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Brewer & Distiller International

The readership not only includes members
of the Institute but also of the Brewing,
Food & Beverage Industry Suppliers
Association (BFBi). Thus the magazine covers ‘the industry’ in the widest sense of the
word. As editor, I aim to ensure that we cover best practice and emerging technologies for
the education, information – and entertainment – of this very important sector.

We have a band of experienced industry practitioners who contribute regularly on specific
topics, others will tour plants worldwide and highlight not only superb technology but also
the tremendous heritage which underlies today’s competitive business.

We report on exhibitions throughout the world and attend all the major conferences which
are a fundamental to understanding of constantly evolving science and practice.
Furthermore we have a vibrant news and comment pages, much of which comes from the
membership itself.

Our tremendous reach within the industry means that we are the essential place to tell the
world about new developments and we especially welcome new contributors.

Roger Putman
Editor

E-mail: editor@ibd.org.uk
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On 15th February 2007 Diageo
announced a £100m investment
in its whisky operations in
Scotland to meet the future
growth in demand in countries
including China, India, Brazil,
Mexico and Russia. £40m of this
was allocated to the building of
a 10mla malt distillery. The
distillery would be the first of
significant size to be built for
over 30 years and the preferred
location was Roseisle in
Morayshire.

Until the early twentieth century the
perceived wisdom when building a

distillery was that it should be accompanied
by a floor maltings; indeed the maltings was
considered an integral part of the distillery.
However from about the mid 1960s most of
these maltings were de-commissioned and
many were demolished. It became a no-
brainer for distilleries built thereafter to
source malt from independent or centralised
maltings; of the eighteen distilleries built
since 1949 not one incorporated a maltings in
the development. Now in 2009 it seems the
wheel has turned full circle: Diageo has found
it essential to build its new Roseisle Distillery
adjacent to an existing maltings. So what has
changed?

By the 1960s the economies of scale of
production outweighed the additional
transportation costs for malt and distillers
opted to outsource this key raw material, or in
the case of the bigger players they invested in
central malting plants to supply several
distilleries. This was also a time of great
advances in the technology of the malting
process and the commercial maltsters
expanded to meet the requirements of both the
brewing and distilling industries employing
the new technology. In Scotland some
distillery maltings were modernised with

Saladin or Vickers-Boby drum plants but only
a handful of distillery maltings remain in
action today. Floor maltings are to be found at
Balvenie, Bowmore, Highland Park,
Laphroaig and Springbank, while modernised
plants at Ord and Tamdhu supply several
distilleries.

But times and priorities have changed and
when Diageo decided that it needed a new
malt distillery to fill the gap in its future
inventory it laid down operational criteria
which were different to those which would
have accompanied previous new build
projects. These criteria related to the over-
riding importance of the environmental
impact and sustainability of the new distillery
and in particular required major reductions in
fossil fuel consumption, water abstraction and
BOD discharges. The only way in which these
goals could be met was to link the distillery to
a maltings.

Diageo already operated 27 malt distilleries
in Scotland and two obvious options for
increasing capacity, namely moving to seven
day operations and/or extending existing
distilleries, were soon dismissed. Neither of
these approaches would provide the
opportunity to address the environmental
performance issues. Working a seven-day
week would also change the character of spirit
in some plants although it is adopted in others
to deliver flexibility in production.

Industry optimism
The announcement in February 2007 came at
a time of general of optimism in the industry.
A number of distilleries had re-opened and
many were working flat out so in those days,
before the current recession, a boom time
seemed to be just around the corner. The
Diageo venture was greeted with delight in
the industry as confirmation that strong

by Frank Robson

Roseisle
sets new
standards
Scotland’s latest
malt distillery

growth for global sales lay ahead (although in
today’s climate ‘ahead’ is somewhat further in
the future than it was then). However there
was a feeling of incredulity about the
statement relating to the timescale which was
that the malt distillery would be operational
by the spring of 2009.

But the cynics were to be proved wrong for
the first spirit ran from the stills on 20th
January this year and the project was
completed within budget. This latter fact
strikes a chord with the citizens of Edinburgh
where the Scottish Parliament building, which
was also budgeted at £40m with a completion
of autumn 2001, was eventually delivered at a
cost of £490m in October 2004. This contrast
provides an interesting comment on the
difference between public and private sector
realism!

Roseisle is a very small village about seven
miles north west of Elgin. On arrival, you are

welcomed by a road sign which calls the
village ‘College of Roseisle’. This enigmatic
title may stem from a link with a nearby
monastery, or it may be derived from
‘Colledge’ which is an old word for hamlet.
The name Roseisle itself is thought to refer to
the fact that the low-lying area around the
village was beneath sea and loch water level

so that from afar it stood out from the
surrounding wetland and appeared to be an
island. It is a spot with Pictish traditions and
in the nineteenth century a farmer preparing a
field for turnips hit an ancient burial cist. This
contained the so-called Easterton stone (now
in the Museum of Scotland), which is dated at
about 700 AD and is beautifully decorated
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Main picture left: The spacious still house at Diageo’s
new malt distillery at Roseisle

Above: Biomass and biogas boilers

Below: Distillery and its digestion and boiler plants

My German hosts were laughing
like Cadbury’s Smashmen

(Google them. Ed.) about the UK
virtually coming to a halt a week
earlier under just three inches of the
white stuff. OK, it always snows in
the winter in Bavaria and they have a
snow-clearing infrastructure to
match – but the main solution to
getting about is winter tyres with a
superior surface grip. If you do not

use them, the insurance will not
pay out. There are around 50
million cars in Germany so the
mind boggles at the thought of
a quarter of a billion summer
tyres stacked up somewhere
awaiting the first daffodil to
show its face!

