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EDITORIAL.

Greetings to all members.

Change is once again with us and at the A.G.M. held in March of
this year, I was bestowed the (?dubious) honour of Editor of the
the Club newsletter.

I would like to warmly thank Colin Ryder for his devotion 1in
producing and maintaining the high quality of our publication over
the past two years.

As to myself, I have only been seriously collecting minature
bottles for the past two years although I first bought a collection
when I was a university student. This had been kept in "cold
storage”™ for the past 13 years until I bought my own house. I
learnt very quickly in this hobby that for most mere mortals, it

is very difficult to collect everything comprehensively. So 1
quickly specialised and my main interests are whiskies and burbons,
ports and sherries, beers and liquers that appeal.

Once again, it is my duty as the incumbent editor to remind evey-
one that the newsletter is the life-blood of the club; keeping
memmbers in touch with each other and with the club. Without it,
the club would disintergrate and fade away. Already, there has
been a 30% drop in overseas membership for this current year.

It goes without saying that the newsletter can only be produced

if members send in contributions. So for the sake of YOUR club,

please get rid of that apathy and send me lots of things to edit
and publish. My postal address is:

KEN CHIN, 9 KAPURANGA GROVE, STOKES VALLEY, LOWER HUTT
NEW ZEALAND.

There will be a prize for the best contribution for each magazine
and an overall prize for the most contributions over a 12 month
period.

Apologies must be made for the lateness of this publication but
there were some teething problems in transferring material between
incoming and out—-going editors.

The Club’s 11th Anniversary was again held at Dianne and Ron Opie’s
in Patea on the 7th of March. A small but loyal band of members
turned up making it another memorable occasion. The Club would like
to thank Dianne and Ron for their generous hospitality.

I am pleased to announce the addition of the Hurleyville Centennial
bottles to our club stock. These were produced largely to the
efforts of Pam Fowler of Patea who was also kind enough teo write
the article onthem for me to publish.

Now finally, DON'T BE SHY! DROP ME A LINE OR TWO, OR BETTER S5STILL,
HOW ABOUT A CONTRIBUTION(or two). Hope to hear from you all in
the nesar future.

Ken Chin



A.G.M.

The A.G.M. was held at Patea on sunday 7th March 1992. It was not as well attended
as usual but those that were up for the weekend all enjoyed themselves. (See a
report elsewhere)

The treasurers report also appears elsewhere but you will note that we are financially
very sound. On top of the cash shown in the report we also have a substantial stock
of bottles. Because we do not need the money, subscriptions commencing in the
period March 1982 to February 1993 will be free of charge for existing members
provided the previous subscription has been paid. This policy is to be reviewed at
the next A.G.M. and, provided we are still very healthy financially, it is likely that next
year will be free also.

The following committee was elected:

President David Smith
Vice President (Wellington) Colin Kilpatrick
Vice President (Auckland) Vacant

Vice President (South I) Robin Mellish

Secretary Jackie Smith
Treasurer lan Butcher
Supplies Officer Dianne Opie
Editor Ken Chin

You will especially note that we have a new Editor. Please, Please give Ken all
the support you can. Unless you send articles to him Ken cannot produce miNiZ.
Without a newsletter the club will die!

David Smith



COVER BOTTLES

+*
Taranaki

Hurleyville is a small dairy and sheep farming area in
* »
South Taranaki that celebrated their School and District

Centennial in February of this year.

Although only 15 pupils go to the school and 39 families

live in the district, it is a very close knit community.

The minature bottles were made as a novelty souvenir. I
chose red wine and creme—de-menthe as red and greem are

the school colours.

Only 75 creme—de—menthe and 200 red wine were bottled.

The name Hurleyville Dew was decided after much discussion.

The logo on the label depicts landmarks in the district;
the pine tree in the school grounds; the old schoolroom;
the dam which is at the back of Hurleyville and the radio

communications tower on the highest peak at Hurleyville.

My husband and some friends helped me fill the bottles and

was a very enjoyable evening.

I hope this tells you about the bottles and why I did them.

