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In this issue:   •‘Get me to the brewery’     •Why the craft beer trail suits nomads    •‘My burgeoning hobby’

Australia is being caught 
up in a worldwide wave of 
appreciation for craft beers 
and craft breweries ...  and a 
rapidly growing army of grey 
nomads is finding out exactly 
what all the fuss is about.
A decade ago, there were 
perhaps a few dozen craft 
breweries dotted around the 
country, today there are a few 
hundred ... and more are pop-
ping up virtually every week. 
While many caravanners and 
motorhomers have long made 
visits to wineries a part of 
their Big Lap adventure, some 
amazing breweries often in 
gorgeous locations are now 
rightly earning a place on the 
travel itinerary.
The ingredients are all there. 
In much the same way as grey 
nomads famously enjoy the 
camaraderie of the road, those 
who frequent breweries enjoy 
the camaraderie of the beer. 
The sharing of information, 
the discussion of the flavour 
of a particular brew, or the at-
tractiveness or otherwise of a 
certain label is as much a part 
of the ritual as drinking the 
beer itself.

Craft beer is something that 
brings people together across 
all ages, all genders, and all 
social backgrounds. There’s 
nothing that unites bearded 
hipsters and balding grey no-
mads like a detailed analysis 
of the merits of the ales on a 
tasting paddle.
To most craft breweries, offer-
ing quality food is as impor-
tant as offering a quality craft 
beer. There is an art all  
of its own to choosing to 
drink the right sort of beer 

Looking for something 
extra on your trip? You’ve 

come to the right place!
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with the right sort of meal.
Now, that’s the sort of discus-
sion grey nomads should be 
having.
Welcome to this special 
edition of the Grey Nomad 
Times. We hope you will 
enjoy finding out more about 
the craft beer phenomenon 
... and how it can add a fun 
new element to your Big Lap 
adventure.
Cheers!

Click to comment

Craft breweries add 
a smile to the Big Lap

Times

‘I’ve found 
the perfect 

brew!’(above) 
 

The growing 
craft beer  

industry offers  
drinkers lots of 
choice (right) 

Since 2007, Iron House Brewery has utilised the finest Tasmanian 
spring water to brew a diverse range of products. With up to  
20 different beers hand-crafted using all natural ingredients.

 PRESENT THIS ADVERT AND RECEIVE A 

FREE TASTING!
www.ironhouse.com.au Ph: 0409 308 824  •  21554 Tasman Highway, Iron House Point, Tasmania 

Get a taste for 
the ‘real deal’ 
at a festival
Craft beer festivals are a great  
way for grey nomads to get a 
taste of the craft beer scene.
Held across the country and 
throughout the year, they 
bring dozens of small brew-
ers together, offering visitors 
the chance to sample a spec-
trum of brews and to meet 
and mingle with a range of 
other enthusiasts.
There’s plenty of variety on 
offer and you can even get 
great-tasting gluten-free 
beers. The new Wilde gluten 
free Raspberry Ale, for 
example, has gone down a 
storm with connoisseurs.
Food and live music are 
generally part of the lively 
mix, which is certain to whet 
visitors’ appetites for more 
in-depth ‘research’.
With festivals being held in 
the big cities as well as in the 
regions, they can be a great 
way for  soon-to-be travellers  
to develop their beer palate. 
 “We’ve certainly found a 
sizeable chunk of the over 
50s do like a great beer,” says 
Sydney Craft Beer Week 
organiser, Joel Connolly.

Craft Beer Special

Smiles at Sydney Beer Week  
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By Chris McNamara
Executive Officer,  
Craft Beer Industry Association

It wasn’t all that long ago that 
wherever you went in Aus-
tralia the choice of beer was 
predetermined for you. XXXX 
north of the Tweed, Emu in 
the west, Cascade in Hobart 
and on it went. It was a part 
of the Australian travelling 
experience. 
Now when you walk into al-
most every pub or bar in Aus-
tralia it’s a different story. Not 
only do you see Victoria Bitter 
in Queensland and XXXX 
Gold in South Australia but 
there are a vast array of beers 
from breweries with unusual 
names like Feral, Mountain 
Goat and Moon Dog. These 
are craft beers and are a part of 
the biggest change in the Aus-
tralian brewing industry since 
the Foster brothers introduced 
refrigeration in the 1880s.
There are now over 270 brew-
eries in Australia, the most of 
any time in its history. These 
are spread from Port Douglas 
to Denmark, Broome to Bruny 
Island. Wherever you are in 
Australia there is a chance a 

