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The modern Australian craft beer 
world was born in a brewpub. 
An English-style bitter brewed at 
Fremantle’s Sail & Anchor three 
decades ago, by the founders of 
the original Matilda Bay, is widely 
acknowledged as the spark for 
this fast-growing industry.

Yet, while craft beer goes from 
strength to strength – Australia 
will reach an historical high 
for brewing companies in the 
coming months – brewpubs 
aren’t as prevalent as one might 
expect, especially considering 
their popularity in the early days 
of the Lord Nelson in The Rocks 
or George IV in south-west 
Sydney’s Picton, the original 
home of Scharer’s Brewery.

Many regional breweries across 
Australia offer a brewpub model 
– bar and restaurant pouring 
beers from an onsite brewery 
– although often they are little 
more than a glorified cellar door 
experience. The vast majority of 
new brewers have eschewed the 
concept, however, instead opting 
for production-only facilities in 
cheap industrial spaces, having 
their beers brewed under 
contract, or becoming “gypsy 
brewers”, brewing wherever 
someone has the capacity and 
inclination to allow them.

In the US last year, more than 
40 per cent of all craft breweries 
listed by the Brewers Association 
were classified as brewpubs. 
And, slowly, it seems there is 
a swing in that direction here. 
Scour the land over the past 
two years and you’ll find, among 
others, Brisbane Brewing Co’s 
impressive new digs in the 
Queensland capital’s West End, 
Northbridge Brewing Company 
in Perth’s revitalised inner north, 
The Wheatsheaf Hotel adding 
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CONTACTS
Bad Shepherd (opening November)  
386 Reserve Rd, Cheltenham, VIC, 
badshepherd.com.au 

BentSpoke // 38 Mort St, Braddon,  
ACT, bentspokebrewing.com.au 

Brisbane Brewing Co // 124 Boundary St, 
West End, QLD, brisbanebrewing.com.au

Flat Rock Brew Cafe // 290 Willoughby 
Rd, Naremburn, NSW,  
flatrockbrewcafe.com.au

FogHorn Brewhouse //  
218 King St, Newcastle, NSW,  
foghornbrewhouse.com.au 

Northbridge Brewing Company // 
44 Lake St, Northbridge, WA, 
northbridgebrewingco.com.au
The Wheatsheaf Hotel // 39 George St, 
Thebarton, SA, wheatsheafhotel.com.au

a brewery to its popular pub in 
Adelaide, Canberra welcoming 
BentSpoke, and Flat Rock Brew 
Cafe in the Sydney suburb of 
Naremburn.

“For a brewer, it’s great to have 
total control of your product and 
not worry whether a venue is 
treating it properly or whether 
the refrigerated freight you’ve 
paid for is working all along the 
chain,” says Shawn Sherlock, 
co-owner of Newcastle’s 
FogHorn Brewhouse. “I can just 
concentrate on brewing the best 
beer that I can.”

The former Murray’s head 
brewer opened the doors at his 
250-capacity brewpub in April. 
FogHorn's 17 draught beers are 
brewed here, with all but a couple 
available to taste, alongside US-
inspired food and pizzas. And they 
pack in the crowds as a result.

Having previously helmed 
a brewery with national 
distribution, Shawn highlights 

the attractions of the brewpub 
model: pouring beer fresh 
from the tanks; cashflow direct 
from the tills; the ability to get 
immediate feedback from 
customers. On the downside, 
there’s a bigger upfront 
investment as the right venue 
and location is crucial, something 
that rarely comes cheap, hence 
his partnership with businessman 
James Garvey.

In south-eastern Melbourne 
– an area remarkably low on 
quality beer offerings despite 
a demographic ripe for it – 
double Victorian home-brew 
champ and former senior brand 
manager at Kraft, Dereck Hales, 
is spreading the financial load for 
his forthcoming Bad Shepherd 
brewpub, too. Gypsy brewers 
Wolf of the Willows will share his 
12-hectolitre brewhouse, located 
inside a former factory site, where 
guests can pair beers with food 
from a barbecue smokehouse.

“We looked at other options, 
but I believe there are very few 
brewpubs in Melbourne,” says 
Dereck. “With the considerable 
number of entries into the 
wholesale market, our point of 
difference is to offer a really good 
combination of beer and food. My 
wife Diti and I love to host, too.”

He echoes Shawn’s thoughts 
on control and cashflow, which 
he hopes will help Bad Shepherd 
move into wholesale down the 
line, and says brewpubs open 
up opportunities for diversity too, 
introducing more adventurous 
beers as drinkers' tastes develop.

“I’m really surprised there are 
so few in Australia,” Dereck says.

With many breweries at the 
building, planning or permit 
stage set to open within their 
own venue or be added to an 
existing one, his – due to open 
in November – won’t be the only 
one changing that picture.

James Smith taps into  
the Australian brewpub 
scene and discovers a 
band of brewers who are 
changing the game.
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PICTURED 
FogHorn Brewhouse,
Newcastle 


