y [WhAbrewersil M
bid for glory

/AYA\
MEDIA MONITORS

West Australian
Thursday 15/4/2010
Page: 6

Section: Fresh

Region: Perth Circulation: 188,211

Type: Capital City Daily
Size: 400.06 sq.cms.
Frequency: MTWTFS-

Beer

Brief: SHOW
Page 1 of 2

WA brewers in
bid for glory

International beer awards give local makers a chance to star

udging of packaged beers for

the 18th Australian

International Beer Awards is

happening now at the

University of Ballarat,
including Gage Roads IPA, Little
Creatures ales, Nail Ale and Stout
and Feral White cloudy
Belgian-style wheat beer from
Western Australia.

Many craft brewers concentrate
on kegged beers, and these will be
up for judging at the Melbourne
Showgrounds from April 27 to 30.

In all, entries from 17 WA craft
breweries are among the 622
Australian brews in the annual
competition, run by the Royal
Agricultural Society of Victoria
(RASV), in conjunction with the
University of Ballarat.

Local brewers bidding for glory
include previous trophy and medal
winners such as Little Creatures and
Gage Roads and smaller operators
such as Bridgetown’s Blackwood
Valley and Ironbark of Caversham.

Last year, Feral triumphed as
Champion Small Brewery with five

Copyright Agency Limited (CAL) licenced copy

trophies, four gold medals and a
silver and most of the Baskerville
brewery’s award winners —
Razorback barley wine, Hop Hog
IPA and White — are in the mix
again, as well as some new brews.

Other front-runners must be:
Billabong of Myaree, whose
coeliac-sensitive beers have won
national recognition, putting the
inaugural Champion Gluten Free
title in its sights; the tiny Blackwood
Valley brewery, which earned the
Champion Stout title in 2009; and
Last Drop of Bedfordvale, Swan
Valley’s Mash Brewing, Nail
Brewing of Perth and Palmyra-based
Gage Roads, all gold-medal winners
last time.

Not that it’s a shoe-in for WA in
any category. Eastern States craft
breweries are lifting their game, with
an increasing number of their beers
appearing on bottle shop shelves.

Then there’s the foreign
contingent to contend with. For the
first time, brews from Denmark, Fiji
and Belarus join international
competitors such as Belgium,

Britain, Chile, the Czech Republic,
New Zealand, Brazil, Canada and
previous champion beer-winning
nations Germany and the US.

With 485 overseas entries making
a grand total of more than 1100, it
adds up to a massive task for the
panel of local and international
judges.

Among the visiting experts are
Simon Jackson, executive director of
the Institute of Brewing and
Distilling (UK); Professor Paul
Hughes, of Scotland’s Heriot-Watt
University; Bill Simpson, brewing
industry entrepreneur, consultant
and researcher (UK); and Jaime
Jurado, brewing operations director
for the Gambrinus Company (US).

The awards, with 14 t=r=hine
including Grand Cha
Exhibitor, currently
— will be announcec
presentation dinner
in Melbourne on
May 20.
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ALE TALE

Foodie television viewers will probably know that
celebrity seafood chef Rick Stein is totally
committed to his adopted county of Cornwall, in
England’s south-west. They might also remember
Stein's cheeky terrier Chalky chasing rabbits in a
herb garden, playing to the sympathy of crowds
when tied up outside a butcher’s shop and
generally gathering a fan following as big as his
master’s. Chalky has gone now but his charming
and mischievous image lives on in two craft beers
brewed and fermented for four months by Sharp’s
— in Cornwall, of course.
The microbrewery is a phenomenon in its own
right, increasing output and sales tenfold despite
having no outlets of its own. It delivers casks of
real ale by refrigerated trucks to more than
1000 pubs across England. Chalky’s ales,
imported by WA's FM Liquor, are on sale in
‘ 330ml bottles at selected bottle shops.
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THE BEERS

CHALKY'S BITE (6.8 PER CENT)

Rick Stein challenged Sharp’s head brewer to
produce an English beer to stand alongside
Belgian classics.

After 14 weeks’ maturation, monitored by Stein
and Chalky, the result was an individual,
flavour-layered, aromatic golden aperitif ale so good it is
still painstakingly reproduced.

Three hop varieties give fruit and pine notes and the
addition of Cornish wild fennel lends a herbal lift.

Hefty malt content and triple fermentation, once with
Belgian yeast, make for champagne-like natural
carbonation and creamy complexity.

It drinks dangerously easily for the alcohol level.

CHALKY'S BARK (4.5 PER CENT)

Two years after Bite made its mark, Stein asked for a
new, easier-drinking beer brewed with ginger.

Hoppy lemon and spice aromas tickle the nose.

Wheat, as well as barley malt, is used for elegant
smoothness. European hops hit the tongue with earthy
then citrus flavour and the long, fairly sweet palate
gradually displays a delicate interaction of ginger heat
and lemon acidity that's both tasty and refreshing, with
bite in the aftertaste.
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