craft brewery is not too far 
away. Ok, perhaps a slight 
exaggeration if you’re in the 
dead centre but at the rate the 
industry is growing a brewery 
in The Alice can’t be far away. 
Craft beer makes up some-
where around 6% of all the 
beer produced in Australia.
So it’s everywhere but what 
exactly is craft beer? The tradi-
tional style of beer in Australia 
is a pale lager. XXXX Bitter, 
VB, Tooheys New, are all es-
sentially the same style.  The 
outliers to this in Australia 
have been the Coopers beers 
and the darker beers such as 

Tooheys Old or one of the 
stouts. These are ales. 
Craft brewers do produce 
beers to these styles but they 
also look to other brewing tra-
ditions in Belgium, Germany 
and England for inspiration. 
Importantly craft brewers are 
also innovators. They take 
established styles and use 
new ingredients and brew-
ing techniques to produce 
something unique. The beers 
they produce run the gamut 
of colours from straw to black 
and a range of flavours from 
passionfruit to coffee. There is 
truly something for everyone. 
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Free up Fridge space  Our Growlers

keep your beer cold for up to 24 hrs!

No need to drink in one sitting  Our

patented Tapping system keeps beer

fresh for weeks, even once opened.

10% Off
For

Nomads
ENTER CODE
 'NOMADLIFE"

at www.ikegger.com

Research breweries and beers and buy vouchers for refills

around the great loop direct from our website at below

cellar door prices!

Nomads, this beer’s for you

Craft Beer Special

And all that just using the 
same four ingredients used to 
make those traditional pale 
lagers: malt, hops, yeast and 
water. 
The best place to learn about 
craft beer in Australia is at one 
of those 270 breweries spread 
across the country. Pull up a 
seat at the bar, let the person 
serving you (quite often the 
brewer) know that you’re keen 
to have a chat about beer and 
go from there.
I hope you enjoy what our 
exciting industry has to offer.

Click to comment

A range of beers can be tried 
on a tasting paddle (above) 

 
Breweries like Canberra’s  

Bentspoke (left) are sociable 
spots to enjoy a beer   

http://www.ikegger.com
mailto:editorial%40thegreynomads.com.au?subject=Craft%20Beer%20Special
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Meet a caravanner who 
makes finding craft beers 

part of his adventures 

Beer lover Steve Hammond 
discovered his passion for craft 
breweries after being blown 
away by the number of differ-
ent flavoured beers he found 
while holidaying in Europe.
Back in Australia, he quickly 
discovered the breweries here 
weren’t bad, either! He found 
there were some crackers near 
his Adelaide home ... and that 
short camping trips to places 
such as the Barossa Valley, 
Myponga and McLaren Vale 
were the perfect way to way to 
find – and enjoy – them.
“I usually buy a six-pack of the 
beer I enjoy the most to take 
back to the caravan,” he says. 
“It’s also a way of meeting the 
local people, learning about 
their beer-making expertise 
and the local tourist attrac-
tions. I just enjoy a local chat.”
Steve says he doesn’t make 
it a priority when planning a 
route, but always makes an 
effort to visit breweries in the 
area he is staying.
“Even though craft beer is usu-
ally more expensive than beer 
made by the large breweries, 
I think most of the small ones 
have an interesting story about 
how they started,” he says. “I 
am always happy to support 
the small ones ... the Aussie 
battler approach.”
The recent retiree says it’s the 

history, the location and the 
label that helps make a great 
beer ... as well as the taste!
“I like all sorts of beer, but 
prefer a malt taste,” he says. “I 
am not into unusual flavours 
like citrus or chilli.”
Having only just retired, 
Steve and his wife have only 
done short trips in their Jayco 
Journey so far, but longer trips 
are on the horizon, including a 
trip to Darwin next month.
And, like many craft beer lov-
ers, Steve is a social animal.
“We like to travel with our 

friends who have also retired 
but we are also happy travel-
ling on our own and mak-
ing friends along the way,” 
he says. “Meeting people in 
campgrounds is one of the 
most enjoyable things about 
caravanning.”
Click to comment
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305 Nanson Howatharra Road,
Nanson, WA, 6532

(27kms from Geraldton)
9920 5552

enquiries@burntbarrel.com
www.burntbarrel.com

So many breweries, 
and so much time!

