T'8 mid-allernocn on i Fridey tn the miliseral

landscape: of Tharnbisry, 58 twn busiscs types

rest thew glbows on o tiny metal bar o the
1 Rirvors Breovery

Brewer Barcus Com, wha began his cofl
as o "1 T-year-old who coulds't get ot pubs®,
o them a glass of ooe-dmp-old Biond Alihbicr,
disamsingg 1n detnil its tesbe and prepamton. | sk
e Pridan it b e, who os iwiring hes plass ond
rmising the beer i the lnght, if this & his Fridsy
ufer-wark drinks

“Man, 1 jusi like the beer,™ he nepfics

Hed not alone, snd neither s 1 Mmens in
openip i doors i show beer-dners a8 wordd
utwide the aversge drnnking den

Al boitique  broweries aomss Melhowme,
pecphs @ro esting their beer with moversnce
They look o i, owiel i, smdl L l::.ld.l.llr!g afler
every guip, mol dermmg to spl drap. Thambury s
3 Ravens begen making “real ale™ n 2003, amd
his wmor crelol oward-wimning hbels such as
Black Stoast amd Whhite Withéer

Eighseen months afier apening s the pubilic,
exterminns are abmost finished that wdll host
pooihuct Immches and one-off beer mighss  foe
those oo o prosving maiteg
Iz

Con sgyn  brewing . will
abways be the prioing bu he
is Bappy to tfic shout beer 1o I,
arytaoily whe may wander in |
fiar u Froe Lastinng |

"I very mach & velick for
mders i have 0 small samphe,”
he snyx, o

“Ta tuke some beer home or
shd ol amsed enjoy & Fode pote |
arpund the comer:” 1

Things sren’t a0 ecbhied i an
old faciory in o et back mreet in
Richmand

From the outside, the Moumiam

1
1

(ot Berwery looks lke any of the | 5 e

ceher builidenps that dot the ane, the

diull Trghtt within ondy o him that nlmost 50 people
are sampling and enjoying beers sach as Hightaid
Ale, Pale Alle, Surefoot Stou, India Prie Ale and
ey pevweesl crentiom, Dochle [PA, which hes &
whognng 7.5 per ceil aleohal

Wl

1- Back to 3 Ravens 1
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Wineries have opened their cellar doors to the public
for years. Now Melbourne's microbreweries are doing
the same. CHRIS CANTY joins enthusiasts sampling

boutique beers where they're made

Stepping micks, the smed]
i tho fist thing o maie
m imguct. Not the stale,
sanigy cafpel odour that
clings i hacketreet pubs,
bl & s mefeshing
nroma that, o an idenl
workd, would be made
intar un aftershive. The

second §8 15 Fpace The

brewery in huge; e

coenbination of |ange

vals,  lomg wooden
tables and  mellow
e BN GFEElng

mighticlob-cum-beer
panden aimnosghere,

‘When brevers Cam Hines and Dave Bonighsnn
relotaled hire 18 nonths ago from just down the
mosd, they knew their oow primises had o be
desigred for the |WK

Oipening their first brewery in %8, and o the

public n year |mes, they s people eonbmee thiely
Thewer anad the: biildimg in which it was made

The lioet wan made  emsier when they
discovened their pew warehouse was full of ofd
therms firoem (b previons (ise b & DTy

They had shese huspe crdar taeds chat bad been
ueed in the tnaning process,” Hines explains. e
then had the trmber prepared and tomsd. inio
‘beaustifail higge bivtogs.”

The cedar tnbles are dolng thear job, bolding
pints, §7 pizzas cooked af (he bar snd Mountan
Cioath renowmed § 10 swmpler paddle (whee all
fimar of the mserratonadly muard-winrmg bees
ard placed an 2 woodon paddle (or tsting)

“Hoeuny pooplo discoer handeratbed boer and
realiseng how differes il is to meinstresm |nper =
the hesi pant of doieg thia” Hines s

He smys the Fridey-night sessions regulary
aitmot up to 2 prople, many of whom five i
tho sren snd have mmele “The Giad™ their Fridmy
mijthi keal.

Bumness Tooks pood — and I noods to be. 1o

Harnid Bun, Tuseday, WMay 15, 2007 3

un muhestry whosy Gano e eoppling., an open
Wil night i movn tham jost & chanoe 1oshow off
i brewery s hear

“The: Fridmy mghis ke been lifesvens forus,”
Hinea says. “Mainly sh petting the wond o about
ot boer, and when peaple come in they nealbe
just what i is we-do mnd how we do it

i fesers mamuries mwady v oty Soath delbomme
arage thal is barme o the Emerald Hill Brewery
office workers. and TAFE students in the know
fre spping ooe of the rwo fiothy beows that an:
mochiced pasl metres mvay

Binat are grinmnmg bevawse. they bove canghit
e cod off beipey hoar (Spon-tpia ) and punts anc
st 55, provideng what must be the best value in
bam

IS o ool set-up, & Ffew cooches below a
propection soreen an e back of s mimge doot,

Ll Jagobeon, e brrwer and frmer chemecal
enpmeer who followed bis dresm by opeming
e hrewery laie last yeor, stands behimd the bar,
wmibly plensed m mare people entet

“It% very fmporionl for us,” he sy “Hea
friast way of showng aff our brewery and
imrduring people w0 our beers.

I sipend & Jot of time tallong to oor ostome s
whsch 15 somnothiog you miss ol oo ol you anly
sl puac karped] besir™

As he poars anotber fresh frotly brow for
eremeone whiose eyes haven't devimisd froem thae
plasa, he woms wp the moml of the dmy: “We
encoiirage people 10 tesie the hoor, mther than
jlst diriol ol

o Meuntain Gost Brevedry,
Cir North and Clark sireets, Richmand
Fh: B4TE 1180
Opserc from Spm Fridays
W O T DO AU
# § Rwvens Brewing Company,
1 Thisabald 51, Thesmbury
[P BASD 1046
Oipenc Moon-5pm Fridays
W, 3RS COMm.aY
& Ermerald BE Bresssry,
20 Rage 5L South Melbowne
P §E06 3
v amarsidhill sy com
Classd for bewwing, but will reapan
from Spm an Friday, May 25.


http://www.3ravens.com.au/reviews.htm

	Button1: 


