tystyle

T8 mibd-allernocn on a Fridey n the miuseral

landlscape: of Tharnbury, s tao busines types

et their elbows on o tiny metal bar o the
3 Rirvoris Brevery

Brewer Barcus Cox, wha began his crafl
as o "1 T-yearold who coulds't get into pubs®,
s them a glass of ooe-dmp-old Blond Althicr,
discamsingg 1 detnil its taste and prepamison. | sk
e i it b o, wcho 23 dwirfang hes plass ond
rising the beer i the light, if this & his Fridsy
ufer-work drinks

“Moy, 1 sk Tl thee boer,™ he neplies

He not alone, snd neither i 1 Imens in
openmyp dis doors o show beer-kners & wocd
uwide the aversge dninking den

Al boutsque  brcweries  aoces Melhomme,
poopls -are reating their beer with reverence
They look o i, owiel i, smdl L noddimg after
every guip, not demng to spill o drop. Tharnbury's
3 Ravens began making “real ale™ n 2003, amd
has smor cretlod mward-winning babels such as
Black Stout and Whice Withber

Eighween months afier opeiung s the public,
extermions are abmost finished that sl host
pooihuct Iminches @nd one-off beer nighes  foe
those om0 grwving maileg
I

Com sayn  brewing  will
ahways be the prociny, ' he |
is bappy io @ik shout beer 1o §
aryhaoidy who may wander in |
fioer & Froe Lastig 1

“h% very mnch & vehacle for
puniers &0 bave o small sarple,”
he gnyx. 1

“To tuke some beer home ol
shool off and enjoy 2 fisre pats §
around the comer” i

Thinga sren’t so eebuhied in m S
ald factory in o et hack mreet in
PRachmand.

From the outode, the Momam
Goat Brewery Iooks like any of the | o
other buildmps that dot the ansa, the
diull Toghtt within ooy & himt that slmost 50 people
are: mmpling and enjoying beers sach as Hightail
Ale, Palo Ale, Strefont Stom, India Prle Alle and
e vl crentiom, Dochle [PA, which hes &
whognig 7.5 per éeiil aloohal

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

Steping msicks, the smel]
i tho fist thing 1o maie
m imguct. Not the stale,
sougy canpet odour that
clings 0 haclsineet pubs,
bl a onisp mefreshing
aromn that, in an idenl
world would be made
intar un aflershive. The
seoomid 1 1S space The
brewery in huge; the

oombination of |anpe

valk, long wooden
mbles and  mellow

mnes  OCEIng A

mighticluh-cum-beer

pgarden aimosgthere,

‘When brevweers Can Hines and Dave Banighsan
relotaled hito 18 naonths ago from just down the
oad, they knew thelr new promises had o be
desigred for the plﬂ-_t‘p:

Oipening their first brewery in |99, and o the

mublic n year |wier, they sw poople embrace thelr
Theower anad the: baildimg n which it was made

The fiicent wan made emsier when  they
discovensd ther pew warchouse was full of ofd
iterms froem i previous use bs & Lty

“They had these hisge oedar taeks chat bad been
uscd in the tmnning process,”™ Hines explains. e
then hod the timber prepared and fumsd - inio
heautiful hizge mbiciogs.”

The cedar mbles: are daing their job, teialihiriegy
pines, 57 pizzas cooked ar the har snd Mountm
CGiom'hs renowmed §10-sumpler paddle (where all
foar of the inserraticonadly mward-winming beems
are placed an 2 wooden packlle for Gsting)

“Hoen pooplo discover handeradbed boer and
realising hosw differesa it is io mainsrosm [aper =
the hest pant of doimg this" Hines s

He smys the Fridey-night sessions regulary
aitmct up to 20 people, many of whom kive in
tho srem and have mmele “The Gead™ their Fridimy
mijghi bocal.

Bumness looks pocd — and i noods bo be. In

Hernid Bun, Tussday, May 15, 2007

an mdustry wheso lames e coppling. an open
Wil lllg"l: i imoeo Whish ®sl & chanos 1o show off
0 brewery's heer

“The: Friday mghis ber been lifesvers forus,”
Hinca says. “Mainly i getting the word ol shout
ot boer, and when peaple come in they realme
Just what it is we-do mnd how we do it

Fifteen manuies maay wm a timy South Melboome
garags thal is borme bo the Emerald Hill Brewery:
office workers and TAFE sudents in the know
are: spping one of the rwo finthy heows that an:
prochiced posl metres mvay

Binat are grinning bevasse they bove canghi
b end off bapey houar (Spm-bpina) and pols anc
st 55, poovideng what muss be the best value in
ramn

IS o poefuss seteipy, & few oonches below a4
propection soreen o bhe back of the parage door

Casrl Jncobeon, the brewer and former chemscal
enpneer who foflowed bis dresm by opening
the brewery laie |est year, sands behimd the bar,
wmibly plensed a mare people entet

“In’s very imporianl for us,” he sy “Hha
frniastic. way of showing: off our brewery and
immnducing people i our beers

1 spend & lot of e talleng to oor cestomens,
whsch 15 somothing you miss sl on o you anly
sl puachagod boer™

As he poars anoiber fresh fotey brow for
soomeone whisse eyes haven't devimsd from the
plass, he soms wp the mood of the dmy: “We
encolirage people 10 tasic the hoor, mther than
jlst drink o™

o Mountain Gost Brevedry,
Cir North and Clark sirests, Richmand
Ph: B4TE 1180
Opsec from Sgm Fridays
W ot com.au
# § Rwveni Brewing Company,
1 Thisabald 51, Thersbury
PFi; BAED 1046
Opanc Noon-5pm Fridays
W, IAVerS Com.aY
& Errverale 3 Brewesry
20 Rase St South Melbowne
P §E56 301
v amarsidhill e ey com s
Clasad for bewwing, but will reapan
from Spem on Friday, May 25