Steve Hammond mixes his love of sampling different beers 
(above) with his passion for camping (below) 

QUIZ CORNER

Craft Beer Special

1.What does a kangaroo do, 
and a brewer need?

2. What is the 
name of the glass 
pictured right?

3. Craft beer 
arrived in Australia in 1984 
when 2 of these 3 venues 
started serving it. Which 
one didn’t sell it?
a) Sail & Anchor (WA)
b) Old Ballarat Brewery      
c) Rooty Hill RSL 

4.  Fill in the missing word 
below. Leading craft beer 
writer Matt Kirkegaard is 
often heard to say, “Where 
wine is a lecture, beer is  
a _ _ _ _ _ _ _ _ _ _ _ _.”

5. A Stye (anagram). Un-
jumble to find a key ingredi-
ent to a good beer.

(Answers on page 7)

http://www.burntbarrel.com
http://www.colonialbrewingco.com.au/
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Beer there, done that
There are thousands of Aussie 
beer lovers who are positively 
green with envy at the amazing 
opportunity grey nomads have 
to make craft breweries a part 
of their Big Lap experience.
What the  average office 
worker or tradie wouldn’t give 
to be setting off in a caravan 
or motorhome with a ‘hit list’ 
of target breweries and beer 
festivals to tick off as they go.
From the metropolitan 
centres of New South Wales 
and Queensland to country 
Victoria and regional Western 
Australia; from the nation’s 
capital to the Adelaide region 
and even up in the Northern 
Territory, craft breweries are 
issuing a siren call to experi-
ence-hungry grey nomads.
And, while the beer may be the 
headline act, it’s not the only 
ace in many breweries’ hands.
The Burnt Barrel near Gerald-
ton points to its location.
“We are situated in the heart 
of Chapman Valley, home to 
the biggest concentration of 
wildflowers in the state,” said 
the brewery’s Teagan Csepany. 
If a brew with a view is your 
thing, then you might also en-
joy a visit to the Feral Brewing 
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Company to sample a hand-
crafted beer while overlook-
ing the vineyards of the Swan 
Valley just outside Perth.
A little to the south near Mar-
garet River, Colonial Brewery 
borders the Bramley National 
Park and  is nestled among  
vineyards, and quaint farms.
The Iron House Brewery 
located at the White Sands Re-
sort on Tasmania’s east coast is 
similarly stunning.
“We can walk people through 
all the different styles of beer 

we produce, with ocean views 
in the background,” said Craig 
Spilsbury from the brewery.
Bullant Brewery at Bruthen 
in Victoria’s East Gippsland 
region is another cracker. 
“Visitors can sample the selec-
tion of beers produced at the 
brewery in the tasting room,” 
said  owner, Neil Triggs. “Or 
they can relax outside with 
views over the Tambo Valley.”
The Big Lap just got bigger ... 
and a whole lot more fun!
Click to comment
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...now 
available 
in bottles!

Newstead 
Brewing 
Company

The rapid growth of craft 
beer and microbreweries in 
Australia has seen the re-
emergence of the ‘growler’ as 
a brew carrying solution.
A growler is basically a reus-
able beer carrying container 
which can be filled at the tap. 
The name originates from 
the 1800s when people car-
ried home beer from the pub 
and it sloshed around creat-
ing a growling sound as the 
CO2 escaped from the lid.
There have since been many 
modern variations on the 
original theme.
They are great for nomads 
as they take up less space in 
the van than bottles or cans 
and some – like the iKeg-
ger Growler – are insulated 
to keep beer cold, and even 
have a CO2 injecting tap 
system to ensure the beer is 
fresh until it’s finished. 