Pam Fowler

(PS. As uvusual., the Hurleyville bottles are available from
our Supplies Officer, Dianne Opie. Garsed Road., RD2, Patea.
Taranaki for $3-%54.00 each.-Editor)

The third cover bottle with the basic typed label was found
member Judy Homewood of Cambridge. The label reads
*Creme-de-Menthe ' Totara Vineyards Thames, 48al 20.5% by Volume"®
This minature can be purchased from Totara Estate, Thames.

The content of the bottle is most likely to be NZ-made.

Those wishing to obtain one might like to contact Judy.- Editor



In Memorium

It is with great regret that we announce the death of Gladys
Mudford. Gladys was a long standing member of the club
and probably the club’s oldest member at the time of her
death in late February.

Gladys was always full of life and enjoyed remarkably good
health up until 15 months or so before her death. Meetings
at “Taikorea", the old family homestead, were always a treat.
She will be sadly missed by all who knew her.

Gladys’ collection is being kept intact by her son and
daughter-in-law.

15 December, 1914
3 March, 1992
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THE MAY 1992 MEETING

On the cover of the Club’'s newsletters are the words "The only
Minature Bottle Club in Australasia with a Nationwide and Inter-
national Membership." As it is not possible for our overseas
members to attend our regular monthly meetings, we decided to do

the next best thing.

The local members were accordingly invited to an INTERNATIONAL
POT LUCK DINNER. Those attending were asked to prepare dishes of
their choice and bring them to the venue — Ken and Malee Chin's

residence in Stokes Valley.

Although the numbers were small, those who attended the Pot Luck
dinner had a most enjoyable evening with lots of interesting and

delicious goodies to try.

Rae Kilpatrick made very nice Russian Borsche. This is a soup

made from beetroot which Rae and Colin grew very successfully this
vear and had it coming out of their ears. Their was a bit of panic
when the sour cream to go im it went all lumpy but betweem Rae and
Malee, they managed to put it right. Rae also made a Goulash which

is a Hungarian stew with spices and papika and this was also great.

June Butcher made Cottage Pie, cooked beetroot and a Steamed Pudding
all of which were English and all of Ian's favourites.(no wonder he
doesn't get any thinner!) In fact Ian was reluctant to let any of

us sample these goodies, but with perserverance we did and they

were exellent.

Jackie Smith made Wyau Ynys Mon(Anglesey Eggs) which is a Welsh dish
of mash potato, diced leeks and hard boiled eggs gquartered; and a
Bread and Butter pudding which is typically English. Both were guite

yummy .

Rex made a Chilli Con Carne — a spicy Mexican dish of ground beef,

chilli and beans.

Marge made three desserts. A Normandy Apple Tart(French), and two
Spanish Puddings in which Marge tipped half a bottle of Kirsh into!

No wonder there was none left!

Ken and Malee did some exellent Chinese cuisine consisting of Sweet
and Sour Wontons, Savoury Fried Rice, Chinese Shanghai cabbage
braised in Oyster sauce, and Barbequed Chinese Pork accompanied with

Chinese pickles.



As a complement to the range of international dishes, there was a
selection of fine New Zealand wines and beers to try, including
some award-winning vintages. We all came away having eaten and drunk

far more than we should have.

In case an incorrect view has heen given, we did have a formal meet-
ing — which the subsquent minutes confirm - But it concluded prior
to sampling all the gastronomic delights described above.

COLIN KILPATRICK Jackie Swmith

(PS.For those poor unfortunate souls who couldn't make it. don't
despair, there’s another one planned in August at Chris and Janne
Matthews in August. See D.T.P. Next Meetings below)

D.T.P. Next Meetings

August 15th Janne & Chris Matthews 129 Makarini St Paraparaumu
Saturday 6.00pm followed by Pot Luck

Sept. 20th The Goodman's. 2.00pm start,

Oct. 18th Jean Gardner's 56 Weston Ave, Palmerston North.
Pot Luck Lunch. (to be confirmed)



BY VIC WILLIAMS

¥

An ;l}writi:_. according to

the French culinary bible
Learonsse Gastronon rgie,
i1s a drink taken to
stimulate the appetite —
but to explain che
genre so lightly 1s to
ignore the poetry of
these exquisicely bitcer

beverages.

