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m Continued Next Page n

m  Beer Is Good  n
Welcome to the 2023 chapter of the Grafton Brewing Competition, and thanks for 
downloading or picking up a copy of this years programme! 

Pull out your favourite beer glass, pour yourself a fine amber (or dark) beverage, and 
take your time to read the Special Conditions For Home Brewing Exhibitors, the Gen-
eral Conditions For Home Brewing Exhibitors, and the Competition Classes For En-
try that follow.

The classes for this years comp are the same as used last year - these being the 2019 
AABC categories & styles (for classes 1.1 - 18.9). 

The AABC categories & styles booklet detailing the 
beers in the above classes (1.1 - 18.9) can be found 
on the website: graftonshow.com.au > menu ‘Com-
petition Information & Entry’ > scroll down to ‘Home 
Brewing 2023’

For those brewing specific beer styles, then class-
es 1.1 through to 18.9 may be the most suitable for 
you to enter - judges will be referring to the AABC 
Beer Style Guides during the evaluation of these beers.  
The traditional beer classes 0.1 through to 0.9 remain once again for  those that want 

to enter without nominating a particular style of beer. 
The detail of beer classes 0.1 though to 0.9 is more gen-
eral in nature. 
All other classes also remain the same as last year. The 
details for Classes 0.1 - 0.9, & classes 19.1 - 29.1 are de-

tailed in this program. 
The origins of the brewing competition go back to the 1800’s when the first agricul-
tural show was run in Grafton. 

The results for this years competition will 
be published on Friday 28th April 2023 to 
coincide with the opening of the Grafton Show.
Last year’s Grafton Brewing Competition 
attracted a healthy number of entries, with 
entries being received from Grafton, the 
surrounding Clarence Valley, and around 
Australia.  

Front cover: Artwork depicting ac-
tual amusement clown(s) from side-
show alley at the Grafton show. They 
are a timeless embodiment of the 
show, and  if they could talk, would 
have  many interesting tales to tell....



m Introduction (continued from previous page) n 

Cheers

While it is everyone’s dream to be a beer judge, in reality it can be hard work, with the 
2022 team putting in a solid 6 hours+ of beer evaluation. The judge’s beer stamina & 
evaluation skills were stretched to the limit! 

But they will be back for the 2023 comp (.....we hope!).

The meticulus efforts of those that enter the comp each year does not just apply to the 
beers being brewed, but also the labels and accompanying notes submitted at entry. 
showing that making your own beer is not just a hobby, but a passion! 

You are welcome to enter the competition regardless of whether you are an experi-
enced amateur brewer or just a beginner. 

You have to be in it to win it, and in any case, you will receive valuable & constructive 
written feedback from the judges on your beers. This feedback will provide you with 
the grounds to further improve your beers should you choose to do so.

This competition can also serve as a practice run for those planning to enter the state 
competitions held later in the year (which then feed into the national competition for 
those that qualify). 

Beers will be judged before the opening of the 2023 Grafton Show, and as in previous 
years, a selection of entries & other beer and brewing related items will feature in a 
display in the main pavilion while the show is running. 
There are also the classes 19.1 to 29.1 which include non beer beverages and foods.
First & Second place ribbons & cards will be awarded for the best entries. In addition, 
an impressive ‘best of show’ sash/ribbon is also awarded, which will bestow bragging 
rights to the recipient, and command admiration when displayed in your bar! 
Please go out of your way to support those that have supported this year’s event (refer 
to the supporter artwork within this programme). If you get a chance, be sure to thank 
them for helping make the 2023 Grafton Brewing Competition great!
The Grafton Show runs on the 28th & 29th of April 2023,  
please consider purchasing a ticket and attending to show 
your support. The Grafton Brewing Competition is run under 
the umbrella of the Clarence Pastoral & Agricultural Society Ltd.
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“A FAmily Business OperAting FOr Over 
65 yeArs & 3 generAtiOns”

02 6642 3755
GENERAL FREIGHT - FULL LOADS - PARCELS 
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Detail

Section 22: Home Brewing 
Chief Steward – Matt Chapman Ph: 6643 5000

Entry
Entries for the Grafton Brewing Competition can be 
dropped off at the Grafton Show Office (located at 208 
Prince Street, Grafton NSW 2460 – enter the show-
ground, and follow the signs). 
The show office is open on Wednesday’s and Fridays, 
from 9am to 3pm.
The entry fee remains at $2.00 per exhibit.

