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LAUNGHING & premium beer into &
growing market already teeming with
bautigue beer vareties comes down ta
good timing, researching the ‘markel
and producing & top orew - end:if sales
figures. are anything to go by Griffith's
newest beer Red Angus produced at
Willlam' Bull Breweny at De Borol's
could bea knock oul.

De Boroell first acguired the micro
brewery [0 19898 and &t the tme
was brewing beer for kegs for local
distribution, although the orewend Was
nat producing enough guantity ef beer
to make it a viable operation.

The breweny fas been lying: dormant
sinee until. renewed inter in the
boutique beer market withh  market
research (ndlcating that boutigue beer

are soaring inAustralia at a growth
o peryedn

onpbury (fermerly ef Garlton
yeries) and Sharon Adams
(previously from Boags) jeined the De
Bortoli team along with Neal Cameron,
who was'to become the Head Brewer &
Brewery Manager at William Bull Brewery
(named after the pioneer Williarm Bull
who founded Bilbul and was the first
inthe area to put @ bore dawnl. Whilst
Neal admits he had very little practical
experience as g brewer, ne did haye a
Diploma in Brewering Sclence combined
with his intarest in heer appreciation, @
|ong:career N operations Mmanagement,
gnthusiasm and the eoclumns he was
writing in the Go magazine was a good
platform tobegin training himself sothat

he could attain his dream jeb.

/

It took two years and arn- investment
of $2.5 million to get the William Bul
Brewenyoperational oneeagain. Materals
were sourced from all over the wWorld
and Meal put together an ntematiepal
tasting: panel from every demographic
imaginable in the beer market. Neal and
his off-sider Adam orewed 60 beers for
the panel to taste and 85 time went o
their feedback [dentiiied the top braws.

Ammed with this informetion, and
thelr natural imtuition, WNeal and Rob:put
together a business plan to implement
major improvements to the brewery and
4 brand new bottling line The distribution

had already been established. DBe

Bortoli's have 80 sales staff domestically
anpd distiibution everseas. The long
terr goal s for Red Angus is tohave a
presence in every part af the:world.

The process of brewing & bautique bear
or any beer (s relatively simple - creale a
sgar source and ferment (L Red Angus
|s guite different. Red Angus
frewing time than most conventional
beer and is not pastuerised, nstead the
beer |s sterile filtered.

The first process Is o add waler o
the five milled grains (salrged from
Germany and Australla) and heat io 65
degrees. The enzymes n the grain cut
the starches inta'sugars making a sugary
solution called work

The 'wort Is boiled na huge ketlle for
an hour with hops to create the faniliar
dry bitter taste people associate with
hear, After this, the wort is cooled and
ot into a fermentation tank with brewers
viast and fermented for over aweek, The
green beer as its ealled {althaugh its not
green) |s-then moved o another tank;
more: hops-added and cooled to 2°C
degrees for 4 whole weeks o matlre
and develop a range of subtle flavaurs.
The beer is then filtered, carbanated and
= ready to be bottled. The 2 process
takes between 6-7 weeks 1o brew and
onee botiled 15 sent offf for distribution
{compared to B-6 days at the larger
oreweres)

Red Angus s not pastuerised ke most
commercial breweries. Rob and Neal
were adamant that the flavour of this
brew was o be retained at all cests, so
instead the beer 15 sterle flterad.
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{logk on the back label) and gecording
o Meal some are quite humerous, strap;
BXXXXE — afler a bad day, ane bateh was
named after a salés rep and the first
brew was named after Ahgus In SA on
ihe day of the [atnch — the family was
sant a casel)

“It's the best job in the world. I've
wanted toda it Toryears, [t's an enarmadls
ppportunity  kpowing that when De
Borlali's invests (0 a new product, they
doftrght," said Neal.

Sales of Red Angus are doing very well
locally in Wagga and Griffith with many
of outlets stocking the beer. There are
40 stogkists in Wapea alone. Neal says
that they nave sold cver 6,000 cases
in total since the launch of William Bull
Breweny in October |ast year, which IS
NEN:ENCOUragnE.

William Bull Brewery will be receving
five moare tanks this month and currently
produces 30 - 40, 000 cases-a month.
The extratanks will push thisfigure up:to
50 -0, D20 cases per manth.

Neal says the best way to appreciale
Red Angus Pilsener s to drnk it at
between 6° - 8° degrees. If Red Angus
(orany beerfor that mattefyis consumed
s{raight from the fridge, it figezes the
taste buds so the flaveur does not
register (vou are tasting very little of the
beer)

“To really appreciate it, lake [t out
af the fridge for a few minutes before
apering it, You can always pick a well
brewed beer and this one s clean,
refreshing, quite a bitter plisener with a
light to medium body. [t's not a heavy
beer but has & lot of fruity aromas and
a spioy grassy heoppy body It's guile
moreizh," enthuses Neal.

Beer has between 300 - 400 flavour
compounds, more than wine. Not all of
these ean always be defined by our taste
buds, however, Neal beligves it you are
more particular about the raw materials
and guality of the water, you can produce
flavelrs on flavours, which may not be
defined but certainly have appeal.
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