strong 
at around 9% ABV and would have 
been stored for up to a year to develop 
sourness after being fermented with a 
‘top-fermenting’ ale yeast. 

This ancient beer from the Netherlands 
was particularly popular in the 15th and 
16th centuries and was exported to 
many neighbouring regions. The earliest 
records of the style describe it as a gruit, 
using herbs and spices for bitterness, as 
was conventional before the widespread 
adoption of hops. By the time the beer 
was experiencing its heyday, hops were 
commonplace and noble-type varieties 
would have been used to give this beer 
a relatively assertive bitterness and 
fl avour. Around 50% of the fermentables 
were derived from oats, with wheat and 
barley malt making up the balance. The 
beer was generally a pale colour with 
alcohol in the range of 5 to 8% ABV. 

This is the weirdest of all the pre-
Reinheitsgebot German beer styles. 
Spontaneously fermented and with an 
eye wateringly high starting gravity (1.230 
SG!), this beer was allowed to ferment 
and mature in casks for at least a year 
during which time it developed a great 
deal of acidity from various bacteria. This 
acidity was less pronounced due to very 
poor attenuation, resulting in a very 
sweet and thick, almost syrupy, fi nal beer 
of around 3 to 4% ABV. In fact, the style 
was also known as dicktbier (thick beer). 
Jopenbier would have mostly been used 
as a seasoning for foods, or a tonic to be 
added as fl avouring to other lighter beers. 
The long, spontaneous fermentation 
would have introduced oxidation fl avours 
similar to sherry or port. 

The name immediately suggests 
comparisons with the now revived 
Berliner weisse, and some similarities 
did exist, such as originating in the same 
city, being light in alcohol and being 
served very fresh. However, the Berliner 
Braunbier was an altogether different 
prospect. Although it was quite acidic, 
this was largely masked by a high 
fi nishing gravity. As the style evolved, 
sourness seems to no longer have been 
a feature. Instead the beer was served 
either as a sweet, lightly hopped version 
featuring extra caramels or sweeteners, 
or a heavily hopped bitter version. The 
brown hue was derived from malt kilned 
at high temperatures to produce a dark 
colour. The style was typically very light 
(around 2% ABV) and was transferred 
to casks while still fermenting, sold 
from street vendors or delivered direct 
to customers, who were then expected 
to allow fermentation to complete 
before consuming. 

Known by a variety of different names 
including Einfachbier, kofent or 
heinzlein, this was a very low alcohol 
beer (less than 1% ABV) brewed 
throughout Germany. It is referred 
to in literature as an old style from 
as early as the beginning of the 19th 
century, particularly in the town of 
Bamburg. This beer was brewed using 
the third runnings from a mash (after 
the first two were drawn off to make 
a standard beer) and was hopped, 
cold fermented with a lager yeast and 
served soon after fermentation. The 
beer was popular with poorer people 
who couldn't afford full strength beer, 
or those driving their horse carts back 
home from the pub. 

DEVON WHITE ALE 12

This strange English style really blurs 
the line between a refreshing drink and 
a food product, perhaps unsurprisingly 
since it was a long-surviving remnant of 
medieval brewing tradition. This beer 
featured a barley malt base, originally 
balanced and fl avoured by the use of 
bittering herbs and spices (gruit). Instead 
of using yeast, a mixture of wheat fl our 
and eggs was prepared and allowed 
to begin a spontaneous fermentation 
before being introduced to ferment the 
beer. It was likely drunk fresh and records 
indicate it was commonly prescribed 
to nursing mothers or as a treatment 
for colic or kidney stones. Probably 
not a style which will see any kind of 
commercial resurgence then. 

BREWER'S DOZEN
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BREWER'S DOZEN STYLE GUIDE

We always seem to be looking to Europe or the USA 
for beer inspiration, but there’s an age-old beer born 

right here in Africa that deserves to get some of 
our attention. Lucy Corne looks at the fl avours, the 

customs and the brewing processes around our very 
own umqombothi. 
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I
n 2017, umqombothi was added 
to the Ark of Taste. � is global 
initiative, run by the Slow Food 
movement, catalogues endangered 
foodstu� s – speci� cally ones 
which are of signi� cant cultural or 
historical value.

“Hundreds of years before handcrafted artisan 
beers became fashionable, the Xhosa people had 
been brewing their own home made beer,” reads 
the Ark of Taste entry on umqombothi, although 
of course other ethnic groups have also long been 
producing sorghum beer in southern Africa. � e 
ancient beer was chosen, like other foods and 
drinks in the Ark, because of “the risk that they 
might disappear within a few generations.”

In the past couple of years, I have become 
increasingly interested in traditional sorghum 
beer: the processes, the � avour pro� les and 
the history – although the latter is largely 
undocumented and di�  cult to trace. Here we 
are, worshipping American IPA and German 
gose and Belgian lambic but largely ignoring 
this generations-old beer style created right here 
in Africa. On SA National Beer Day earlier this 
year, the SouthYeasters Homebrewers Club ran an 
umqombothi brewday and tasting at Banana Jam 
Café in Cape Town and I was shocked to � nd just 
how many patrons that day had never tasted or 
even seen umqombothi before. It made me realise 
that the Slow Food crew were right to add it to 
their ark of endangered � avours.

ACQUIRING THE TASTE
One of the reasons the beer is in danger of dying 
out is urbanisation. “As people leave their rural 
roots and move to the cities, fewer and fewer 
are learning to brew sorghum beer,” says Apiwe 
Nxusani-Mawela, champion of traditional beer 
and owner of Brewsters Craft in Johannesburg. 
“As it is a � ve-day process, they tend to arrive 
home in time for the event, but will have missed 
the brewing of the beer and so the knowledge is 
not being passed down.”