Packaging
Please have entries enclosed in a box or crate, with contents clearly and logically 
marked, with completed entry form and entry fees enclosed. If possible, have this box  
taped or sealed closed (the contents will be later processed by the chief stewart prior 
to judging). 

Assistance
If you are unable to have your entries dropped in at these times/locations please contact 
chief steward on 0266435000 before the cut off date, to make alternate arrangements.

Delivery

If having your entry delivered by courier or post, it is recommended that you have this 
in transit 14 days beforehand to make sure your entry arrives in time. Let the chief 
steward know upon despatch, so the items are expected and located. 

m Special Conditions Continue Next Page n

m Special Conditions For Home Brewing Exhibitors n

PAGE05|PAGE05|PAGE05|PAGE05



Judging

Beer judging commences on Saturday 30th April 2022 and those entering are welcome 
to attend from 4pm, with a sausage sizzle also being held. This is not a BYO event. Do 
not bring your own drinking vessels. No smoking permitted. Responsible behavior 
of attendees is required, as is being mindful of others. Persons over the age of 18 will 
only be permitted at the judging. Those planning to attend the judging must RSVP by 
emailing or contacting chief steward. Numbers are strictly limited, firm confirmation 
of attendance is required.

Entry Requirements 

Classes 0.1 - 21.2 require two bottles/cans of the same brew to be submitted at room 
temperature (ie. two bottles/cans for each entry). Label/artwork on one of the bottles/
cans is invited but not mandatory (for display purposes), with the other bottle/can 
having no affixed label (for judging) (a string label, or paper label attached with rub-
ber band is used by some entrants). Bottle capacity should be approx. 640-750ml 
each. ‘Longneck’ bottles traditionally have been preferred, but where these are unable 
to be used, then multiple smaller bottles may be submitted. New bottle caps are to be 
used!  (500ml cans are accepted).

Classes 22.1 - 25.x may consist of two bottles of the same beverage, however if en-
trant desires, only a single bottle for each entry may be submitted. Where two bottles 
are submitted, then one is invited to have a label, with the other having no label. 

Where only one bottle is submitted, this may still have a label attached. Bottle capac-
ity may be chosen by the entrant, however take into consideration that there has to be 
enough for judging & tasting, and large enough to be seen when on display.

m Special Conditions For Home Brewing Exhibitors (from previous page) n

m Special Conditions Continue Next Page n

44 Villiers Street, Grafton
6642 2322

44 Villiers Street, Grafton
6642 2322

Spray Baking Oven
     Insurance Claims
      Tilt Tray Towing

Licence number MVRL50916 | Nathan Benn Smash Repairs Pty Ltd T/as
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m Special Conditions For Home Brewing Exhibitors (from previous page) n

 NOW POURING...
Armidale & Tamworth
theweldersdog.com.au

Entry Requirements (continued)

Classes 26.1 - 29.1 are open to cooks/chefs of all skill level/qualification including beginners, 
and should be submitted in clear glassware (eg jar) with approximate capacity of 1-3 
metric cups or greater. Class 27.1 should consist of 2 or more items.

All entries must be the creation of the person entering. Limit of three entries per ex-
hibitor (entrant) in each class. 

A special 2022 entry form has been created for the brewing competition (which differs 
from the general entry form used for other Grafton Show competitions). 

Entrants are also invited to include additional notes for each entry that may include 
techniques & ingredients used, &/or information that may be of interest to judges & 
the general public. You are also welcome to name your beers/creations (eg Ray’s Fla-
min’ Hot Chilli Beer). 

Judging Criteria

For Classes 0.1 – 0.9, judging will take into consideration the head, head retention, 
aroma, amount of sediment/clarity, the appearance, and most importantly, the palate 
& flavour of the beer.  The bottles should be clean & well presented, free of dirt, dust, 
rusty caps etc. New caps should be used! Entrants are encouraged to identify & indi-
cate the beer style for each entry, though this is not compulsory.

