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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.

The IBD has over 4,000 members across the entire supply chain from raw materials
selection through brewing, packaging, logistics, beer dispense and distribution. The
profile of members is high for technical and capex decision-making and for leadership
responsibilities.

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 fundamental to the 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. We are now the only
monthly magazine in this sector published in the UK.

Roger Putman, Editor

E-mail: editor@ibd.org.uk

IBD members
monthly magazine
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Many readers will be
familiar with
Kolumbusplatz as a
station on the U2 subway
out of Munich on their
journey to the Messe and
drinktec. Just the other
side of the River Isar from
the city centre, they
probably do not know that
a short way up
Falkenstrasse past some
smart terrace apartments
above equally smart
bistros is one of the
symbols of Munich’s
beery greatness - the
Paulaner brewery.

The current brewery lies at the
foot of a steep scarp with the

packaging halls, company offices
and the Paulaner biergarten at the
higher level. A tunnel links the two.
The hillside must be honeycombed
with old cellar workings for not only
did Paulaner store beer here but
other Munich brewers took
advantage of an easy dig and
brought their beers to the site as
well. They are long gone but the
traditional chestnut trees planted to
provide shade and evaporation from
the subsoil remain.

Paulaner has been there for quite
some time too, it celebrated its 375th
anniversary last year. Not of its
founding but a letter of complaint
that the monks were selling beer to
local citizens too cheaply. The
monastery was set up by the order of
St Francis of Paola (hence Paulaner)
from Calabria in Italy in the early
seventeenth century. It was a strict
order with much fasting but beer was
OK to sustain the body particularly
during the Lenten period. The
monks obviously left their mark on
the local community for a brewer’s
widow left 90 bushels of malt in her
will for the brothers. The 80

‘buckets’ of beer they produced
proved too much for their own
satisfaction (there were only sixteen
of them) and so in microbiological
unstable times they sold some of it.
Had the local brewers not written the
letter we would not have the date of
1634 to use as the foundation date.

Oktoberfest anniversary
Last year was the 375th, 2010 will
see the 200th anniversary of the
Oktoberfest. Back in October 1810 a
horse race was held to celebrate the
wedding of Crown Prince Ludwig
(later King Ludwig I) and Princess
Therese of Saxe-Hildburghausen.
Carnival stalls soon appeared and
the start day pushed forward into
September as the weather tends to be
better. The horse racing lasted until
1960. It is not the two hundredth fest
for it has been cancelled 24 times in
the past due to wars, cholera and
even inflation. No doubt some six
million visitors will guzzle through
70,000hl of 6%ABV Oktoberfestbier

this year including some 28,000hl
from Paulaner. The company has two
tents as it now controls one of the
other Munich brewers, Hacker
Pschorr. Paulaner has a new tent for
2010. Also on PR man Christoph
Bohning’s mind was a new TV
commercial, the booming sales of
alcoholfrei products which are
beating forecast sales and a plan to
increase exports from 800,000hl to
1.5mhl by 2015. With the German
market still flat and very competitive,
Paulaner plans to promote its
weissbier (already the biggest selling
in Germany ahead of Erdinger and
Franziskaner) abroad supported by
biergarten advertisements espousing
the Bavarian virtues of relaxation
and tradition. Brazil, Mexico and
India are in the spotlight as well as
existing markets. There will also be
more pub breweries; there are
already six in Germany, eleven in the
Far East (mainly China), one in
Russia and one on Cape Town’s
Waterfront.

by Roger Putman

Monks brew
in München
The story of Paulaner

Paulaner
Brauerei GmbH

& Co. KG
Hochstraße 75

81541 München

T: +49 89 48005-0
www.paulaner.de
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“Paulaner has been
there for quite
some time too, it
celebrated its
375th anniversary
last year.

Back to the monks
The monks carried on doing their
good works. Output is estimated at
3200hl a year in 1773 when Brother
Barnabas was reported to be getting
one and a half buckets of beer from
each bucket of malt while other
brewers squeezed two. He called his
Heiligvater (Holy Father) beer
Salvator and some three hundred
other brewers followed suit to name
their Lenten beer Salvator as well.
The brewery wanted to sell the beer
at other times so applied to the
Elector, apparently it was so infected
after the journey that permission was
given should the monks be lucky
enough to find anyone to buy it!