HE FIRST PEOPLE TO

experiment with adding herbs,

spices and other flavourings to

alcohol were alchemists in che
Middle Ages. Their quest was not for
commercial beverages but for a libarion
which would perform the dual ducy of
transmuting base metals to gold and of-
fering eternal hife.

They didnt succeed in either aim,
but their efforts did produce the ances-
tors of the drinks we know today as [i-
queurs and apenitifs.

Generally, liqueurs are sweerer and
more alcoholic than aperirifs, and they
are best enjoyed after dinner, not before.

Before a meal our palates are best
stimulated by a touch of bitterness, and
the most successful aperitifs take ad-
vantage of this fact. It is starclingly ob-
vious in Campari, from lmaly, and almost
every drink in this category has ac least
a hint of bitterness.

I8 PACIFIC WAY

The history of today’s leading brands
of aperitifs can be traced back a century
or more. Dubonner, somerimes called
French port, was first mixed by Joseph
Dubonner in 1846, although che brand
was not officially registered uncil 1896.
Dubonnet is based on wine which is
aged for around two years in oak casks
{one of which, ar 2 million licres, is the
biggest in the world) before herbs are
added. It gers its quinine flavour —
and a quota nfge:nl:ir birrerness — from
the bark of the quinguina tree, as does
another lesser-known French aperinf,
Byrrh.

The onginal Dubonner is sold in 147
countries but not in the Unired Scates,
and therein lies a tale.

It seems one of the last members of the
Dubonnet family to retain links with the
company was an invererate gambler.
Losing heavily in a poker game, he
staked che US rights ro the brand on one

last hand. He lost. Today, the original
Dubonnet cannot be sold in the US: the
American version is a raste-alike devised

by the game’s winner.

The best-known aperitif 1s vermouth,
a flavoured wine-based beverage witha
name derived from vermur, the German
word for absinth. Vermouth is made in
France and Italy, and gets its bitterness
not only from absinth bur from anise,
cinnamon, coriander, bitter orange peel,
cloves, quassis, quinine, elderherriesand
other ingredients.

Martimi vermouth, from lealy, is made
by the biggest wine company in the
world, Martini & Ressi, and comes in dry
whire, sweet white and sweet red versions.

Nouilly Prar (pronounced noy-yee
przh) vermourh, created by Frenchman
Louis Nouilly in 1813, is based on white
wineand s aged in ek barrels for rwo years.

The classic vermouth apericif is che
one which rakes its name from the world's

P kv Muites
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"The Wissdom of Hindsight"

For many vears June and I have secretly envied those who
regularly travel overseas, especially those who are able in the
course of their travels to bring back exotic minature bottles.
Have you noticed how they gloat when they show such bottles to
us at meetings;-well it always seemed to be gloat but probably
it was a touch of the green—-eyed monster on our part.

Oh yes, I've been to Australia but didn't really get much on
those trips - it's the trips to the far away places I'm
yearning. And finally the opportunity:-hooray!!! we've earned
a trip to the AMP Offshore Convention in Hong Kong for 5
glorious days. Minature bottles here we come - or so we
thought!

Despite the comments of many, the AMP Offshore Convention is
actually a training convention where we are treated to some
exellent guest speakers(motivational) but we also got some
sightseeing in; mainly in tour groups with other convention
members. However, on the Friday we finally got time to ourselves
and while many went on day trips to China etc., June and I
headed for Nathan Road armed with the listings/addresses
supplied by MINIZ in the Jan/Feb 19921 edition.

There are nine listings for Hong Kong but as the weather was
constant showers to heavy rainm and we were on Kowloon, the
prospect of visiting Hong Kong Island locations lacked a

certain appeal - after all we would have probably been more
watered down than a dead whisky!! - so that ruled out two of the
locations.