But what if we could work together to save our 
own heritage beer from extinction? What if we all 
started learning about it, tasting it, brewing it and 
perhaps working out a way to incorporate it into 
our local craft beer culture somehow?

It’s a tough sell, admittedly. Umqombothi – to 
use one of sorghum beer’s many monikers – has 
very little in common with beer as we know it, 
at least on � rst sight. It is thick and porridge-like, 
almost gritty in texture. Its pink-brown hue can’t 
be found on SRM charts, and it is more opaque 
than the juiciest NEIPA you’ve ever clapped eyes 
on.

But for a lover of farmhouse ales and sour 
styles, there are similarities to be spotted. 
Umqombothi is a wild-fermented beer, much 
like a Belgian lambic. Although recipes vary and 
some brewers do add yeast, traditionally it is up 
to passing microbes and whatever yeast is found 
naturally on the grain to do the work. And while 
the appearance di� ers wildly, there are certain 
similarities to be found between lambics and 
umqombothi.  A lactic sourness dominates the 

aroma, often backed up by some barnyard-like 
notes. You might also pick up some fruitiness 
– green apples or stewed strawberries are often 
found on the nose.

THE BREW-WEEK
While the tasting notes and appearance descriptors 
will be unusual to the average lager drinker, the 
umqombothi brew-week (yes, you read that right) 
does share plenty in common with the brewday 
you might be familiar with. � ere is mashing and 
boiling, cooling and fermentation – it just doesn’t 
quite happen in the same order. � e process begins 
with just three ingredients: malted sorghum, maize 
meal and warm water. Historically, maize wouldn’t 
have made it onto the grain bill since it was only 
introduced into South Africa in the 16th or 17th 
century and traditional sorghum beer presumably 
long predates that. Indeed, some recipes call for 
sorghum alone, while most use maize in varying 
proportions. Once you’ve decided on your base 
ingredients, the grains are steeped in what is best 

described as a sour mash. As well as producing 
lactic acid, this overnight mash also kicks o�  the 
gelatinisation process – needed for the starch-to-
sugar conversion later.

On the second day, further water is added 
and the sour mixture is boiled. During the boil 
volatile compounds are eradicated, � lling the 
family home with aromas that might have your 
loved ones bolting for the garden. Boiling kills o�  
the lactic acid and completes the gelatinisation 
process. Once the boil is over, traditionally a few 
bowls of umhiqo – sour porridge – are dished out, 
often to be enjoyed by children. If you attempt 
a traditional brewday, I’d highly recommend you 
try a helping of umhiqo, perhaps with a sprinkling 
of sugar.

It’s now time to cool, but you can leave your 
immersion chiller in the garage and there’s no 
need to � ll your bathtub with ice. � e soon-to-
be-beer is just left in a shady corner of the home 
to gradually cool down overnight. � e following 
day, a helping of sorghum is added to kick-start 
fermentation. Some brewers also add more maize 
here, or even sugar if you’re looking for a bit of 
extra booziness.

THE PERFECT PACKAGING
Almost nothing has been written regarding the 
scienti� c processes behind traditional sorghum 
brewing, but after consultations with a few 
South African brewers who have dabbled in the 
art of umqombothi, we agreed that day three is a 
fascinating one, with mashing – the conversion of 
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clapped eyes on In Botswana, Chibuku is better known as 

"Shake-Shake"

Readying the sour mash on day one of the 
brew-week
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starches to sugar – and fermentation seeming to 
take place in the same pot.

Fermentation takes a day or two, depending 
on the temperature in your home and of 
course on your personal tastes. Some prefer 
a grainier, more subtle � avour, while other 
umqombothi connoisseurs like a little 
more funk to their beer. Although the beer 
is strained, it’s a rudimentary process and 
plenty of grain particles remain in suspension 
when it comes to drinking. And unlike clear 
beer, drinking time comes quickly. Sorghum 
beer is sipped when young – it fact, it is best 
consumed when still actively fermenting. 
� is is why you’ll never see umqombothi in a 
glass bottle – it’s a guaranteed way to shower 
your home with shards of glass and pinkish 
puddles of sour sorghum beer.

While umqombothi has always typically 
been brewed in the home, it is possible to 
� nd commercially brewed versions. United 
Breweries is the only commercial sorghum 
beer brewery left in South Africa, producing 
a range of brands including Chibuku, Ijuba, 
Leopard Special and Tlokwe. Recipes and 
� avour pro� les vary, but one thing that the 

brews all have in common is the way that 
they’re packaged. Instead of a glass or even 
plastic bottle, the beers are served from 
cartons the like of which are perhaps more 
familiar as a vessel for fresh milk.

� e cartons do feature something a 
milk carton wouldn’t though – a small vent 
designed to allow CO2 to escape. � ose in 
the know will opt not for a completely clean 
carton, nor one with dried-on beery residue 
but a carton with small bubbles of beer 
emerging from the vent. � is one will have 
reached its peak of fermentation, allowing for 
a little more sourness and a slightly boozier 
beverage. Umqombothi is a low alcohol 
brew though, with ABVs usually only 
reaching around 3 - 4%, at least in a 
commercial version.

THE ORIGINAL CRAFT
When brewed in the home, particularly 
for a ceremony or special occasion like a 
wedding or coming-of-age celebration, the 
beer is traditionally sipped from a communal 
vessel – at least in the pre-Covid world. � e 
brewer – almost always a woman – will likely 

have a decorative ukhamba or clay drinking 
vessel, alongside a range of other traditional 
paraphernalia, including a woven strainer for 
lautering. In some rural regions, brewsters � y 
a � ag to let villagers know there’s a fresh brew 
for sale, and thirsty neighbours arrive with 
containers to take the beer home in. 