Much later (1896) the company
managed to trade-mark the name
and everyone else had to change.
Thus strong Bavarian starkbiers are
all called something -ator, Animator,
Triumphator, Maximator or
Optimator, the brewers at the airport
rather imaginatively call their’s
Aviator! So popular are these early

spring beers that Bavarians call Lent
the ‘fifth season’. Doublebock
Salvator today weighs in at
7.9%ABV (18.1°P) and is still sold
in Mass glasses (one litre if you are
very lucky) on April 2nd (St Francis’
saints day) at a huge party at the
biergarten on the hill (the
Nockherberg) above the brewery
where invited speakers have been
insulting politicians and other public
figures (Derblecken) since 1891.

Back to the monks again; the
monasteries were ‘secularised’ by
Napoleon in the early years of the
nineteenth century but the recipes
were kept and passed on to Franz
Zacherl in 1806 and he gained
outright control of the brewery in
1813. He is credited with the first
exports as King Ludwig’s son Otto
was on the throne of Greece in 1832
and asked his father to send a
reminder of home. The Czech lands
and Italy followed. The latter is even
today the largest export market
followed by France, USA, Russia,
Spain and around seventy others.

Paulaner merged with the Thomas
Brewery about a mile back towards
the city in 1928. Paulaner beers had
traditionally been dark with
relatively high carbonate in the
water, Thomas brewed pale helles
beers vying with Spaten for the
accolade of being the first but was

Main picture left:
Bügelflasche swing top
bottles at the Paulaner
Brewery in Munich.

The picture below
shows the brewhouse
silo block and the old
maltings.
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”
“Much later (1896)
the company
managed to trade-
mark the name
and everyone else
had to change.

Right: The Ziemann
brew plant at the
recently commissioned
Bluetongue Brewery at
Warnervale in New
South Wales.

Brewery profile

Bluetongue Brewery was
founded in 2003 by four
entrepreneurs who set
out to create a premium
Australian beer with a
flavour of their local
region. The idea was
hatched at the Queen’s
Wharf Brewery, which is a
pub/restaurant on the
harbour in Newcastle,
New South Wales about
two hours north of
Sydney.

The owner, Ian Burford, installed
a small brewery inside the

venue and began brewing an
alcoholic ginger beer. Demand
quickly exceeded capacity and as
Ian contemplated the next steps he
met two winemakers in the nearby
Hunter Valley region who had been
looking at adding a brewery to their
existing wine growing business. The
partnership was formed and the
Bluetongue brand was born.

The Bluetongue lizard is an iconic
Australian reptile and had appeal to
the target market of 20–40 year olds.
The name and the symbol proved to
be popular as the brand developed to
the extent that overseas tourists
visiting parts of Australia, such as
the Gold Coast and Cairns in
Queensland, would buy Bluetongue
beer because of the packaging and
the name. A brewery was established
at Cameron Park in the Hunter
Valley region west of Newcastle. A
former head brewer from one of the

big brewers, Bruce Peachey, joined
the team. The original Ginger Beer
was maintained and a Premium
Lager, a Traditional Pilsner and a
Premium Light were added to the
portfolio.

Phenomenal growth
So far, the story isn’t too dissimilar
from the initial stages of many small
boutique brewery start-ups, but what
happened next took Bluetongue
from micro to the next level in
record time. Originally the brewery
was capable of producing 12,000hl
per year but this was reached after
the first year. The team then
expanded the brewery initially to
30,000hl and then to 60,000hl. With
increased investment required,
another two partners joined the
company (John Singleton, an

advertising guru and his partner
Mark Carnegie) who bought 50% of
the shares and injected the necessary
capital. The company continued to
flourish and expanded its portfolio
to include a stand-alone low-carb
beer called Bondi Blonde. The
growth continued at a phenomenal
rate making Bluetongue the sixth
largest brewery in Australia. This
obviously attracted the interest of
several companies including DB
from New Zealand, but in December
2007, Pacific Beverages bought out
the six partners.

Pacific Beverages is a joint
venture, which was formed in 2006,
between Coca-Cola Amatil, one of
Australia’s largest non-alcoholic
beverage companies and SABMiller,
the world’s second largest brewing
company.

by Gary Blomeley

The new Bluetongue

Brewers Paul Feasey
and Dermot O’Donnell.

The Bluetongue
Brewery

Warner Vale, NSW,
Australia 2259

www.bluetongue.com.au

Construction begins – an
exciting future
The next chapter for the Bluetongue
Brewery begins. In order to cater for
the growing demand and to provide
a platform for growth, a new
brewery was commissioned, situated
at the gateway to the Hunter Region
at Warnervale.

Although the tender process was
divided into seven separate work
streams, Ziemann was the primary
contractor with the design work
starting in 2008. Most of the
brewing vessels were manufactured
in their plant at Burgstadt near
Frankfurt and shipped to Australia
but the fermentation and CIP tanks
were manufactured under Ziemann
supervision in China and India
respectively and made a grand
entrance to Newcastle Harbour.