The nearest location to our hotel (The Shangri-la) was the Wing
Department store next door but we couldn’t find any minatures

at that location. Then we went to Nathan Road;-to the Cheong

Hing Store, 72 Natham Road although we found it in a side street
and downstairs.(we had to ask where it was) It had quite a
reasonable selection but wanting to view other shops, we purchased
a ser of six Chinese rice wines(han-painted) for SHEK78(about SNZ20
so very cheap); a Chinese Gutan wine flask at SHK25: two Nannere
"Double Bass" liquers at SHK47 and three assorted Chinese wines

at SHKD9,

On to the next location - can’t spend all the money in one shop!!
So to the Silver Bell Store at 178 Nathan Road and the onser of
our frustrations. A very nice store with two young men and a

great range of minatures. Oh boy! Oh boy! I says, rubbing my
hands together. We looked at the stock; I was going to buy lots
including some of the "Beneagles" type animals when one of the
voung men asked us where we were from, how long we were staving —
you know, the polite conversation bits! Then he volunteered that
most of what was available at this shop was far cheaper duty—-free
at the airport when leaving Hong Konmg - and I didn’t see the trap!

"Don't you own this store?” says I.(I mean, fancy suggesting that
patrons buy elsewhere!!!!) "No" he said,"have Boss owns shop."
Well I had to buy something in view of his generous infarmation
so I purchased a rather nice White Elephant(not a white elephant
you understand - a White Elephant) at S$SHK32,

With the rain really becoming too heavy, we decided to return
to the hotel and try again on the Saturday. Well, the theory was
good!! We set off for Stanley Markets on Hong Kong Island but
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These are some of the few minatures Ian managed to bring

back from his trip. Both are made from white porcelain

and attractively hand-painted. The set of six definitel
sure about the

contain rice wines but Ian is not so

White Elephant.




Colin Harrison

What is a bar —
and where
did it come from?

How many of us
give a thought to what
a bar is and what the
word, “bar,” means?
To all intents and pur-
poses, a bar in New
Zealand or Australia,
in the form we know

it, originated in Bri-

tain.

As moder travellers,
we can travel from Mew
Zcaland to Europe in
lcss than 24 hours, or fly
from Auckland to Wel-
lington in underan hour.

But 100 ycars ago and
Icss, lifc and travel werc
somcwhat slower. Going
back even further,
travcliers journcycd by
horse and cart, oxen and
by foot over highways
which were often no
more than a irack; hence
the need for a travellers'
rest. Special hostels were
built, and the forerunnes
to the inn was born.

Further on, thesc hos-

tels became staging posts-

for the famous coaching
firms such as Cobb &
Co, forming a network
of inns throughout the
country.

Before the 13th and
14th centuries in Britain,
there were no inns where
pilgrims and wayfarcrs
could rely on foed and
shelter for the night
except for monasteries,
abbeys, and sometimes,

if social status was up 1o
par, the homes of land-
owners along the travei-

“ler’s route.

There were, however,
wayside” alchouses or
taverns which provided

- refreshments.. -But, the

inn, as*we understand
the term today — offcr-
ing accommodation as
well as food and drink —
did not come into being
until around the 13th and
14th centuries -as
improved  roads and
trade grew, increasing
the number of travellers
on highways.

The alechouse, as an
establishment, was very
much a socal mecting
place where locals and
travellers could
cxchange good talk,
good fellowship and
ideas over a pewler lan-
kard of ale.

Because of the obvi-
ous lack of refrigeration,
pewter tankards were
uscd to keep the ale as
cool as possible. These
tankards often had a
glass base so that the
drinker _could keep a

Bar a
short
version
ofa
barrier

wary eye open for
unsavoury characiers.
At the inns and

taverns before the 1700s,
ale was served at the
tables by serving maids
or the inn-keeper from
large copper jugs which
can still be seen as ormna-
ments in many old pubs.

As the inn gained in
popularty, the style of
scrvice had to change. A
“barricr™ was placed bet-
wcen cuslomers and
those serving, probably
inthe formoflaropcora
table — the beginnings
of today’s “bar.”

The word, “bar,” has
been shortened frem the
word, “barricr,” and the
morc sophisticated ver-
sion of that old barner
than be seen when we
visit our local pub today.

In England, alchouscy
still exist and have their
place in the English pub
scene. | had the pleasure
of visiting one, The
Whitchorsc at Beverley,
in Beverley, Yorkshire
some time ago, and to
my knowledge, - this
ancient public house still
flourishes.

This authentic “ale-
house does not have 2
bar. Instcad, the two
clderly sisters, prop-
rictors. at the fime,
served ale in-the tradi-
tional manner at the cus-
tomcr's table.

el




That mystical whisky

Origins remains

Nobody quite
knows when or where
the first cask of whisky
was originally distilled
in Scotland.

