


BREWERY

Located on the edge of the beautiful Derwent River in Tasmania, Moo Brew is an urbane confluence of art, 
style, great beers and down-right confusing contradictions. The Moo Brew Brewery sits on the site of the 
Museum of Old and New Art (MONA), 12km north of Hobart. The architecturally designed building houses a 
modern brewing facility, previously described as the best-appointed microbrewery in Australia. Released in 
November, 2005, Moo Brew became only the second modern microbrewery in Tasmania after Hazards Ale. 
Moo Brew is confident that people are looking for more than just Australian lagers these days. Our beers styles 
deliver a spectrum of different flavours through our range of beers, giving punters of all kinds something to
hook into.

ART

The award winning Moo Brew label designs display the works of Australian artist, John Kelly. In response to his 
sculpture series based on William Dobell's camouflaged cows, Moo Brew commissioned Kelly to produce a 
series of paintings for the beer labels.

On these labels Kelly is railing against apparent corporatizing of art by the Australian Arts Council. The Council 
logo consists of an image of the sun and a kangaroo and they insist that the images never be separated or 
altered. Kelly's beer label designs cleverly embed these logos in an art context. Of particular interest is 'Alien 
(Skull)' which redefines the Sidney Nolan masterpiece 'The boy and the moon', (also known as 'Moonboy'), 
using the sun and the ears of the kangaroo from the Council logo.



50L Keg $       PILSNER       24 x 330ml Bottle $

In the spirit of John Kelly’s iconoclastic “Alien”, Moo Brew Pilsner redefines the 
classic lager, challenging the cherished belief that Pilsners can only be made in 
Pilsen. Traditionally, it required a cool climate for the cold ferment and 
lagering, soft water for a long ferment and the noble Saaz hops. Improved 
clarity, golden colour and a flavour sensation resulted. In Tasmania’s perfect 
climate, with its pristine soft water, Moo Brew Pilsner departs from tradition 
by using noble German Spalt hops to achieve its unique aroma and lingering 
bitterness. Celebrate its fine creamy bead, crystal clarity and golden colour 
with oysters, lobster, fine fish or goats’ cheese.

50L Keg $        PALE ALE       24 x 330ml Bottle $

This American style Pale Ale represents the quintessential microbrewery beer.
Traditional Pale ale styles are fused together to give a pungent floral and citrus 
aroma, with a complex malt palate and pleasant bitterness. Moo Brew is 
preservative free and is not pasteurized. Unpasteurised beers must be stored 
cold and enjoyed fresh for true appreciation of fresh hop aromas and flavours 
in balance with malt sweetness. Our Pale ale uses Centennial and Cascade 
Hops, grown in the Cascade Mountains of the USA. Enjoy this dry-hopped ale 
with grilled red meats or as a sweet-savoury compliment.

50L Keg $        HEFEWEIZEN       24 x 330ml Bottle $

John Kelly’s controversial label rails against apparent corporatizing of art by 
the Australian Arts Council, embedding their logo within art. Moo Brew offers
a textural boutique Hefeweizen in Australia, paying homage to the classic 
Bavarian wheat beer. True to style, Hefeweizen is naturally cloudy with a 
vibrant yellow colour and strong foam head. The flavour and aroma is based 
on yeast derived banana and clove with a hint of bubble-gum. The unfiltered 
yeast remains suspended delivering a creamy mousse, reminiscent of vintage 
Champagne. Flavour match with washed rind cheeses, South American, South 
and East Indian cuisine and challenge with dessert pairings.

50L Keg $        DARK ALE       24 x 330ml Bottle $                                       

This Dark Ale draws inspiration, and pays homage to the American Brown Ale 
style.  In the glass it presents dark, with a deep cherry-red tint. The palate has 
caramel and chocolate and a lightly roasted finish. Hop bitterness and 
aromatic character are balanced and pleasantly textured. The range from Moo 
Brew is created to introduce variety and challenge our palates simultaneously. 
Serve with chocolate, caramel and coffee based desserts, with Mexican Molé, 
grilled white meats or aged cheddar.                                                                   



www.moobrew.com.au
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