Wherever possible, local
tradespeople were used in the
building and installation process. Of
the total project cost of $120 million,
some $40 million of this was spent
within the Hunter and Central Coast
regions by choosing ‘local’ to source
labour, contractors, machinery and
materials etc.

The first beers rolled off the
packaging line on 29th of July with a
media tasting event held at the
brewery and all present were invited
to taste the first Bluetongue
Premium Lager from the new
facility.

Technical details
The original operation, Cameron
Park Brewery will be incorporated
into the new brewery to enhance the
flexibility and provide a plant that is

capable of delivering scale without
losing its credentials of being able to
produce small batch hand-crafted
alternatives.

The capacity of the new plant is
500,000 hectolitres and it has an
initial capacity utilisation of 60%.
The project cost of $120 million has
developed a modular platform which
can be easily and relatively cheaply
expanded to 1.5mhl (or 9.1% of the
total market).

There are four malt and two maize
silos to provide the various starch
sources required for the range of
beers. At present, most of the malt is
sourced from Joe White Maltings
who supply Australian malt but
some is also imported from the US
and Canada. In addition, Nostrama
del Isola maize is imported from
Italy for the production of the Italian
premium beers, Peroni Nastro
Azzuro and Peroni Leggera.

Liquid sugar is purchased locally
and from the USA for certain
products. The beers produced are all
free from additives and preservatives
as per SABMiller’s strict technical
guidelines. Very low dissolved
oxygen levels achieved in the new
plant means that the chance of
oxidisation is significantly reduced.
Hop pellets are purchased from
Victoria, Tasmania, Germany, the
USA and the Czech Republic and
some hop extracts are also used.

The malt is wet milled and the
mash vessel has decoction
capabilities which are used for some
of the traditional European beers.
Past the conventional lauter tun,
there are a series of buffer vessels
designed to balance the brewhouse
and increase the daily throughput to
a maximum of nine brews per day. It
is possible to channel unhopped
sterile wort to the yeast propagation
vessels for certain brands or

Promotional poster for
the first tasting at the
end of July.
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“The first beers
rolled off the
packaging line on
29th of July with a
media tasting
event held at the
brewery and all
present were
invited to taste the
first Bluetongue
Premium Lager
from the new
facility.

brewery in Australia



January Hops and hop products
February Large pack
March Biofuel update

IBD Asia Pacific Convention, Melbourne, Australia

April Utilities –steam, electricity, air and refrigeration
May The microbiology laboratory
June Beer recovery

Southern crop reports

July Cleaning in place
August Waste water treatment
September Bottling

October Dispense
November Brau Beviale, Nürnberg, Germany
December Malt and maltings

Northern crop reports

Publishing Schedule 2012

Issue Final Copy In the post
for ads etc

January 15 Dec 10 Jan

February 19 Jan 2 Feb

March 16 Feb 1 Mar

April 15 Mar 29 Mar

May 19 Apr 3 May

June 17 May 31 May

July 14 Jun 28 Jun

August 17 Jul 31 Jul

September 16 Aug 30 Aug

October 20 Sep 4 Oct

November 18 Oct 1 Nov

December 22 Nov 6 Dec

January 13 Dec 10 Jan

All advertisers in the Brewer & Distiller International receive
a FREE 12-month listing in the online Suppliers Directory
on the IBD website (www.ibd.org.uk)

Editorial Calendar 2012

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.

Brewer&Distiller
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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 are 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 on-line Suppliers Directory for 12 months.

Marketplace
Magazine only for 1 issue £120
Magazine and twelve-month website display plus
company listing in the on-line Suppliers Directory. £200

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
Full page – Magazine only £1100
Quarter page for Magazine and IBD website £700
Half page for Magazine and IBD website £1000
Full page – Magazine and website £1300

Website Advertising (www.ibd.org.uk)
Banner advertisement for one year £1250

For bookings (and Technical specifications if required) contact:
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

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. There is also a strong constituency of those
studying for the IBD professional qualifications and
consequently members review the magazine in depth
for the latest on relevant material. These are the
senior directors of the future.

Brewer&Distiller
INSTITUTE OF BREWING & DISTILLING INTERNATIONAL

The Institute of Brewing & Distilling
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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 Trim: 297 x 210

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 Junior page 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: 213 x 151 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.

Trim: Actual size of the magazine page 210mm x 297mm (A4)

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

IBD website banner advertisements

Each advertisement needs to be 468 pixels wide × 60 pixels high. Static jpgs, animated gifs and flash banner advertising can be

submitted with industry standard ‘click tag’ included.

Banners should be no more than 75kb per file.