Despite the di� erences in appearance, 
process and � avour pro� les, umqombothi 
really has a lot in common with craft 
beer. It’s often made in small batches by 
passionate, experienced brewers. It’s about 
as artisanal as brewing gets, replacing things 
like thermometers and pH meters with 
intuition and experience, and relying on 
natural elements instead of refrigeration or 
pitching an isolated and perfectly packaged 
sachet of yeast. 

It is best drunk as close to source as 
possible, and if you plan to take it away, the 
original sour, hazy beer is best transported 
home in the original growler, whether 
that’s a clay pot handed down through the 
generations or a � ve-litre water bottle. Just 
be sure to keep the lid lose so that it doesn’t 
explode on your way home. 
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BEER
PAIRING

Craft lager — a perfect 
combo of two South African 

favourites. A big pile of 
braaied meat with sweet and 
sticky marinade, and a crisp, 
clean beer with enough malt 
sweetness and hop bitterness 

to cut through the fat.

BEER MEETS FOOD

Dessert

SHISA NYAMA AND 
CHIPOTLE CHAKALAKA

If you’ve never been to a proper shisa 
nyama joint like Mzoli’s in Gugulethu, 
Cape Town, then you’re missing out. 
It’s the ultimate sharing-is-caring meat 
lovers’ paradise. 

It’s loud and busy, and the trays are 
piled high with every kind of meat you 
can imagine. This is our small tribute 
to shisa nyama and it features the fi rst 
recipe Greg ever learnt to make — his 
dad’s braai marinade. 

Serves: 4  
Preparation time: 20 minutes  
Cooking time: 15 minutes

THE MEAT
6 big pieces of chuck steak, thinly sliced 
Karoo Dust (available from select 
retailers or see sidebar for one of Greg 
and Karl’s braai spice recipes)
A glug of oil for drizzling

FOR THE MARINADE
3 tbsp All Gold tomato sauce
3 tbsp Mrs Ball’s chutney 
1 tbsp Worcestershire sauce
1 tbsp sriracha (add more if you like) 

½ cup lager or amber ale
½ cup Coca-Cola

FOR THE CHAKALAKA
A glug of oil for frying
2 large onions, chopped
2 cloves garlic, chopped 
1 tbsp curry powder
1–2 chillies, chopped (optional)
1–2 chipotle chillies, chopped (or use 
any other smoked chilli or Chipotle 
Tabasco to taste)
½ small red cabbage, shredded
1 cup diced plum tomatoes 
½ red pepper, chopped 
½ yellow pepper, chopped 
½ green pepper, chopped
1 large carrot, grated
1 tin (400 g) baked beans
Sea salt and freshly ground black 
pepper
A handful of fresh fl at-leaf parsley, 
chopped

 METHOD 

Mix all the ingredients for the marinade 
in a pot, bring to a boil and then allow 
to cool. 

Give the meat a generous coating of 
braai spice, then drizzle with oil. 

To make the chakalaka, heat a glug 

BRAAI DUST
3 tbsp sea salt
3 tbsp freshly ground black pepper
1 tbsp coriander seeds, crushed
1 tbsp paprika
1 tbsp chilli powder
1 tbsp garlic powder
1 tbsp onion powder
1 tbsp cayenne pepper

of oil in a large frying pan and fry the 
onions slowly until they are soft and 
golden. Add the garlic and fry until 
fragrant. Toss in the curry powder and 
fry for a minute to cook out the spices. 
Throw in the rest of the vegetables and 
fry for a few minutes until they begin to 
soften yet still retain some crunch. Add 
the tin of baked beans and simmer for 
5 minutes to combine all the fl avours. 
Season to taste and don’t overcook 
it or stir it too much — no one likes 
mushy chakalaka. Stir in the parsley.

Brush the meat with marinade and 
braai it over hot coals for 3 – 4 minutes 
per side, turning often. Baste with 
marinade on every turn. Serve straight 
off the braai and dig in. Bonus points 
are awarded for not using cutlery. 
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BEER
PAIRING

Craft lager — a perfect 
combo of two South African 

favourites. A big pile of 
braaied meat with sweet and 
sticky marinade, and a crisp, 
clean beer with enough malt 
sweetness and hop bitterness 

to cut through the fat.

BEER MEETS FOOD

Dessert

SHISA NYAMA AND 
CHIPOTLE CHAKALAKA

If you’ve never been to a proper shisa 
nyama joint like Mzoli’s in Gugulethu, 
Cape Town, then you’re missing out. 
It’s the ultimate sharing-is-caring meat 
lovers’ paradise. 

It’s loud and busy, and the trays are 
piled high with every kind of meat you 
can imagine. This is our small tribute 
to shisa nyama and it features the fi rst 
recipe Greg ever learnt to make — his 
dad’s braai marinade. 

Serves: 4  
Preparation time: 20 minutes  
Cooking time: 15 minutes

THE MEAT
6 big pieces of chuck steak, thinly sliced 
Karoo Dust (available from select 
retailers or see sidebar for one of Greg 
and Karl’s braai spice recipes)
A glug of oil for drizzling

FOR THE MARINADE
3 tbsp All Gold tomato sauce
3 tbsp Mrs Ball’s chutney 
1 tbsp Worcestershire sauce
1 tbsp sriracha (add more if you like) 

½ cup lager or amber ale
½ cup Coca-Cola

FOR THE CHAKALAKA
A glug of oil for frying
2 large onions, chopped
2 cloves garlic, chopped 
1 tbsp curry powder
1–2 chillies, chopped (optional)
1–2 chipotle chillies, chopped (or use 
any other smoked chilli or Chipotle 
Tabasco to taste)
½ small red cabbage, shredded
1 cup diced plum tomatoes 
½ red pepper, chopped 
½ yellow pepper, chopped 
½ green pepper, chopped
1 large carrot, grated
1 tin (400 g) baked beans
Sea salt and freshly ground black 
pepper
A handful of fresh fl at-leaf parsley, 
chopped

 METHOD 

Mix all the ingredients for the marinade 
in a pot, bring to a boil and then allow 
to cool. 