The Scots had been
making aqua vitae from
barley since the i 5thcen-
tury, perhaps earlier.
The churlish suggest the
inspiration came. along
with Christianity, from
Ireland; but even if that
15 so, the real spint of
Scotch was born in the
Highlands.

There, the carly days
of illicit distillation were
as swashbuckling and
romantic as anything
from the pages of Robert
Louis Stevenson.

The copper worm con-
cealed in the burn, the
unlawful wisp of smoke
rising from the whisky
bothy, were signals both
of rebellion and inde-
pendence. As the smug-
glers passed on their
pomes with a jingle of
hamess in the might,
there wasn't a soul who
wished them hamm.
There was manv a
pitched battle between
the smugglers and the
revenue men.

If Culioden finaily
buned the Jacobite
dream, then the ntro-
duction of more liberal
duties on malt was
equally cffective in
unmanning the spint of
freebooting defiance.

In those days, the stills
were 50 primitive they
allowed all the undesir-

QUOTE:

‘In the old days,
they often
distilled one night
and sold the next.’

By EDDIE KINCAID

able oils and acids o pass
over with the aloohol
into the worm. Today,
whisky must by law be
matured in oak for a
mmimum of three years,
which allows any
unwanted consiituents
of the raw spint to be
removed slowly by evap-
oraton and oxidation.
In the old days. they
cften distilled one night
and sold the next. But it

whisky — and for many
years. this was sent lo
England to be made into
gin.

To be sure, patent-still
grain whisky is utterly
undrinkable,  without
flavour or any other
favourable attribute.

But soon the idea was
born in the minds of
people in the whisky
industry — and the huge
blending business

‘each dram taken was a
liquid protest against
the English . . . it was
not only a pleasure to
drink the stuff, it

was a patriotic duty’

was cineap and duty free;
full of congenerics. it
must have had the kick
of a Highland stallion.

Each dram taken was
a liquid protest against
the English and the “out-
landish race that filled
the Stuarts’ throne.” It
was not only a pleasure
to drnnk the stff _ | it
was a patriotic duty!

The great change
came in 1830 when
Aeneas Coffey, inspec-
tor-general of excise in
Ireland, produced a
more sophisticated, effi-
cient and reliable version
of Robert Stein’s patent
still. It became possible
to produce an alcoholic
iquor in great volume
from any common cereal,
especially corn.

By 1860, this quantity
had far outstnipped malt

developed — that by tak-
ing this grain whisky and
adding malt to it, a pot-
able drink could be
formed.

Now, 38% of all malt
whisky goes to blenders.
It is only since the 19505
that single mait Scotch
whisky has become
available in bottles.

All bleaders use all the
malts. All malts go to all
the blenders. Some
blends use more than
others. Those who try to
use as little as they can
turn out a harsher, more
biting drink.

Some of the blends,
but not all, tell you how
much malt is in their mix-
tures: Teacher’s is kind
enough tosay 45% of the
bottle contains malt
whisky — and has a spe-
aial called Teacher’s 60,

rather blurry

which spcaks for nseif

Malt Whisky is, of
course, much more
expensive. It cosis a
great deal o keep this
stuff in a sherry or
American oak cask for
vears: to breathe, evapo-
rate, get nd of toxic sub-
stances, gather flavour
and mellow.

Botthng i1s done ar a
time to suit the market,
anything from about
eight years to 30 or so.
Beyond this, it 15 debat-
able if improvementcon-
tinues.

In general terms, a
single malt at 12 years is
a better product, and |
more expensive than one |
at eight or 10 years. But
some times, there is a bit
more to 1t than that. And
a 12-year-old Glenlivetis
guite a different thing
from a 12-vear-old
Springbank.

There are 131 disul-
lenies producing single
malt whisky, each with
various vintages, and itis
the ambition of many
connoisscurs to iry them
all in one form or
another, and make a dis-
ccrmng Judgement.

Malt Masters, of
Chrstchurch, which
imports single malt

Scotch whisky oniy. has
a range from five 1o 30
years old. priced from
340 to 3460 per bottle.