Craft Beer Special

A cool new 
home for your 
liquid assets

Some nomads make craft beer a key part of their itinerary!

mailto:thetimes%40thegreynomads.com.au?subject=Comments
mailto:editorial%40thegreynomads.com.au?subject=the%20Grey%20Nomad%20Times
mailto:editorial%40thegreynomads.com.au?subject=Craft%20Beer%20special
http://newsteadbrewing.com.au/
http://www.foghornbrewhouse.com.au/
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A hobby can become an 
obsession, as home brewer
Chris De La Rue explains 

“Back in the mid-2000’s after a 
change in my personal circum-
stances I found myself looking 
for a hobby to replace my deep 
passion for fishing. What I re-
quired was a hobby that would 
keep me occupied, excited ... 
and at home.
My love for an icy cold beer 
made home brewing the 
obvious choice. After ques-
tioning the owner of my local 
home brew shop for hours, I 
left with a fermenter, a can of 
malt extract, brewing sugar, 
and a myriad of sundry items 
... hydrometer, racking cane, 
sanitiser, bottle brush etc. 
With kit brewing, you basically 
toss all the ingredients into 
the fermenter, add water and 
yeast, and put aside for a week 
or two. After fermentation, 
you transfer your wort to clean 
bottles, add sugar or carbona-
tion drops, seal the bottle, and 
put them aside for a few weeks 
to carbonate.
The upshot of my first stage 
of home brewing was that I 
produced some nice beers, and 
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gained more friends because I 
had plenty of free beer. 
Over the next year, I transi-
tioned from kit brewing to 
designing my own micro ver-
sion of a commercial brewery. 
To this I added seven second-
hand fridges with temperature 
controllers, I moved from bot-
tling to kegging my beer and, 
with this, came filtering and 
kegerators (fridge or freezer 
with beer taps attached). Now 
I was an ‘all grain brewer’, just 
like the commercial breweries 
... but all done at home! 
House insurance increased, 
and quality time with the wife 

decreased because I was always 
in the garage/brew room. My 
simple hobby had completely 
consumed me! Day and night 
I thought about everything 
related to beer and brewing. 
I design all my own recipes, I 
design all my own beer labels, 
I design, modify, construct 
equipment to make my brew 
day more enjoyable and, while 
my dream is to one day own 
my own craft brewery,  I cur-
rently have the next best thing. 
I generally brew about 30 
times a year and all of my beer 
goes into 20-litre kegs. I trans-
fer from keg to bottles if family 
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Chris (above) created a 
comprehensive home  

brewery in his garage (left)

or friends want some. There is 
nothing better than having a 
get together at home where I 
have 18 different styles of beer 
on tap. I get to pour my own 
beer, sample different styles, 
and stand back and look at the 
overwhelming collection of 
beer-related items in my ‘brew 
room’. 
Grey nomads travelling our 
beautiful country should be 
sure to make enquiries about 
local craft breweries as they go, 
but they should take my advice 
... and not let their hobby 
become an obsession!” 
Click to comment

GO
BE FREE

wildebeer.com.au

All Natural
Preservative Free

Pursuit of hoppiness

Craft Beer Special

mailto:editorial%40thegreynomads.com.au?subject=Craft%20Beer%20special
http://www.wildebeer.com.au
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The brewery hunter
Having quit full-time work, 

this free spirit discovered  
the beers of the open road

The decision to risk financial 
ruin and a successful career 
by quitting his job was not 
an easy one for Steve Jones to 
make ... but, two years on, he 
has absolutely no regrets.
The Sydney-based travel and 
marketing journalist freely 
admits his ‘I’m off ’ announce-
ment left his colleagues shak-
ing their heads, and his bank 
manager bordering on despair.
“My head was telling me it was 
crazy but my heart told me it 
was the right thing to do,” he 
says. “My 50th birthday was 
just around the corner and I 
felt I needed to break free, to 
do something without a dead-
line hanging over me,  some-
thing without restrictions.”
Like many before him, Steve 
found what he was looking 
for on the open road. He takes 
camping trips of up to three 
months at a time while keep-
ing the wolf from the door 
with freelance writing. 
Steve has since fished for barra 
in the Kimberley, cooked crab 

on an NT campfire, and driven 
some serious 4WD tracks in 
Queensland ... but, ask him 
what his favourite travel pas-
time is, and he doesn’t hesitate.
“Finding craft breweries 
has become an increasingly 
important part of my trips,” he 
says. “I generally travel on my 
own and love the friendliness 
I invariably find, and every 
brewery is so unique.”
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Cheers! Steve Jones enjoys a UK brew with a view