Give the meat a generous coating of 
braai spice, then drizzle with oil. 

To make the chakalaka, heat a glug 

BRAAI DUST
3 tbsp sea salt
3 tbsp freshly ground black pepper
1 tbsp coriander seeds, crushed
1 tbsp paprika
1 tbsp chilli powder
1 tbsp garlic powder
1 tbsp onion powder
1 tbsp cayenne pepper

of oil in a large frying pan and fry the 
onions slowly until they are soft and 
golden. Add the garlic and fry until 
fragrant. Toss in the curry powder and 
fry for a minute to cook out the spices. 
Throw in the rest of the vegetables and 
fry for a few minutes until they begin to 
soften yet still retain some crunch. Add 
the tin of baked beans and simmer for 
5 minutes to combine all the fl avours. 
Season to taste and don’t overcook 
it or stir it too much — no one likes 
mushy chakalaka. Stir in the parsley.

Brush the meat with marinade and 
braai it over hot coals for 3 – 4 minutes 
per side, turning often. Baste with 
marinade on every turn. Serve straight 
off the braai and dig in. Bonus points 
are awarded for not using cutlery. 

https://www.bestcraftbeer.co.za/


BEER
PAIRING

Barrel-aged stout — with 
dark roast malts being toned 
down by the barrel, the malt 
sweetness is amped up and 

loves the creamy, vanilla-
biscuit fl avours in the tart, and 
plays well with the cinnamon 

and toasted coconut.

The recipes featured 
in this issue were fi rst 
published in Beer 
Country’s Beer Food Fire 
(Penguin Random House), 
available from major 
retailers (RRP R290).

Karl will be the fi rst to admit he likes 
eating desserts, but he’s not the best 
at making them. This is his crowning 
glory, and while he may have got the 
original recipe from his mother and 
tweaked it, he’s still claiming it. 

Serves: 6–8
Preparation time: 30 minutes + 
overnight in the fridge
Cooking time: 45 minutes 

FOR THE CRUST
2 packets (200 g each) Tennis biscuits
2 tsp ground cinnamon
200 g butter, melted

FOR THE EGG MIX
2 cups full-cream milk
6 heaped tbsp cake fl our 
6 heaped tbsp cornfl our
2 tsp vanilla extract 
6 large eggs 

FOR THE FILLING
2 tins (385 g each) condensed milk 
1 litre full-cream milk
2 tbsp butter 

COCONUT CONDENSED 
MILK TART

FOR THE TOPPINGS
Ground cinnamon
½ cup coconut fl akes, toasted

 METHOD 

Preheat the oven to 180 °C. 
Blitz the biscuits until they are 

a fi ne crumb. Add the cinnamon 
and melted butter and mix. In a 26 
cm springform cheesecake tin, use 
half the biscuits to evenly cover the 
base. Use a tumbler glass to press 
the crumbs into place. Use the other 
half of the mix to layer the sides to 
create an even wall around the pan. 
Refrigerate for 30 minutes to set. 

Blind bake the base for 
8 minutes. Remove the pan 
from the oven and allow to cool 
completely. 

Place all the ingredients for the 
egg mix, except for the eggs, in 
a bowl. Blitz until well combined 
and there are no lumps. The eggs 
will be added just before the entire 
mixture goes into the fi lling mixture. 
For now, set it aside until needed.

To make the fi lling, heat the 
condensed milk, milk and butter 
in a large pot over medium heat, 

stirring. As soon as the mixture 
starts to boil remove the pot from 
the heat. 

Add the 6 eggs to the egg mix 
and whisk well. Now slowly add the 
egg mix to the pot with the fi lling 
while whisking constantly. If you go 
too fast you will scramble the eggs. 

Once all the egg mix is 
incorporated you can return the 
pot to the heat. Whisk the mixture 
constantly as it gently heats up. The 
mixture will start to thicken around 
the 70 °C mark. We fi nd that 76 °C 
is the magic number. Don’t let it go 
above 80 °C. 

Cook the mixture until you have a 
semi-thick but pourable custard. 
If you overcook the custard it will 
be too stiff to pour so take 
your time with it. When ready, 
immediately pour the custard into 
your biscuit base. 

Dust with cinnamon and leave it 
to cool completely before covering 
with foil and placing in the fridge. 

Allow the tart to set overnight. 
To remove the tart from the tin, 
carefully run a knife between the 
pan and crust then unhinge. Garnish 
with toasted coconut and serve. 

BEER MEETS FOOD
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MARCEL HARPER

HOMEBRU

TIPS ON (RE)CREATING ANCIENT BEERS



I
f you’re an avid homebrewer, 
you might know that one of 
beer’s claims to fame is just 
how ancient a beverage it really 
is. Beer, along with mead, is 
the oldest of commercially 

produced alcoholic drinks, and has 
been around since the beginnings of 
civilisation. Evidence of barley-based 
beer dating back to around 3500 BC 
has been unearthed in what is now 
Iran, although recent fi ndings suggest 
possible beer brewing going on for ritual 
purposes in caves near modern-day Israel 
that date back 13,000 years!

Commercially, mead probably has 
beer beat, with the mercantile examples 
of the honey-based beverage hailing 
from China around 5000 BC

So, if you’re a real beer nerd, it won’t 
be long before you start wondering 
if you can’t perhaps recreate some of 
these ancient beers. You are not alone. 
Many homebrewers (me included) have 
tried their hand at using historic brewing 
practices and recipes, and in this article, 
I'd like to show you how to get started. 