Classes 1.1 – 18.9, judging will use the 2019 AABC Beer Style Guide.

Classes 19.1 - 25.x, will take the same criteria as classes 0.1 – 0.9 into consideration 
where applicable. Additional criteria specific to each class will be added as applicable.

Classes 26.1 - 29.1, Overall appearance, taste, aroma, texture & suitability will be taken 
into consideration.
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Exhibits are not to be removed during the Show. Exhibits (empty bottles) may be collected on SUNDAY, 
8th May 2022, between 10am and 12pm. Uncollected bottles will be recycled, or contact Chief Steward 
beforehand to make other arrangements. Exhibits must be in quantities specified. Exhibits entered in a 
wrong class may be transferred at the discretion of the Chief Steward. Classes may be amended at the 
discretion of the Chief Steward. The Chief Steward’s decision regarding the removal of an exhibit or 
exhibitor from the Showground will be final. The Chief Steward has the right to accept or refuse any ex-
hibit. In all matters regarding exhibits and exhibitors in the Pavilion, the decision of the Chief Steward 
of the Pavilion is final. Placing’s will be awarded at the discretion of the Judge &/or chief steward. Results 
of Judging will not be available prior to the first day of the Show. Entries must be in marketable condi-
tion unless otherwise stated. All items or goods shall remain the property of the Exhibitor. Permission 
is assumed to reproduce any exhibit for publicity purposes. Every care will be taken with exhibits but no 
responsibility will be accepted. Exhibits may be forwarded, cartage paid, to the Secretary, Grafton Show, 
PO Box 61, Grafton 2460 and money for their return must be lodged with the Society (should return of 
items be desired). Completed and detailed entry forms are to accompany exhibit (Please use customised 
form that includes additional field’s specific to the Home Brewing competition).   
IMPORTANT: Competitors by entering, agree to abide by any decision of the committee in regard to en-
tries and agree to compete/exhibit at their own risk and to indemnify and keep indemnified the Society, 
it’s Trustees, Committee and Members against all claims, suits, actions or demands which may be brought 
against it in respect of any injuries or other loss sustained by such competitor or exhibitor or otherwise in 
the course of competing/exhibiting in any event or class and agree to exonerate the Clarence Pastoral & 
Agricultural Society Limited, it’s Trustees, Committee and Members from all responsibility and from all 
loss or injury whatsoever whether from alleged negligence; or otherwise.

m General Conditions For Home Brewing Exhibitors n

PH: 66431122
www.clocktowerhotel.com.au
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m A Tip For Beginners n
Past beer judge and former head 
brewer at the Bellingen Brewing 
Company, Richard Jennings of-
fers the following tip for brew-
ing entrants that may be start-
ing out. “Keep these in mind 
when working on your home 
brew: Appearance, Aroma, 
Taste,  Mouthfeel,  and Overall 
Impression. For those brewing 
kit beers don’t forget that the 
late addition of a few hops can 
provide a point of difference 
for little extra effort – don’t be 
afraid to experiment!”.

m At A Glance n 
  Local Entries Close: 14th April 2023 (earlier at outside drop off points)
  Judging: Takes place 22nd April 2023
  Entry Fee: See Page 5. 
  Special Conditions For Home Brewing Exhibitors: See Pages 5 - 7 
  General Conditions For Home Brewing Exhibitors: See Page 8
  Competition Classes For Entry: See Pages 10 - 13
  Entry Form: Centre Page (printed version), or separate download.
  Some Grafton & Clarence Brewing History: See Pages 14 - 16

 

1 Year Print Subscription

4 issues for $29.50  
(Save $10.30)

Homebrewing features  
with recipes in every issue

Print magazines delivered to your door. Australia delivery only

SUBSCRIBE 
TODAY  
AND SAVE!

www.grainandgrape.com.au
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35B Lawson Crescent, Coffs Harbour
6652 4450 

Classes 0.1 - 0.9  For those wanting to enter beers into the general groups below        
           (similar to Grafton competitions 2015 & earlier. Non BJCP) 