QUOTE:

‘To be sure,
patent-still grain
whisky is utterly
undrinkable,
without flavour or
any other
favourable
attribute.’
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and for BACARDI lovers....
1

18th Century
. merchant’s ‘batty’
idea still thriving,

ERE’'S a rum story of buccaneers,
bais and a king who was cured
with a glass of Bacardi.

A Spanish wine merchant wemt to Cuba
160 vears ago and decided to civilise the
coarse Caribbean rum buccaneers had drunk
for centuries.

His name was Don Facundo Bacardi, who
eventually perfected a process of disulling and
blending molasses untii a rum was so m:]luw,
light and pure. it could be sipped straight.

He fater bought a small distillery 'Hmn
also housed a colony of fruit bats.

People thronged to the Santiago distillery.
Many couldn’t read so Don Facundo adopted
the Bacardi bat symbol which is siill on the
label 1oday.

A few years later, so the story goes, when
the future King of Spain, the young Alfonso
X111 fell ill, hes physician prescribed a nip of
Bacardi and a quick recovery followed.

Bacardi is the biggest selling single spirit |
Jbrand in the world with mu:lﬂkﬂ.ﬂfm-
than 18 million cases. 1

ACAPULCO
1-1% ounces Bacardi light rum, %2 cunce lime
iﬂu.'rfuﬁmtnipltscnheuwiu.’ﬁuu
Mix GiCThe ingredients in a shaker or bi
with ice and strain into a cockiail gl
ALEXANDER :
1% ounces Bacardi dark rum, % ounce i-rt
creme de cacao, ': oumce cream, nutmeg {op-
tional)
Mix all ingredients in a shaker or blender
with ice and strain into a cockrail glass. |
Sprinkle nutmeg on top if desired. |
BACARDI COCKTAIL
1-1%: ounces Bacardi light rum, 1 oubce lime
or lemon juice, ' tspn sugar, ': ounce grema-
dine
Mix all ingredients in a shaker or blender
with ice and strain into a chilled cocktail
f.’ﬂrormm:ﬁrrorh Two teaspoons of
emonade concentrate (undiluted) or liquid or
dry Daiquiri mix may be used in place of the

fresh lemon or lime juice and sugar. -
BACARDI BLACK RUSSIAN
2 ounces Bacardi light or dark r-. 1 ounce
coffee liquear
Pour the Bacardi light or a’n.r} rum and the
coffee ligueur over ice in an old fashioned
glass. Stir and serve.
BACARDI BLOODY MARY
2% ounces Bacardi or dark rum, $ ounces
tomato juice, 1 Worcestershire sauce,
pinch of salt and pepper, lemon or lime wedge
Pour the Bacardi light or dark rum and fo-
mato juice info a large glass filled with ice.
Add a dask of Warcestershire sauce and a
pinch aof salt and pepper. Garnish with a
squeeze of lemon or [ime. A prepared mix
may also be used.
BACARDI DAIQUIRI
1+I'ﬂ ounces Bnﬂri light rum, % ounce lime
% tspn sugar

Hr’.:’i! fngrrd’:rm ina shﬂ%ﬂ
nvl k. and strain into a chilled-éocksail

o serve om the rocks.




LD HOKONUWUTL S PART =

A5 LCditor. it s alwavs to De
= - - - —_— - ~ -~ - - ~ T =
edsie Lo compiele or compiement an article
with another even if he first article

In MINIZ Vol.2 no.l Feb.Il984, David Smith
wrote an article on 0ld Hokonui and asked
if it was still being made. I'm pleased
Fo say that the following arcicle will
provide the answers as well as a back-
grouncd Nisrory to those bootlegging davs.
I have taken the liberty of reproducing ﬂﬁé&;;?-
David's original article in "minature® Sy s s it) B S o
= e
{sorry about the E'L'P'-J to refresh your WAl e Mvertizemest fails o oakr §1 et st latios aedosale of §F

lergely ceased a5 3 reseit of presssre fros she sgw, aod Tegal.
Tiery.
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ort-si
934 Wotosmi was from the fousdisg of the rolomy seeil guis
lagsl! it friciest geantity for 12 28 be sald [alasst]
™ f the wiy pobs in Olage and Soethises
¥ SL6ET mae - cam popoee Ctefira thall

memories. Sh sighted peopl
2

magnifying

Currently, their are 3 known bottles with :
atmpr Botiies idertical is ey resgpect, B rousd il"_"‘-"r-.
wii gt @ For sacifon in Falmgryios Sorts Tast
tagoering M. The lifr =fg Sosg £ lanc

"0ld Hokonui®™ labels:

BOTTLE A: ?1930’s-type. Only one known to : :
2 = vigh ey sech owt aad say TGt [ dontt beliewe
i 1 1 a migly cesimale

genuinely contain the real stuff.