Just remember: like all aspects of 
homebrewing, the point is to have fun. 
And while it may be tempting to think 
that we can recreate ancient recipes or 
brewing practices exactly, the truth is that 
even professional historians speculate a 
lot about the details of ancient life. So, 
if you want to add Cascade hops to your 
ancient ale, go right ahead.

Before we begin, it’s worth noting that 
many contemporary beer styles such 
as Saison, Rauchbier, and most of the 
Belgian styles are hardly modern. Some of 
them hail from the Middle Ages and even 
earlier. But for the sake of this article, I’m 
going to ignore these established styles 
and focus more on creating beers that 
are, for all intents and purposes, extinct.

ANCIENT BEER: NOT YOUR 
AVERAGE HOMEBREW
Thousands of years ago, brewers 
obviously didn’t have the conveniences 
of modern-day brewing technology. 
So, no high pressure gas burners, no 
stainless steel, no cultivated yeast, and 
no clinically-clean, sterile brewhouses.

This lack of technology and modern 
brewing practices didn’t prevent them 
from brewing good beer, though. It’s 
just that ancient beer was a different 
kind of brew than modern brewers 
and beer-drinkers are used to. 
Therefore, to recreate historical beers 
you’ve got to stretch your defi nition (and 
tastes) to accommodate some pretty 
unusual fl avours. 

For instance, the use of pale malts is a 
comparatively recent practice. Even in the 
18th and 19th centuries, brewers seldom 

had the capacity to effectively produce 
well-converted pale malts, so most beers 
during this period (and before) were quite 
dark. That’s why beer styles like English 
pale ales aren’t really that pale. Hops are 
no different.. This lovely little fl ower only 
became widespread in brewing in Europe 
towards the end of the Middle Ages. 

So what was ancient beer made from?  
While barley has pretty much always 
been part of beer’s ingredient list, clever 
beer nerds known as archaeobotanists 
have unearthed evidence that ancient 
beers also contained grains such as 
spelt, millet, rye, sorghum, and now-
extinct precursor grain species. Ancient 
brewers also tended to dry their malted 
grains over or near open fi res, resulting in 
darker, smokier brews.

To bitter out their beers, ancients 
used a smorgasbord of herbs and spices. 
Some of these are familiar to the modern 
homebrewer: sage, rosemary, juniper, 
ginger and cardamom for instance. But 
others are now almost exclusively found 
in health stores or tales by the Brothers 
Grim: wormwood, bog myrtle, alehoof, 
and witch hazel, to name a few. Ancient 
brewers defi nitely did not follow the 
Reinheitsgebot. 

It goes without saying that these 
ancient folks were unaware of the 
subtleties of microbiology, and they had 
no knowledge of the existence of yeast. 
Often, the wild yeasts that fermented 
their beers were trapped in the jars and 
amphoras used to store or serve the 
beer. This led to the belief that beer was 
fermented by the gods or by the magical 
properties of a particular brewing vessel 
or stirring stick. 

Armed with an understanding 
of ancient brewing ingredients 
and methods, we can now start to 
recreate these beers in the modern 
homebrewer’s kitchen.

ANCIENT RECIPE 
FORMULATION
Brewers who love recreating ancient 
beers tend to be of the studious kind. 
They can be found scouring the local 
university library’s shelf for old books on 
brewing, they subscribe to publications 
with gripping titles like Archaeological 

and Anthropological Sciences and are 
generally fond of reading history.

Having said that, and being that very 
kind of nerd, you don’t have to go down 
that path quite as far as I have in order 
to try your hand at brewing an ancient 
beer.

So, to illustrate how to go about 
creating one yourself, I’ll walk you 
through the conceptualisation and 
brewing of one of my favourites: the 
recreation of an ancient Celtic beer 
made around 2,500 years ago. 

In 2011, Professor Hans-Peter Stika, 
an archaeobotanist at the University 
of Hohenheim, unearthed ancient 
brewhouses used by the Celts near 
modern-day Stuttgart. Dating back 
to 600 BC, the sites revealed the use 
of (for the time) sophisticated malting 
processes and beer brewed at scale.

Based on his research, we can start 
to formulate an ancient recipe.

The Grain Bill
While barley was the most-used grain 
for beer, ancient Celtic brewers didn’t 
process their grains in the same way 
as their modern counterparts. Malted 
barley was often dried over open fi res, 
resulting in a far more roasted, smokier 
base grain.

Almost by defi nition, this meant 
that the beers contained more roasted 
fl avours. And because they had less 
sugars available for fermentation, 
ancient brewers often added adjuncts 
like honey to their brews.

Another common component of 
ancient beers was non-barley grains 
such as oats and rye, which were 
cultivated alongside barley as a basic 
foodstuff.

The modern homebrewer can 
recreate an ancient grain bill by using 
a greater percentage of roasted and 
kilned malts, such as Munich malts, 
roasted barley, and even crystal malts. 
Also, dialling back (or eliminating) the 
use of pale malts while including non-
barley grains will help to create a more 
authentically ancient recipe. 

You can also walk in the footsteps of 
the ancients and smoke your own malt 
on the braai: start with your favourite 
pale malt (unmilled), spray with water, 
then place on a heat-resistant metal 
mesh (a sieve, pierced tin foil container, 
or colander will also work) and use 
indirect heat and some wood chips 
(apple, pecan, or cherry woods are all 
really good choices) to smoke the grains.

You’ve got to keep your eye on the fi re, 
shake the grains every now and again, and 
after about 20-30 minutes, you should 
have a noticeably smoky malt that will 
likely be pretty close to the ancient 

This led to the 
belief that beer 
was fermented 

by the gods

HOMEBRU
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original. Crush or mill these in with your 
other malts as normal.