  0.1  Pale coloured beer style from a kit          
  0.2  Pale coloured beer style modified from a kit/own recipe
  0.3  Pale coloured beer style all grain (brewed from scratch)    
  0.4  Dark coloured beer style from a kit
  0.5  Dark coloured beer style modified from a kit/own recipe    
  0.6  Dark coloured beer style all grain (brewed from scratch)
  0.7  Stout from a kit            
  0.8  Stout modified from a kit/own recipe
  0.9  Stout all grain (brewed from scratch)

Beer style definitions for classes 0.1 through 0.9: Pale coloured beer style includes 
light lager, pale ale, pilsner, blonde ale, IPA, saison, wheat beer etc. (Approx 0-15 
SRM)  |   Dark coloured beer style includes brown ale, dark lager, porter, black IPA, 
etc. (Approx 15-30 SRM)  |   Stout (Approx 30-40 SRM). 

CHAMPION EXHIBIT – Classes 0.1 to 0.9 – Champion Ribbon Awarded

m Competition Classes For Entry n

m Competition Classes For Entry 
Continue Next Page n
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u19 Bridge Street 

Uralla NSW 2358

King Tide

• LIVE ENTERTAINMENT 
EVERY WEEKEND

• 12 BEERS ON TAP 
AMAZING WINE 

SELECTION

• COURTESY BUS
AVAILABLE

85 Victoria Street, Grafton

Ph: 6642 2866

OPEN 7 DAYS 
FOR LUNCH 
& DINNER

No gimmicks… 
just great food, all the time

www.roches.com.au

65
23
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a

                                       16 BEERS ON TAP
                                      ACCOMMODATION
                                   LIVE ENTERTAINMENT
                               GREAT WINE SELECTION

    COURTESY BUS AVAILABLE

OPEN 7 DAYS
FOR LUNCH
& DINNER

85 Victoria Street, Grafton
Ph: 6642 2866
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m Competition Classes For Entry (from previous page) n
CLASSES 1.1 – 18.9 >>> For those wanting to enter beers into BJCP described beer styles. 
This competition uses the official AABC 2019 style guidelines, downloadable from www.aabc.org.au 
or www.graftonbrewingcompetition.com 

i  The AABC 2019 style guidelines are an Australian version of the US/International styles found in 
the BJCP 2015 style guidelines, and also include Australian specific styles additional to the BJCP.  

LOW ALCOHOL (<4% ABV) [1.1 - 1.7]
 1.1 Light Australian Lager    1.2 Scottish Light    1.3 London Brown Ale    1.4  Dark Mild
 1.5 German Leichtbier    1.6 Czech Pale Lager    1.7  Ordinary Bitter 

PALE LAGER [2.1 - 2.10]
 2.1 Australian Lager    2.2 Australian Premium Lager    2.3 International Pale Lager 
 2.4 Munich Helles    2.5 German Dortmunder    2.6 Pre‐Prohibition Lager    2.7 German Pils  
 2.8 Czech Premium Pale Lager    2.9  Festbier    2.10 Helles Bock

AMBER & DARK LAGER [3.1 - 3.9]
 3.1 International Amber Lager     3.2 Czech Amber Lager    3.3 Munich Dunkel    3.4 Vienna Lager 
 3.5 Märzen    3.6 Czech Dark Lager    3.7 Schwarzbier    3.8 California Common   3.9 Dunkles Bock

PALE ALE [4.1 - 4.5]
 4.1 Cream Ale   4.2 Blonde Ale   4.3 Kölsch   4.4 Belgian Pale Ale  4.5 Australian Sparkling Ale

AMERICAN PALE ALE [5.1 - 5.1]
 5.1 American Pale Ale

m Competition Classes For Entry 
Continue Next Page n
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Ph 6643 3492
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m Competition Classes For 
   Entry (from previous page) n
BITTER ALE [6.1 - 6.6]

 6.1 Australian Bitter Ale   6.2 British Golden Ale   
 6.3 Best Bitter    6.4 American Amber Ale 
 6.5 Altbier    6.6 Strong Bitter

