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30P TO IT
Small-scale artisans are redefining the art of making beer. Toni Paterson
finds rhapsody in brews from some of Australia's finest boutique operations.

A usiralia's bnutiyttc heer 3r7arkr!l
is brimming with energy and
innovation, There's a plethora

of brandy and styles to k7honse from,
ranging from the wilt] and wacky to the
serious and refined.

One company making a big splash is
-ensla nd's T3u rleigh Brew i ng CAontpany,

founded by Feta and Brennan Fielding.
Their Duke rant includes ['ale Ale as
well as Mid Strength and European-Style
premium lagers. But the beer that has
really captured my attention is the l: lef
HefC wci7 77, a German-style brew with
astonishing balance and finesse.

Another husband-and-wifetean doing
extraordinary things, this time in
C.3-;r a]1 ia, is J one and Ashley f punt ington
of The Two Melrc Tall Compan , who
grow the barley ,ind heritage varieties
of loops used in their pr LCtiotl FrOCess.

They produce Forester Pale Ale, Huon
Dark Alt and Cleansing Ale, as well as
the new [>erwent Clear Ale. As they
make'r al ate - that is, using traditional
hotilc fermentation - theycast ren}ains
in the battle. Hence, their ale are
naturally cloudy and full of flavour-

ATthnughtherirjmk nia ]eav4 scrii cthiilg
to be desired, ]'oral Brewing Company
from Western Austraia is making sonic
yerv i nterf ting b er. In fact, it was named
Champion Exhibitorat the 201Y?Australia3[1
InternatIonaI 13ecr Awards. Visiting the
brewerv is the best way to experience
the beer but for those who can't make it
to the Swan Valley, there's the nationally
distributed Feral Whiner made with equal
quantities of barley and wheaL Coriander
and orange peel are added, contributing
citrus and spice to the Finish.

Fta rossa Va I lev Brew i rig has made a
name for itself with Bee Sting ale, a diyiiw
barley anti wheat beer touched with
orange blossom honey. A recent release
from the same 4nrnpany is Organic Ale,
full of flavour and character.

Another name to look for is Stone
Wood Brewery, a new operation in NSW
established by a tram with rrlany years
of experience in the industry. Tt produces
a nat ionallv distributed lager as well as
an unfiltered, unposLcurised ale sold
only in and around thect,mpany'shome
he of Byron hay. Stone & W'L odrs
philosophy is to Sell most of its ale local ly'r
tv mai77taiit freshness and quality. This
isatrnd seen with7nanvcraftbv,,weries,
making it well worth your while to seek
out boutique beers. .[

YOU'VE GOT ALE
If you love fine bee, . go to tale source

and raise a glas at these venues'
Schwartz Brewery/MaCquarie
Hotel Sup r y Hills. NSW: (02) 8262

8886 www.schwartrbrewrery_Com.
$ Sail and Anchor Pub Brewery,

Frern;irtle,WA. [087 9433 ]666.
www.sa i:,and anc her.com. au.

-' = Feral Brewing Company, S an
Val Icy, WA f 09) 9296 4657,

w ww.te r a Ibrewin .C:Orn, alt.

r;r M ountai n G Gat Brewery,

Feclhmnrtc. \icTo ria (03) 9428

1180. gumrbeer.-u;7.a:,
Burtaigh brewing Ca, Brewery
Lourtge, Burleigh Heads,

Qu e.ensla nf: (07) 5593 6000.

www. bur le IghlDr ewrng. com_au.
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