Bittering
Perhaps the greatest difference between 
modern beers and their ancient equivalents 
is the absence of hops. Ancient brewers 
employed a whole host of herbs and spices 
to give bitterness to their beers, and you 
can do the same. Good options that are 
relatively easy to come by include: rosemary, 
juniper berries, cardamom, sage, edible 
fl owers, black and green peppercorns, 
grains of paradise, lemongrass, ginger root 
and liquorice root. But this is just an initial 
list; let your imagination soar! 

And as with hops, adding herbs and 
spices early in the boil will tend to extract 
more bitterness and less fl avour, whereas 
adding later in the boil or in the fermenter 
will emphasise the aromatics of your 
chosen ingredients.

Yeast
One thing we can be certain of is that 
ancient brewers did not use dry yeast 
packets to ferment their brew. Instead, 
they relied on the wild yeasts and bacteria 

available in the environment, whether that 
was in the air around them or embedded in 
the vessels they used for fermentation and 
storage.

To re-create an ancient ale, you can try 
open fermentation, which is exactly what 
it sounds like: cool your wort and splash it 
into your fermenter, but don’t close the lid. 

This is risky, and tends to work better 
if you’re living in the country or near 
cultivated land, where benefi cial wild yeast 
is more abundant. If this all sounds a little 
too crazy for you, you can always use one 
of the many cultivated wild or near-wild 
strains available, like Fermentis’s SafAle BE-
134, T-58, or play around with adding some 
Brettanomyces or Lactobacillus.

Fermentation
Finding archaeological evidence on ancient 
brews is largely possible because brewers 
of that time stored their beer in clay vessels 
or amphora. Unlike wooden caskets, clay 
survives millennia of being buried, which 
is convenient for those of us that want to 
recreate ancient beers.

Of course, if you can get your hands on 
some unglazed terracotta amphora, you 

can ferment your beer in that: perhaps 
make friends with a local potter. Or if you 
live near a wine farm, they may be able 
to help you out: some wine makers are 
returning to aging wines in clay nowadays. 

Aging in wood can also lend your beer 
that authentic edge. Barrels, even small 
ones, tend to be expensive, but you can 
go the budget route and add some oak (or 
other) chips to the fermenter and have your 
beer condition on those.

Other tips and tricks
Apart from your ingredients and 
fermentation, other avenues for re-
enacting ancient brewing methods 
include using actual fi re to boil your brew. 
Wood fi ring your kettle will create “hot-
spots” that will caramelise some parts 
of the sweet wort, which in turn imparts 
intense fl avours to the brew. 

If you don’t have a wood fi re handy, 
you can simulate this effect by saving 
about a cup or two of wort and reducing it 
in another pot on your stove, essentially 
creating a caramel that you can 
re-introduce into the brew before 
fl ame-out. 

Here is my take on that ancient 
Celtic brew - use it as a template if 
you like and feel free to experiment 
with your own ancient beers. Just 
don’t forget to let me know how 
it turned out.

All-Grain, 19 litres (BIAB method)

Nuts and bolts
Brewhouse effi ciency: 70%
OG: 1.070
FG: 1.016
SRM: 20-24
ABV: 7.5%

Mash ingredients
4kg Munich or Vienna malt
500g home-made smoked malt
(use pale malt as base) or store-
bought smoked malt
450g rye malt
400g fl aked oats
400g biscuit malt (or similar 
Belgian-style malt)
90g roasted barley

Boil ingredients
30g fresh rosemary leaves @ 30 

minutes
30g crushed juniper berries @ 30 
minutes
20g fresh sage leaves @ 30 minutes
10g grated ginger root @ 10 
minutes
28g crushed juniper berries @ 5 
minutes
3g cracked black pepper @ 5 
minutes
28g fresh thyme leaves @ fl ameout
400g honey (wildfl ower, heather, or 
fynbos honey) in the whirlpool

Method
Mash grains at 67°C for 75 minutes. 
Boil for 60 minutes, following the 
herb and spice additions listed. 
Chill to 25°C, then pitch 
rehydrated yeast. Aerate your wort 
well. Ferment at 18-22°C.

After seven days in the fermenter, 
add 7g of oak chips. Steam the 
oak chips in a colander for 15 
minutes before adding them into 
your fermenter.

Bottle after two weeks or when 
FG has been reached. If bottle 

conditioning, use 100 grams 
of dextrose for 2.1 volumes of 
carbonation.

Fermentation tips
Use a Belgian-style ale yeast like 
Fermentis T-58 or similar or an 
English Ale yeast to reproduce 
more phenolic and fruity fl avours.

If you're feeling adventurous, 
you can try using wild, open 
fermentation. Just know 
that creating successful wild 
fermentations can be tricky, so 
rather practice with a few starters 
left out in the open before 
committing to a full brew.

To add some authentic sourness 
to your beer, you could also 
look at pitching Lactobacillus or 
Brettanomyces, a topic we’ll tackle 
in a future issue of the mag.

If you have questions about your 
brewing or just need to make sure 
that your beer really is fermenting, 
you are most welcome to drop me 
a line at: contact@beginnerbrewer.
com and I’ll help you out. 

ANCIENT CELTIC ALE: THE RECIPE
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BREW NEWS

With South Africa enduring 14 weeks of prohibition in 2020 (at the time of publication), there has 
really only been one growth category in beer this year: non alcoholics. By the time you read this, 

you might be happily and legally drinking your favourite craft beer and thinking "why would I want 
to sip on a non-alcoholic beer now that we can legally purchase actual beer again?", but globally, 

the non-alcoholic beer category is growing and with South Africans beginning to develop a taste for 
it this winter, it seems likely that booze-free beer is here to stay. Best of all, with craft breweries 

entering the category, there is now a lot more variety available in our fridges.