BOTTLE B: Round Long John Scoteh Botrle
version. Back label "1967 Confer-
ence in Southland®". Probably

contains Long John Scotch.

BOTTLE €C: Dark flask-issued at 1976 Licen-
sing Trust Conference Invercargill. sms: s

. £ NTNTZ ¥V v,
Contains Ascotr Park Scotch. MINTZE. Yal.2

(Bottles 79Z of original size) " o
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Gore man brings still world
of moonshine into the open

Br Kim Deazer
fvare, — The emce secretive
hasiness of moeashine whisky
s beine brourhi isto the open
b¥ Mr Eari Robinsoa, of Gare.

Iie 5as created 3 bostlezziag
paradise In an empiy feare
showrnem, wihere six stills and
amacisied paraphernafia are
amdisplay.

The collection was simed nat
jmet at visiters in towma (ar Lae
Geid Geilar Awards bei lse
Gore propie whe knew Hithe »f
what happened iz the Hekoaui
Hills.

“The kzend of Heokonui
whishy is almesi 3 pasibes
with the people of Gere. bot 1
saaramice oaly abeat 17, of
them have ever seen 2 aill™

Mr Robigisa's umcle sam
whitky 10 Dunedin duriog ke
Zrrond Werld War and the sub-
jert bajds 3 special fascination
far him.

The first Soutbland =whisky.
which was hrewed brbiad Blail
Hill, was made from Ihe bearts
of cabbage trees apd was pape-
lar with ssilors. The trees had
2 high sagar coateal.

R
] i

and Duscas, teek aver amd it
went [rom there ™

“The McRaes, 3 family of
Seewers by bobby rather thaa
trade, were delichted to find
Soutkland had some of the best
peal land s the warid.

“Whefever there ®3s peal
there =35 1 McRae, apd
wherever there was 3 McRae,
there w2t whishy.

“fest WalEr WAS 3 BOOCIEE-
(e, Mr  Robi said.
“yhthoot it the whicky dida™
Barethe flasnar.™

AL first the McRaes conflned
their cleatele, as Jar 35 passi-
e, to docters, lywsers and
siber professiasals wha, ther
reasaaed, were ir3iaed o cag-
tiom and secrecs.

Eal. 15 time nest oo, others
who made the whisky were ael
sa sebective and the indosiry
zained in patoriely.

Mr Rebincos estimated 13
fifls were in eperation at Lhe
beizhi of the brewing in the
19084, Most were bidden in the
bask-riad hills T ke
Hedeehope, im the Duasdale
and Lora Garge areas.

Ia the days of prohibitios it
was Meral o hrew whisky or

b= meed in Lhe process.

The typical =il consisted of
twe coppers, st =i top of the
olher, with 3 collecting cap a2
tep. A copper pipe led 1o 2
“worm™ coil, =hich was im-
mersed In ronaiag water. The
ahisky fowed out inte 3 con-
taimer helaw.

with copper rivets.” Mr Robin-
u,uil."mremwﬂg_l

or
In the davs before the elec-
tric thermosiat, the brew bad
te S boilled 3t 3 low
temperatare to sveid coa-

t.;nuauu by the harmiol
Tmsard mill.
“There were 3 3ot of rosgh

whiskies seld because they
coukda’t cosirel the
temperatares.”

Cemtrary te popaiar beliel,
the brewing =as Bol deat
{hroush the might. as llghis
wonld be easily

liowever. ibere were risks
durtas the day. Wanr siills
were digrovered 33 3 rescit of
the smell givea off By ihe
fermenting brew, particnisriy
wihen politess were Fdded Lo
the basic mall 3ad s2sar redi-

Another gZiveaway was a3
1edl-tale wisp of sTomir.

