Brewers
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They have diverse backgrounds
and work in breweries of various
sizes, but all these beer nuts share
the one all-consuming passion. Its
all about the beer, as CHARLES
COLL discovered.

3 Ravens Brewery, VIC.
Ben Pattison and Marcus Cox

After spending big bucks on mestings
at the local pub, engineering firm
Zetkin installed their own bar within
their building. And of course, once
the bar was successful, it was only natural to develop their own
brewery and beer
This passion for beer then required a brewer who could also
complement the business. Enter Ben Pattison, who studied
Chemical Engineering at the University of Adelaide, having

previously worked for Santos, and an engineering consultancy. The
Zektin board was largely old colleagues who tempted Ben across
with the concept of starting a brewery. But Ben's expertise began

the road with ‘engineering stuff, so there
enters fellow 3 Raven brewer, Marcus Cox. He got his start as a
hospitality guy and considers this the ‘best job out’. There have
been stints at Belgian Beer Café Bluestone and the like, and he is

passionate about his homestate of Melbourne.

Ben: Winning marketshare from other alcoholic drinks, particularly
wine and RTDs.

Marcus: Manufacturing and selling good beer, and alerting the
public to its existence.

Ben: My first Belgian beer, Toison d'Or. | remember geting really
excited about the flavour and feeling | had to get out there and put
taste back at the centre of the beer experience.

1,
sold homebrew kits

Ben: Taste matters now.
Marcus: Large breweries trying to make small brewery style beers
and the anticipation of the reverse.

Ben: Trying other people’s beers. Bland and flawed beers annoy me but
5 plenty of there. | get a real kick

a brillant beer made by a small brewer, and | guess there’s a bit of a

nervous thil in tasting a (rae) briliant beer made by a large brewer

Marcus: Beer

Ben: Wishing | could be a brower
Marcus: Would you like fies with that?

Ben: 'm an engincer
Marcus: | turned up to work, ‘they’ handed me the keys and said
“make beer please’. I've certainly come a long way sinc the

Ben: Disposing of an off spec batch. Much gnashing of teeth

Marcus: Bottling - manual application of 3500 caps.
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Ben: Any fresh Munich Helles if | could get it. Otherwise Anchor
Liberty Ale.

Marcus: Moretti ‘la rossa’ boags honey porter. Something with a
kick to overcome my oft-jaded palate.

Ben: Had great times at Adelaide’s Austral Hotel in the 80s. Cool
people, great bands and Coopers on tap.

Marcus: Great new bar near my house - The Alderman, Lygon
Street, Brunswick.

Ben: If you mean fastest-growing, | would tip wheat-based beers,
They've got the best combination of refreshment and taste, and
there's  lot of exciting new ground still to cover.

Marcus: Exciting new ground being 3 Ravens Dark - a smoked beer.

Coopers Brewery (SA)
Timothy J. Cooper,
MSc MD MBA MRCP (UK)
Afifh generation brewer from Coopers
Brewery,Tim Cooper began professional
Wée s 2 doctor, completing medical
stues (MBBS, Adelaide) in 1979. He practised for nine years, working
in hospitals mainly in the UK, and completed his Doctor of Medicine
Bisto) n 1990 - the same year he joined the family company. Tim has
witen several papers on various cardiopulmonary conditions but took
2 break from medicine in the 19805 to study breing science (MSc,
Bmingham). After starting as the brewery's Technical Manager, Tim
became Operations Manager in 1993, and

Brewers

I'm passionate because of our hertage at Coopers, and the
contribution we make to the brewing industry. We're now 3 per cent

Finally, beer s good for you in moderation, and | continue to enjoy
e i

that | don't overdo it

Reading emails and responding. I'm still hoping for a whoppervirus
that knocks out the email system and forces everyone back to faxes
and telephones.

Hoergaarden White.
The West Arms, Lianarmon DC, near Liangollen, North Wales

The reduced carbohydrate beer category.

Schwartz Brewery, NSW.
Samara ‘Sam’ Fuss
Sam Fuss gained selection
o the state soccer team growing up as
well as an invitation to the Academy of |
Sport in Canberra for volleybal. Sams
father is credited for encouraging her interests, induding work as a
blacksmith and welder. Sam's first taste of the brewing bug came after

Creatures, so she headed west. Under the direction and inspiration of

of Brewing and then a director of Coopers Brewery in 1997, Tim

Director worked at Little Creatures for
three years. Sam then became head brewer for Melboure's ALH pub
and ies Gunn 11 35 Three D QV Square. Sam

y at Regency
took over as Managing Director from his father Bl in early 2002.

oca Ci
Fciic Beverages is the biggest issue. SABMiler is a global beer
Player, with extensive experience in Europe, Russia, Afiica and the US.
The formation of Pacific Beverages s similar to our own Premium
everages that we formed in 2002/03 from discussions with Bruce
Sney of American Beer Distibutors Pty Ltd, which had the import
agencyfor Buchweiser.Premium Beverages has been growing at 30 per
n I think Pacific

| dimension to the

Vieare icreasingly aware of our consumers' interests in conservation
#d environmental issues. At Regency Park, we have therefore
xorpoated processes to reduce energy consumption by 15 per

pecunit basis, and edi gas
misions thiough our cogeneration facily

e consolidation of breweries, with only four major brewing

ters, Lion Nathan, Coopers.

#4Boags. Similar consolidation has occurred elsewhere, particularly

the UK and Europe, with global players now representing a larger

soon of the global market. Since the mid-90s, the top 20

wers i the world increased their share of the global market from
4455 per cent to more than 75 per cent by 2005.

then joined the team at the Garage, where she experienced everything

vintage at Victorias Galle Estate winery. From there she moved on
to Sydney’s new Schwartz Brewery and they have since trpled sales,
started bottling and doubled capaciy.

| think excise will be a continuing focus this year for microbreweries.

When | walked through the doors at Little Creatures to ask for a
job... m kind of stubborn like that.

I think the diversity of beer drinkers. Its great secing different
generation and sexes enjoying quality beer.

Being involved in new ideas and the freedom of expression
Getting paid to surf, fish and cook in exotic locations... Dreamer.

Very fortunate to be apprentice trained by some of the best in the
industry

Anything to do with spent grain birs.
Depends on the day and my mood, but | do like a spiced ale like

Fringante.
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