Featherstone Brewery

GOLDEN
MOLE
NON 
ALCOHOLIC
(0,5%)

2.9

This would be a great beer to test out your tasting abilities on, since its fl avours 
and aromas are so very subtle. There is a slight – and I do mean slight – aroma 
of toasted bread and just a hint of spice, but other than that, this could be the 
cleanest beer you’ve ever sniffed. Like Devil’s Peak’s Hero range, Golden Mole 
is brewed to 0.5% rather than being brewed as normal and having the alcohol 
removed afterwards – a diffi cult and costly process. The beer is based on the 
brewery’s Golden Mole IPA and while it’s dry-hopped, the hop character is tough 
to pick up. Still, the beer is crisp and has a highly refreshing carbonic bite. There’s 
just enough fl avour to know that it’s not carbonated water but perhaps not quite 
enough to recognise it as a beer.

Hey Joe Brewing Co.

NON 
ALCOHOLIC 
WIT IPA

2.9

Although the name is a little baffl ing, I do have to applaud Hey Joe for thinking outside 
the box with their fi rst non-alcoholic offering. The use of wheat is smart, giving the 
beer a bit more body than some of its alcohol-free compadres, while the dry hopping 
gives it a decent fruity character. The beer kicks off with a fl eeting zap of citrus which is 
followed up by a slightly tart taste – the same sort of tartness you except from a witbier 
although at a more pronounced level. Right at the end, a sweet, worty character takes 
over leaving you with a lasting, if not entirely refreshing fi nish.

Triggerfi sh Brewing

NOT
GUILTY
(0,5%)

3.7

The fi rst thing you notice about this beer is the colour – it’s a beautiful, bright 
shade of copper and certainly has more going on visually than most local non-alc 
beers. Aroma-wise it’s also quite the wow moment – a prominent whiff of treacle 
toffee and a touch of toast. Rather than being brewed to 0.5%, Triggerfi sh’s non-
alcoholic ESB is brewed as usual, with the alcohol being removed later. The result is 
a beer with a bit more body and a lot more malt character than many alcohol-free 
options and it might just scratch the itch for those who normally fi nd non-alc brews 
to be insipid. The beer is set to become a permanent part of the range, with other 
experimental non-alcs to be found on tap at the Somerset West brewery.

Noon Gun Brewery

THE
GENERAL 
(0,5%)

4.1

It’s billed as an IPA, but don’t expect a hop bomb:  this General defi nitely hails 
from England rather than America. Provenance aside, this is one of the best non-
alcoholic beers available in South Africa at the moment. There’s actually quite 
a lot of malt complexity in the aroma – toast, toffee and just a suggestion of 
gingerbread biscuits. The aroma prepares you for yet another overly sweet non-
alcoholic beverage, but what the beer lacks in hop aroma is certainly makes up for 
in hop bitterness. I tend to fi nd most non-alcoholic beverages too sweet - that's 
why I generally drink tea, coffee or water when I'm not enjoying a beer or a glass of 
Shiraz. But The General is actually plenty bitter enough for me and perhaps even 
too bitter for some drinkers. I found it surprisingly moreish and fi nished the bottle 
long before I fi nished writing this review.

Devil's Peak Brewing Co.

HERO TWIST 
OF CITRUS 
(0,5%)

4.0

For me, the latest addition to Devil’s Peak’s non-alcoholic range is the best of the 
bunch and one of the most drinkable non-alc beers available in South Africa right 
now. I absent-mindedly sipped on a pint of it while chatting at a Cape Town bar one 
lovely lockdown day and for a moment I even forgot it wasn’t an actual beer. The 
Twist of Citrus uses the same natural fl avouring as Grapefruit King’s Blockhouse, so 
if you’re a fan of that, then you’ll likely enjoy this – just remember that, like many 
non-alcoholic beers, it lacks the malt body you might be used to. Twist of Citrus is 
the third in the Hero range, after the original Zero to Hero – a heavily dry-hopped 
pale ale – and the lemon version. The latter will appeal more to those who aren’t 
big fans of ale. The lemon overpowers any beery fl avours, although it offers a much 
more bitter and refreshing alternative to a soda.
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too bitter for some drinkers. I found it surprisingly moreish and fi nished the bottle 
long before I fi nished writing this review.

Devil's Peak Brewing Co.

HERO TWIST 
OF CITRUS 
(0,5%)

4.0

For me, the latest addition to Devil’s Peak’s non-alcoholic range is the best of the 
bunch and one of the most drinkable non-alc beers available in South Africa right 
now. I absent-mindedly sipped on a pint of it while chatting at a Cape Town bar one 
lovely lockdown day and for a moment I even forgot it wasn’t an actual beer. The 
Twist of Citrus uses the same natural fl avouring as Grapefruit King’s Blockhouse, so 
if you’re a fan of that, then you’ll likely enjoy this – just remember that, like many 
non-alcoholic beers, it lacks the malt body you might be used to. Twist of Citrus is 
the third in the Hero range, after the original Zero to Hero – a heavily dry-hopped 
pale ale – and the lemon version. The latter will appeal more to those who aren’t 
big fans of ale. The lemon overpowers any beery fl avours, although it offers a much 
more bitter and refreshing alternative to a soda.
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YOUR BREWERY NEEDS YOU

We ship beer country wide. 

                  Check out our FB page 
https://www.facebook.com/appoint

mentkroonstad for more. 
Place your order, add R120 for 

delivery and enjoy! 
 

Call 082 371 3794 to place an order. 

