
Vince Costanzo may not 
have started drinking 
until he was 23, but the 

former organic chemist with a 
Masters degree from Monash 
now spends the majority of 
his time running Costanzo 
Brewing Consultants, his own 
business that operates under 
the motto, “Better Brewing. 
Better Beer.” 

“I came from a sugar refining 
production background,” 
explains Costanzo who started 
off by working with Fosters 
Brewing Group in 1986 and 
a year later transferred to 
Abbotsford Brewery, the largest 
in the southern hemisphere at 
the time. 

“It seems to have been a 
natural progression though at 
the time when I was studying 
for an undergraduate degree 
in science, a lab technician 

seemed to be the best option!”
But with over 30 years in the 

food and beverage industry, the 
majority of which have been 
focused on the beverage side, 
Costanzo is now dedicated 
to developing a generation of 
individuals eager and passion-
ate to promote the cause for 
brewing better beer. Whether 
home, pub or microbrewers, 
as a consultancy organisation, 
Costanzo is ready to encourage 
Australia to raise the bar when 
making quality beer.

 “People are looking to in-
crease their awareness of differ-
ent types of beers whether pre-
mium or boutique beer, and it’s 
a little bit like how appreciation 
of the wine industry started off 
in this country. Beer is heading 
in a similar direction,” explains 
Costanzo.

For the uninitiated into 

the micro-brewing process, 
Costanzo’s summary is quite 
succinct: “In very simple terms 
the malted barley that gets 
crushed is mixed with water 
at a particular temperature, 
enzymes act to produce sugars 
that are available for the yeast 
and then the yeast uses the 
sugar and there you have it!”

When starting off at home 
Costanzo has two options for 
the home brewer:

“There’s two ways of making 
the brew,” he explains, “One is 
to buy the concentrated version 
which is a syrupy type extract 
with the consistency of honey 
and then progressively add wa-
ter and yeast. Once people have 
developed that skill and want 
to get adventurous then brew-
ing from scratch is the exciting 
part.”

A good quality beer does 
need to brew between 7 and 
14 days so making your own 
home brew is certainly a case 
of good things come to those 
who wait, with your brew being 
ready anywhere between 3 and 
4 weeks.

Costanzo’s favourite beer, 
unsurprisingly, is his very own 
self-brewed American ales; and 
while he has been asked plenty 
of times why he doesn’t start his 
own microbrewery, he’s quite 
happy playing a part in help-
ing other people make their 
dreams come true.

And dreams are certainly 
coming true with Australia 
rapidly developing its own in-
dustry of microbrewers, closely 
following behind the example 
of the United States where the 
industry is thriving. Within 
Australia, Costanzo admits 
that Melbourne currently is 
the hub of micro-brewing, “Al-
though it did start off in West-

ern Australia there’s a lot more 
action here whether showcases, 
competitions, or international 
beer awards, it’s all happening 
in Melbourne.”

Working in close associa-
tion with Costa Nikias, the di-
rector of Beverage and Brewing 
Consulting, Costanzo has the 
perfect team to ensure that all 
aspects of the consultancy are 
complemented. “Costa is fan-
tastic at sourcing equipment 
and installation and being an 
ex-chemist I have a strong 
laboratory side so am aware of 
the quality and consistency of 
beer.”

Costa Nikias has also been 
involved in the industry for the 
past ten years and his area of 
focus is to enable people to de-
velop a concept behind starting 
up a microbrewery program. 

“Helping people understand 
what their concept is, develop-
ing a marketing strategy, pro-
viding or helping source equip-

ment and helping develop reci-
pes is all part of the package,” 
explains Nikias.

Passionate about the free-
dom of brewing your own 
beer, Nikias encourages all 
those who have had a yearn-
ing towards starting their mi-
crobrewery adventure to take 
the first step towards a creative 
art form, “The beautiful thing 
about  beer is that it is totally 
creative  and completely flex-
ible and allows you to be ar-
tistic in your expression – and 
it’s limitless. While Costanzo’s 
favourites include Matilda Bay, 
Little Creatures and Mountain 
Goat, he admits to being a man 
who drinks, for the majority, as 
a social activity.

“The only other time would 
be when I’m having a barbeque 
and ready to have steak,” says 
Costanzo, “That’s when I pull 
out my American pale ale, but 
apart from that I still don’t 
drink much.”
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Now you can be 

in Plenty Valley, Highpoint, Ferntree Gully
and 16 other centres throughout Melbourne
Want permanent hair reduction that’s easy on you and your budget? 
Head to the brand new HAIRFREE CENTRE’S in Plenty Valley, Highpoint 
and Ferntree Gully and you’ll have smooth, Hairfree skin by Summer.

1300 528 654 hairfreeplus.com.au
*See website for conditions. L A S E R  H A I R  R E M O VA L

Brazilian (Female) $99
Bikini $79
Underarm $79
Lip and chin $88

$39

Was

Half Leg 
Treatment

$149

Was
$340

To celebrate the 

opening of Plenty Valley, 

Highpoint and Ferntree Gully 

centres prices have been 

slashed  for THIS WEEK
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Doncaster
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Brighton
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Dandenong  
Frankston
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Geelong
Kew

Mentone
Mooroolbark
Mount Waverley
Narre Warren

Port Melbourne 
Preston
Ringwood
South Yarra

Plenty Valley
Opposite Westfi eld

Maribyrnong
Highpoint

Costa Nikias’s Checklist:  
Do you have what it takes to 
start your own Microbrewery? 

Finance: Not having enough 
capital can seriously undermine 
your efforts. 70 to 80% of all 
projects are halted in their in-
fancy because of lack of capital. 
It’s possible to achieve your vi-
sion on a shoestring but you have 
to be clever about it. 

Have a Clear Concept: It’s not 
good enough to have a couple of 
mates and decide to let it unfold 
as it goes along, a long-term plan 
is essential.

Make the most of professional 
consultants: Often there are 
several stumbling blocks ahead 
and having a  consultant on your 
side who actually can help with 
the process, whether it be work-
ing with councils or getting the 
required accreditation, profes-
sional expertise will assist you in 
both the short and long term.

By Dione Joseph

Brewing a true 
local story

Vince Costanzo enjoying a German Paulaner beer in Singapore

“Mashing - In” on a homebrewing system at the course at Brewer’s Den 
warehouse
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