Erswers who hod =tills @ 2
valley woald remeve (he rods
from up Lo 3 barrels and fime
them op the hill. The smoke
distipated 35 it went (hrough
eachof the barrels.

Others had their stills in
dus-sut cellars. with aaly a
chimpey poking oot of the
flonrbaards.

P
i

%4 Tyl Rotenson dizplays

Iriend’s [arm, 28
meires of rach olber.
parttes had beea hidden i@

Borse bed him te there suills™
Se sabd,

“if was 2 feverish thing.
Whitks Srewins became 38
absessios wilh mesi of them
and as the adresalia Dowed, it
oreed ihem oo™

The whisky was distriboted
in milk cams and oftes
delivered to hotzls i exchanse
for mere sEzar. 3 vital ingre-
teat in ks prodo Lo,

The sslablichments were
amonz the few thal coald 2ot
smear when maoy foodstails
were ralisaed.

The chuil amd crescheses
label, sftra conprcied with the
mesaskine, came mack later.

=Tt mas juct 3 myih, dromm-
od up kv 3 pebfican 25 & hecrl
cimmick.™

It was deabtie]l brewers
labe el their prodocy, Be s2id

“Let's [ace It they couldn’
adwertise.™

Thase wha were canghi [3e-
ed fiaes of mp o 2 1066,

The whisky weal 2 far away
25 Raihours and sold for a5
s 2551 3 zallon, be said

“Eves = %53 1 bad &
affered 0 me s Walmahaks
for:2agallen

“There w=ai 3 beliel the
whisky went sat ia M5, but
that"y mat so. Therr have been
many brewers since thes 3ad
ey Te still brewing todax, A it
leral 35 ioxg 3% yoa doa’t sl
i >

Mi Robinsan, who brews his
own [rom see of the sricizal
recipes, 5335 real  Hekeani
whithy can be identified by its
smell, textore and appearante.

fiis lasi experimest did set

e desired eifect,
=] used wine, Il went in 383

="

e
some Ofd Hokonu at s exhilution of old whisky stills = Gore,

the [10th Gore A aad P. show
ia December.

B LT T Ly e e )

dom't like to see i 2o Jway ta
the tin ™



NEW MEMBERS

David Steene John Lawrence

6 Links Drive P.0,.Box 1555

Elstrees Secunda 2302

Herctfordshire South Africa

wWD6 3PS (collects rums, NZ & Australia minis
England.

BUY SFLL X SWAD
R e R e g e S M P T T

Bill Baker
2155 Abbeywood
Palatine
Illinois 60074

USA, (Bill is looking for collectors in NZ to
correspond and swop with)

SNIPPETS

The GREEN BOTTLE STORE, HIGH ST, HAWERA is now stocking
and selling minature bottles,




PORT NICHOLSON MINIATURE BOTTLE CLUB

MEMBERSHIP APPLICATICN FORM

NAME TELEPHONENo. (___ )

ADDRESS

Do you specialise in any particular area of miniature bottle coflecting?

CURRENT MEMBERSHP FEES ARE -

Mew Zealand NZ5 15 or NZS18.00 for a famiy membership
USA & Canada, US$12.00 or equivalent

Australia AS$15.00 or eguivalent

Europe, Africa & Asia Sterling 10.0C or equivalent

All memberships are for one year from menth of joining.

Postto - P. Q. Box 384, Wellington, New Zealand

THE MINIATURE BOTTLE COLLECTOR

72 highly recommend thiz, the only publication af it's type, to 3ll our menbers.

a2 LS.y

for those of you ahc wish Lo subscribe, the address of the Miniatyre Battls Collactor Magazine 1s5:

Briscc Publications, P.0. Box 21561, Palos Verdes Peninsula, California 50272, 1.5.A.
Annual Subscription B g i) s 515 GO Arrnanss = - o 'y
uali 3 SCIPpLLO & 155ues; 18 UasdiUalil. rrnage=ants have been made 2 3sv for SUASCIOT 1oms
in Nem Jealand at na extrs cost. Please wrize to the Club at P.0. Box 385, Heliinaron. if O AT
3%, - Welizngron, if vg 15!

3 SuUDSCCIDe [RLIS say.