BROWN ALE [7.1 - 7.6]
 7.1 Scottish Heavy   7.2 Scottish Export
 7.3 Irish Red Ale   7.4 Australian Dark/Old Ale
 7.5 British Brown Ale   7.6 American Brown Ale

PORTER [8.1 - 8.3]
 8.1 English Porter   8.2 American Porter
 8.3 Baltic Porter

STOUT [9.1 - 9.4]
 9.1 Sweet Stout    9.2 Irish Stout  
 9.3 Oatmeal Stout    9.4 Irish Extra Stout

STRONG STOUT [10.1 - 10.4] 
 10.1 Tropical Stout    10.2 Foreign Extra Stout
 10.3 American Stout    10.4 Imperial Stout

INDIA PALE ALE [11.1 - 11.2]
 11.1 English IPA    11.2 American IPA

SPECIALTY IPA [12.1 - 12.8] 
 12.1 New England IPA    12.2 White IPA 
 12.3 Red IPA    12.4 Brown IPA    12.5 Rye IPA 
 12.6 Belgian IPA   12.7 Black IPA   12.8 Double IPA

WHEAT & RYE ALE [13.1 - 13.7]
 13.1 Weissbier    13.2 Witbier  
 13.3 Dunkles Weissbier    13.4 Roggenbier
 13.5 American Wheat Beer  
 13.6 Weizenbock    13.7 Wheatwine

SOUR ALE [14.1 - 14.9]
 14.1 Berliner Weisse    14.2 Gose  
 14.3 Flanders Red Ale   14.4 Lambic   14.5 Gueuze
 14.6 Fruit Lambic    14.7 Oud Bruin  
 14.8 Brett Beer    14.9 Mixed‐Ferment Sour

m Competition Classes For Entry 
Continue Next Page n

 www.bucketbrewery.com.au

“TRY A LOCAL    
            BREW”

PANTONE 2965C PANTONE 535C PANTONE WARM 
GREY 2C

PANTONE 871C PANTONE 7402C

BREW | DISPENSE
Quality keg dispensing equipment & brew-
ing supplies. From kegerators to gas bottles.  
We’ve got everything you could 
possibly want to pour bitterly 
 cold beverages.
www.keg-king.

com.au

Wireless hydrometer & thermometer for 
real-time monitoring of beer fermentation
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BELGIAN ALE  [15.1 - 15.8]
 15.1 Saison   15.2 Bière de Garde   15.3 Trappist Single   15.4 Belgian Blond Ale    15.5 Belgian Dubbel  
 15.6 Belgian Tripel   15.7 Belgian Golden Strong Ale  15.8 Belgian Dark Strong Ale

STRONG ALES & LAGERS  [16.1 - 16.8]
 16.1 Wee Heavy   16.2 Doppelbock   16.3 Eisbock   16.4 British Strong Ale   16.5 Old Ale 
 16.6 American Strong Ale   16.7 English Barleywine   16.8 American Barleywine

FRUIT/SPICE/HERB/VEGETABLE BEER  [17.1 - 17.4]
 17.1 Fruit Beer   17.2 Spice, Herb, Vegetable Beer   17.3 Autumn Seasonal Beer  
 17.4 Winter Seasonal Beer

SPECIALTY BEER  [18.1 - 18.9]
 18.1 Rauchbier   18.2 Classic Style Smoked Beer   18.3 Specialty Smoked Beer  
 18.4 Wood‐Aged Beer   18.5 Specialty Wood‐Aged Beer   18.6. Belgian Specialty Ale 
 18.7 Alternative Grain Beer   18.8 Alternative Sugar Beer   18.9 Experimental Beer

CHAMPION EXHIBIT – Classes 1.1 to 18.9 – Champion Ribbon Awarded

CLASSES 19.1 – 25.x Beverages Other Than Beer (Non AABC/BJCP)
MEAD [19.1 - 19.1]

 19.1 Mead
CIDER / PERRY [20.1 - 20.2]

 20.1 Apple Cider   20.2 ‘Cider’/Perry made with fruits other than apples, or fruit combinations
GINGER BEER [21.1 - 21.2]