Nürnberg and the adjacent
city of Fürth are in Franconia
in the north eastern corner of

Bavaria, Germany’s first railway line
linked them back in 1835 with a
locomotive built in Newcastle. Beer
consumption in Franconia is higher
than the German average with a high
concentration of breweries to match.
The Tuchers were one of the old
Nürnberger patrician families and
founded a weissbier brewery, as was
their aristocratic right, back in 1672.
By the late twentieth century the
brewery was in the hands of Maerz,
the grocers, while the Patrizier
Brauerei in Fürth was owned by the
Quelle retail chain. In 1995, they
were both bought by the
Inselkammer family. By 2003, the
brands but not the brewery found
their way into Brau und Brunnen
and two years later into the

expanding Radeberger Group.
Radeberger was the old East German
brand coming from a suburb of
Dresden. The beer was once
exported by the communists to earn
foreign currency but when the wall
came down in 1990, it was bought
by Binding Brauerei AG which
belongs to the Oetker Group. In
2002 Binding Brauerei AG was
renamed to Radeberger Gruppe.
There are currently 16 breweries
under the Radeberger banner and its
market share is Germany’s biggest at
16%.

Like elsewhere there has been
steady consolidation but local city
rivalry remains high so to get the
best of both worlds Radeberger built
its newest brewery slap bang on the
border between the two cities. There
is a line on the brewhouse wall
marking the boundary with the two
city coats of arms on the appropriate
sides. It is Radeberger policy to sell
a series of national brands –
Radeberger, Jever, Clausthaler and
Schöfferhofer Weizen - but have a
strong local presence with a
diversity of regional beers of
different styles including famous
brands like Tucher, Dortmunder
Kronen, Ur-Krostizer, Freiberger,
Brinkhoff, Stuttgarter Hofbräu, Sion
Kölsch, Schlösser, Binding and
Allgäuer under its German Beer
Culture badge.

This positioning on the border
was of course rather serendipitous as
a logistics unit had been built on the
9.4ha site in 1997 joined by
packaging back in 2003 and
connected to the existing brewery by
the world’s longest beer pipeline.
Head Brewer Bernhard Wagemann
explained that the old plant was at

Schwabacher Strasse in downtown
Fürth some 4km away. The water
line was 170mm in diameter and
there were originally 3 × 100mm
beer mains to transfer the beer over
for packaging. The water line held
800hl and each beer line held 380hl.
Thus a there and a back cleaning
circulation demanded a 1000hl
detergent tank! The beer took one
hour to arrive and then up to 90
seconds to stop the flow as there was
such momentum that valves had to
be closed very slowly indeed. There
was one other problem in laying the
HDPE plastic lines – the Main
Donau Canal. The energetic (and
foolhardy) can leap across the Trent
and Mersey Canal in Burton on
Trent if they are so minded but this
waterway is 55m wide with a
draught to suit the huge river barges
carrying cargo between the Main
and Danube basins.You can get an

Brewer & Distiller International • May 2009 • www.ibd.org.uk

Brewery profile

2

by Roger Putman

Europe’s most
modern brewery
A new-build in Nürnberg

Tucher Bräu’s new plant was opened last September
and proved to be popular side show at the Brau
exhibition with bus loads of eager visitors making the
short trip from the Nürnberg Messe. However you
cannot learn a lot in a large party so I arranged a
private visit with GEA Brewery Systems and
A. Handtmann for a closer inspection; the trouble was
it was minus 14°C overnight with at least a foot of
snow on the ground.

Tucher Bräu
Tucherstrasse 10

90763 Fürth
T: (0911) 97 76-0

www.tucher.de

idea of the massive structure where
the road dips underneath it in a giant
concrete construction. The pipelines
had to pass 15m below the bottom of
the canal and on the first attempt one
boring and concrete shrouding
machine had to be abandoned
adding some €100,000 to the cost of
the project. The water line is still in
use from the old brewery well but
now that the admin teams have
moved across to the new site, the
Schwabacher Strasse buildings are
awaiting redevelopment plans as a
prime piece of real estate still owned
by the Inselkammers.