THIS IS
CRAFT BEER.
bestcraftbeer.co.za

Learn to brew in the comfort of someone else’s brewery. 
  
Introductory offer of R650 (RRP R950) 

Hands on intro to all-grain beer brewing course.  The course includes a 
meal and a 12 of the beers to take away when they come into condition. 
The course will be run at the Longbeach Brewery in Noordhoek. 

charlie@schoolofhops.co.za

LEARN TO 
BREW..  

In the comfort of someone else’s 
brewery 

Ever wanted to brew your own beer? 
Ever wondered why IPA’s taste different to 

Bitters? 
Want to know how barley and hops turn into the 

worlds most important liquid?
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WWW.HOPSEND.CO.ZA

Dear Gauteng

Hazeldean Brewing Co. have 
missed you dearly during 
lockdown. 

We’re excited that we can now 
serve you in the comfort of your 
home!

You can now order all our beer 
online at 
www.hazeldeanbrewing.co.za

Sincerely, the HBC team

Keep it Local, Keep it Craft.

To: 
Thirsty Readers 
in Gauteng

Use code:
OnTapHBC for 
5% discount

WE’RE STILL HERE!

WWW.SAGGYSTONE.CO.ZA

& offering safe home 
delivery within 48 hours

FREE DELIVERY FOR ORDERS OF A CASE OR MORE

Delivery only for Cape Town & surrounds; and Robertson & surrounds.
Not for sale to persons under the age of 18.

Brewery & Biergarten – Kroondal Rustenburg 

YOUR BREWERY NEEDS YOU

2020 started feeling a lot like the 1920s. As our nation 
entered a hard lockdown, Our head-brewer went 

underground to brew up a special ‘prohibition lager’ to 
celebrate the end of the prohibition on alcohol.

Smooth drinking with a mild bitterness and light 
fruity tones, malt and hops in perfect balance.

Bottle Store now open!

15 Old Main Road, Kloof, KZN
www.stumpnose.com/shop

www.jackblackbeer.com/shop

Welcome to 
home delivery

(cape town only)

24-48 
hours 

delivery

The Originals

The SeasonalsThe Batched

Contact us - 021 300 0625
Online Deliveries: https://kyte.site/boston-breweries
Orders: sales@bostonbreweries.co.za

Find us!
www.bostonbreweries.co.za

GIN WITH HOPS

ORDER ONLINE

brewers.coop 
sales@brewers.coop

WE ARE OPEN FOR GROWLER AND 

BOTTLE SALES. SEND AN EMAIL OR 

VISIT OUR WEBSITE TO GET YOURS!

135 ALBERT RD, 

WOODSTOCK

Order online now 
aegirprojectbrewery.com 

soulbarrel.co.za
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BRAUHAUS AFRIKA
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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 Afrika
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

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

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

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

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

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

Drifter Brewing Co. 
Cape Town
Nick Bush
074 174 9902
nick@drifterbrewing.co.za
drifterbrewing.co.za
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MASH OUT
We wanted to know a bit about your beer history

so we asked our readers

WENDY PIENAAR
Co-founder of At Hops 
End and Beer Boot Camp, 
Johannesburg
For me it was the Pickled 
Pig Porter from Nottingham 
Road. It was our only 
craft brewery in the 
Midlands at the time and 
it was a favourite romantic 
afternoon away for my 
hubby and I when we 
started dating. Turns out I 
fell in love with two things 
sitting at those cosy nooks 
by the fi re!

JOHAN AURIACOMBE
Owner of Capital Craft, 
Pretoria
It was 2001 and it was 
a Draymans Altstadt 
Weiss at Cactus Creek in 
Pretoria. It was the only 
different beer (non-lager) 
you could fi nd back then 
and it was delicious! 
From there the rest was 
history…

ANGELIQUE PUNT
Operations Manager at 
Big Sip Co., Gaborone
Mine was when I was a 
waitress at Bent River 
Brewing in Illinois. They 
had a beer called Jingle 
Java that only came out 
twice a year. It tastes like 
Christmas in your mouth!

WYNAND MEIJER
Owner, The Lazy Hunter 
Brewery, Pretoria
For me it was the 
Chocolate Stout from 
Birkenhead. It was R50 in 
the liquor store for one, 
and maybe that is why I 
enjoyed it. All I remember 
is that I swore to myself 
I'd make a choc stout 
myself one day and today 
I can proudly say I have 
worked myself up to a 
pretty nice recipe!

BRIAN LEOPOLD
Store Manager, 
Radiokop Tops, 
Johannesburg
It was at a party in 
Newtown in 2012. I had 
a homebrewed red ale 
for the fi rst time and I 
instantly fell in love. I 
couldn't believe how 
I had wasted so many 
years only drinking lagers. 
I searched far and wide 
for craft after that but it 
was so scarce. Eventually 
I got into the liquor trade 
and made it my mission 
to go big on craft beer so 
I wouldn't have to search 
for it again.

KAREN COLLINS
Co-owner, Stellenbosch 
Brewing Co., 
Stellenbosch
When I was in college 
in upstate New York I 
tried Magic Hat #9. It’s 
the fi rst beer I remember 
actually enjoying, versus 
all the cheap skunky 
lagers we drank in 
college!

TJ SOLOMONS
Assistant brewer at Afro 
Caribbean Brewing Co., 
Cape Town
For me it was 
Hopsession. I was 
working behind the bar 
at Banana Jam and I 
knew literally nothing 
about beer. I had always 
leaned towards Castle 
Lite, then I started 
tasting each beer on 
tap  and when I tasted 
Hopsession I was like 
aaaahhhh. But it was 
ACBC’s Malva Pudding 
beer that got me into 
brewing. I couldn’t 
understand how you 
could get those fl avours 
in a beer and I needed 
to know more.
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