 21.1  Ginger Beer - Alcoholic   21.2 Ginger Beer – Non alcoholic
WINE [22.1 - 22.3]

 22.1 White Wine   22.2 Red Wine   22.3 Specialty Wine
OTHER [23.x - 25.x]

 Reserved for alcoholic beverages not covered in classes 0.1 - 22.3

CLASSES 26.1 - 29.1 ‘BREW FOODS’. Fermented foods, as well as those that accompany and 
compliment Beer (Non AABC/BJCP)

 26.1 Sauerkraut (Traditional German fermented)  26.2 Sauerkraut (Contemporary fermented)
 27.1 Bretzels (Large Pretzels; traditional European baked bread product)
 28.1 ‘Beer Snacks’ (Other general foods and snack foods that can be paired with beer - not requiring 

refrigeration. Some examples may include ‘Nuts & Bolts’, Jerky, etc)
 29.1 ‘Beer Feature Foods’ (Foods that may not necessary be paired with beer, but have beer as a feature 

ingredient. Typically a snack food. Not requiring refrigeration. An example may include a stout flavoured 
biscuit, where the stout flavour is clearly distinct, rather than being a minor ingredient).

m Competition Classes For Entry (from previous page) n

q
Australian Hotel

57 Through St, South Grafton
66422308

Good Beer & Food
Drive Thru Bottle   
          Shop
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n Imperial Pint Of Grafton Brewing History: 1867-2023

Muirs Brewery Advert from 
the Clarence & Richmond 
Examiner 4th November 1862

The first Grafton Show was held on Tuesday 30th April 1867, in the grounds of 
the Tattersalls Hotel in Queen St, with farm products being displayed in a tent 
attached to the billiard room.

While wine making, liquor distillation, and beer brewing did 
take place at home, the term ‘home brewing’ (or home brew) 
was not commonly used as it is today. 
From some of the records still remaining, both red & white 
wines were entered into this first show, with the vintage of these 
being from the current or previous year. Raw distilled spirit as 
well as distilled essences were also entered.

Beers were entered into the earliest 
show’s, and in 1904 J.G Kempnich 
of Maclean Brewery, secured Mr Hollingsworth’s prize of 
£1/1/- for best brewed beer in NSW. The proprietor received 
congratulations on his success.
Grafton’s first brewery was started by Robert Muir in 1861. It 
was a small operation, and short-lived. Muir’s Grafton Brew-
ery was situated near the Dobie Street wharf, across the river 
from Patrick Fraser’s flour mill. Muir advertised in October 
that year that he was able to supply ales manufactured ‘solely 
from the best English malt and hops’. The brewery ceased op-

eration in 1863.
A brewery was established in Maclean in 1870 . The building 
is now a residence, and still stands in Stanley Street.
The Grafton Brewery was completed in 1952, with beer be-
ing sold locally on the 18th December. The brewery closed in 

May 1997 and at different times produced both bottled & kegged beers. The building & 
site are still in existence today at 170 North Street, being used for industry.

Sanctus Brewing Co opened their doors to the public & started selling their beers from 
October 2019, having installed their brewhouse in March of that year. They are located 
at 5 Re Rd. Townsend, near Maclean. Their 
stainless steel brewing layout is in view of 
the public dining area and bar. 

Beers On Tap: Sanctus Brewing have 6 core 
beers, and 12 seasonal limited release beers.
They have 10 taps at the main bar inside 
each pouring a different brew.

A

Vintage Beer Label from the 
old Grafton Brewery (circa 

1970’s)

m Continued Next Page n
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The Wobbly Chook Brewing Co is a new brewery located at 26 Coldstream St, Yamba. 
The brewhouse was installed in February 2021, and they started selling beer that year 
on the October long weekend. The Wobbly Chook Brewing Co has 6 core beers, and 2 
alternating seasonal beers. They have 8 taps on site, each with a different in house beer. 