So the new plant, which has a
capacity of 700,000hl, maintains the
brewing traditions of 337 years
while giving opportunities to use
modern technology to produce beer
more efficiently and sustainably in
terms of energy and water usage.
Tucher say it is the most modern

brewery in
Europe. The
contract with
Tuchenhagen
Brewery
Systems to
manage the
whole installation
was signed in June
2007, the ground
was broken in
September and the first
brew went through 50
weeks later. Of course the
project had been in gestation for
eighteen months before the building
started. Mash filter or lauter? DE or
crossflow filtration? How to stabilise
the beer to a 36-week shelf life and
once you have decided what to buy,
who do you buy it all from?
Bernhard Wagemann was emphatic
about using a lauter tun. He has an
all malt grist and asked why the filter

suppliers always provide a paddle to
scrape the cloths when the machines
are supposed to work without human
intervention. He thought there was
enough anecdotal evidence around
that the saving in extract is lost by
having to have a manual presence
during graining operations.

Part of the sampling
array for the unitanks
and bright beer tanks at
the new Tucher brewery
in Nürnberg, Bavaria.
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Yeast storage
tanks are kept

homogeneous by
a pumped loop.

IBD members
monthly magazine
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Editorial Calendar 2010

Each month we publish a lead article on a special topic or event, which is always
backed by news features and authoritative articles covering every aspect of brewing
and distilling. In fact there are never less than 48 pages.

We aim to publish editorial from companies that complement the lead article, thus
providing another opportunity to bring products and recent developments in that
field to the attention of an international audience.

January Everything the smaller brewer needs
February The fermentation and conditioning blocks
March Asia Pacific Conference, Gold Coast, Queensland

April Laboratory and quality control for brewer and distiller
May How green is my brewery
June MBAA & ASBC Meet Back-to-Back

In the beginning – the brewhouse
Southern hemisphere crop reports

July Instrumentation and automation
August The small pack supply chain
September The constant – CIP and hygiene

October International Brewing Convention, Manchester
November Brau Beviale, Nuremberg
December The project – management and delivery

Northern crop reports

Publishing Schedule 2010

Issue Final Copy In the post

January 10 December 11 January

February 21 January 5 February

March 18 February 5 March

April 11 March 26 March

May 22 April 7 May

June 20 May 4 June

July 18 June 5 July

August 22 July 7 August

September 19 August 4 September

October 23 September 8 October

November 14 October 29 October

December 18 November 4 December

January 2011 15 December 10 January
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Advertising Rates

Display Advertising
2 page spread £1900
Full page £1100
Half page £800
Quarter page £500
Inserts (15g max) £775
Discounts available for multiple insertions.

Special positions:
Front Cover £2000
Back Cover £1600
Inside Front Cover £1500
Inside Back Cover £1200

Business Listings:
1cm box (no logo) £150
2cm box (with logo) £250
3cm box (with logo) £375
4cm box (with logo) £425
Includes an entry on the IBD website for 12 months.

Marketplace
Magazine only for 1 month £120
Magazine and six-month website display plus
12-month company listing in the on-line Business Directory. £200

Solutions and Exhibition previews
An advertorial with photograph, contact details and logo. Alternatively,
advertorial is free of charge if an advertisement is placed in the feature. £300

Recruitment Advertising
Quarter page – Magazine only £500
Half page – Magazine only £800
Quarter page for Magazine and IBD website £700
Half page for Magazine and IBD website £1000

Website Advertising
Front page banner advertisement for one year £1000

Readership
Members and subscribers include senior company executives
and professionals in production, packaging, logistics,
quality/technical, R&D, academia, engineering and
procurement.

While around 40% of our membership is UK based, we have
an extensive distribution in the rest of the world.
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Technical specifications
Brewer & Distiller International size is an A4 publication: 297mm deep x 210mm wide

Printing is sheet feed and binding is by saddle stitch.

Advertisements should be submitted as high-resolution press-ready (300dpi) PDF files
ensuring that all fonts are embedded and colour mode is CMYK and sized to the dimensions shown on this page.

All dimensions shown: Millimetres, height x width.

Double page spread Full page Half page vertical Half page horizontal

Type area: 276 x 390 Type area: 265 x 183 Type area: 265 x 89 Type area: 130 x 183

Bleed: 303 x 426: Bleed: 303 x 216 Bleed: 303 x 107 Bleed: 153 x 216

Trim: 297 x 420

Send your advertisement orders to…

Sally Carter or Julie Barker

The Carling Partnership Limited, The Clock House Studio, Clock House Lane, Bramley, Surrey GU5 0AP

Tel: 00 44 (0) 1483 893100

Email: sally.carter@carlingpartnership.co.uk

All bookings are subject to our terms and conditions available on request or on-line.

Quarter page vertical Quarter page horizontal Half page island Front cover*

Type area: 130 x 89 Type area: 62 x 183 Type area: 210 x 148 Type area: 228 x 183

Bleed: 153 x 107 Bleed: 85 x 216 Bleed: 303 x 235 Bleed: 242 x 216

Type Area: Printed space on a page according to the Layout Grid.

Bleed: Page design where the illustrations or text run off the edge of the trimmed page.

*It is possible to bleed advertisement behind the masthead by prior agreement
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