And then, there’s the beer!
“I would never claim to be an 
expert,” he says. “But I have 
always enjoyed sampling dif-
ferent beers and it seems as if, 
all of a sudden, the options are 
pretty much endless.”   
Steve also finds the atmos-
phere at craft breweries is 
entirely different to that found 
in traditional pubs.
“I’m not sure if this makes 
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the drinking, it is about the 
beer itself,” he explains. “It’s 
the taste, the flavours, the 
processes, and the analysis of 
all of those factors.”
Steve also enjoys beer festivals 
and has gone so far as to draw 
up a calendar of events to help 
him plan future trips.
“I must admit I’ve also started 
a list of breweries to visit and I 
tick them off as I go,” he says. 
“These days, though, new ones 
are opening as quickly as I can 
visit the others, so I’ll never 
actually get to them all!”
Steve is currently taking time 
out of his Australian ‘duties’ to 
visit the UK for a two-month 
beer sampling odyssey.
So, with such a passion for 
beer and a strong journalistic 
heritage, will he take the logi-
cal step of combining the two?
“I decided some time ago that 
that was never going to hap-
pen,” he states. “I write articles 
on the travel industry and 
marketing because that what 
I do for a living ... I sample 
beers and visit breweries be-
cause that is what I love.”
Click to comment

Craft Beer Special
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If there’s one thing that attracts 
grey nomads to craft brewer-
ies – other than some amazing 
beer – it’s the unique, inclusive 
and friendly ambience that 
they all seem to emanate.
It’s a warm and fuzzy feel-
ing that seemingly embraces 
the entire industry, with the 
various brewers being largely 
supportive of each other.
“Brewers go to great lengths 
to share information and help 
each other,” said Shawn Sher-
lock, the co-founder of New-
castle’s FogHorn Brewhouse. 
“This philosophy really rubs 
off on our customers – I’ve 
lost count of the people who 
have stuck their head over the 
railing into the brewery area to 
have a chat while I’m brew-
ing, asking questions about 
what they are drinking and the 
ingredients and process used 
to brew it.”
Craft beer is a passion that has 
now been embraced by people 
of all types, ages and creeds ... 
not just the bearded hipster of 
folklore.
Darren Magin, the Brand 
Ambassador of Brisbane’s 
Newstead Brewing, says the 
customer variety is huge. 
“Sure, we have beer nerds, we 
have the occasional hipster 
‘dude’, but we also see large 
numbers of folk from all back-
grounds who are looking for 
something different,” he said.  
“Recently, a group of elderly 
ladies visited us to celebrate 

a birthday so they grabbed a 
table, and worked their way 
through most of our 12 taps 
… at 10am on a Wednesday 
morning!”
This ‘everyone welcome’ feel 
has created a special atmos-
phere in small breweries, 
delivering a different vibe to 
the traditional Aussie pub.
Like many, BentSpoke in 
Canberra has its brewery on 
full display.
“You can watch the brewer 
making the next batch from 
your table as you sample a 
range of beers in a tasting  
paddle,” said Bentspoke’s Dan  
Watters. “At any one time 
we’ve got 18 different beers on 
tap from lagers, and pilsners, 
to wheat beers, Belgian style 
triples, Saisons, hand-pumped 
English ales, porters, stouts and 
even an 18% India Pale Ale.”
It’s a similar story at FogHorn 

where the brewery itself can be 
seen from all areas.
“What we’ve found since we 
opened is that travellers in 
general – not just grey nomads 
– really respond well to our 
venue,” said Shawn Sherlock. 
“We’ve deliberately set it out 
with different zones and types 
of seating – there are big ‘beer 
hall’ type communal tables, 
with stools near the bar for 
people looking to mingle and 
meet new friends, and there 
are also smaller more intimate 
dining tables.”
When you then add to the mix 
some excellent food, possibly 
a little music, and definitely 
some enthusiastic staff, all the 
ingredients are there to make 
the grey nomad craft beer 
experience a very special one 
indeed.

Click to comment
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Enjoying the beers and the laughs at the Sydney Beer Week

Cool name 
could win a 
cooler prize
With names such 
as ‘Watermelon 
Warhead’, ‘Wilde’ and 
‘Nan’s Driving’ it is 
clear that a big part  
of a craft beer’s iden-
tity is its name.  
Readers are invited 
tell us what they 
would call the perfect 
grey nomad brew.  Have a 
think and email your entries 
here. The person with the 
most fitting suggestion as 
judged by the editor will win 
two grey nomad stubby hold-
ers. Winners 
announced in 
Issue 124 of 
the Grey No-
mad Times. 

Camaraderie of the 
road ... and the beer

Craft Beer Special
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