Roches Hotel started out as the Holmsten’s Family Hotel in 1869. The original two 
story structure is still identifiable within the current building, which has been expand-
ed over the years. Roches Hotel 
is a family friendly establishment. 
The venue is located at 85 Victo-
ria Street, Grafton. 
Beers On Tap: Tooheys New, 
Tooheys Old, Coopers Premium 
Light, Carlton Dry, XXXX Gold, 
Coopers Mild Ale 3.5%, Coop-
ers XPA, Coopers Original Pale 
Ale, (Thatchers Gold Apple Cider 
Medium Dry), Guinness, Coopers 
Dry, Great Northern Super Crisp, 
Resch’s Draught, (Brookvale Union 
Ginger Beer), Coopers Pacific Ale.
The Crown Hotel at the start of 
Prince Street is established on the 
original site of the Clarence Hotel, 
which started in 1842, and was the third licenced public house of Grafton. It was sub-
stantially remodelled in 1930 with the present grand Entrance hall, and has remained 
reasonably unchanged ever since. The Crown Hotel boasts a great view over the Clar-
ence River. The venue is located at 1 Prince Street, Grafton. 
Beers On Tap: Hahn Superdry, James Squire One Fifty Lashes, Coopers Pacific Ale, Byron 
Bay Brewery {Premium Lager}, (James Squire Ginger Beer), Guinness, Coopers Original 
Pale Ale, Cooper Mild Ale 3.5, Tooheys New, Stone & Wood Pacific Ale, Tooheys Old, 
XXXX Gold
The Village Green Hotel was established in 1904, and was known as the Imperial Ho-
tel until the late eighties. Its site was chosen as it was close to the Grafton Railway sta-
tion, which was still under construction at the time.  The Village Green is located at 230 
Pound Street, Grafton.
Beers On Tap: XXXX Gold, Byron Bay Brewery {Premium Lager}, Iron Jack Crisp Aus-
tralian Lager, James Squire One Fifty Lashes, (James Squire Ginger Beer), Tooheys New, 
Hahn SuperDry 3.5, Hahn Premium Light, Tooheys Old, ‘Village VB Bitter’ {Victoria Bit-
ter}, Stone & Wood Pacific Ale, Coopers Original Pale Ale.  

The Grafton Brewery in 1954 (Photo courtesy of the Daily 
Examiner)

An Imperial Pint Of Grafton Brewing History: 1867-2023

m Continued Next Page n

(from previous 
page)
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An Imperial Pint Of Grafton Brewing History: 1867-2023
The Australian Hotel was established in 1862, and has remained with the same 
name since. The current building structure was erected in 1914, the previous build-
ing being removed after receiving permission from the licencing court the year be-
fore. The Australian Hotel is located at 51 Through Street, South Grafton. 

Beers On Tap: Victoria Bitter, Coopers Dark Ale, Coopers XPA, Coopers Australian IPA, 
Hahn SuperDry 3.5, Great Northern Original 4.2%, Great Northern Super Crisp, Tooheys 
New, Carlton Dry, Coopers Pacific Ale, 
Coopers Original Pale Ale, (Thatch-
ers Gold Apple Cider Medium Dry), 
Coopers Mild Ale 3.5%, Coopers Pre-
mium Light, Carlsberg Danish Pilsner, 
Coopers 2021 Vintage Ale {7.5% ABV}, 
Coopers Dry. 
The Clocktower Hotel opened on the 
4th July 2008, named after the histor-
ic clock tower close by, that was con-
structed in 1909. 
The history of the site where the 
Clocktower Hotel now stands dates 
back to 1860 when the first hotel was 
built and named the Commercial Hotel until 1895. 
The hotel changed owners & name in 1895 to the Freemasons Hotel until 1977 when 
new owners changed the name to the Parkview Hotel. Fire destroyed the Parkview 
Hotel in June 2002 with it being demolished and the liquor license transferred to Syd-
ney.
The site stayed vacant until the current hotel was constructed - the liquor licence from 
the Royal Hotel (which closed in 2006) being transferred.
The Clocktower Hotel is located at 93 Prince Street, Grafton.
Beers On Tap: Tooheys New, Tooheys Old, 

XXXX Gold, Victoria Bitter, 
Great Northern Original 4.2%, 
Carlton Dry, Great North-
ern Super Crisp, James Squire 
One Fifty Lashes, Balter XPA,   
(Canadian Club Dry).

A Copper Tun inside the Grafton Brewery (when the 
brewery was still in operation)
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from left to right, duplicates    
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