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e Thirsty Bull is open.in NP
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Grae™ For All Your Jomery
NRTRERNNRONINNIE - Requirements 1

Fand shon WE DESIGN, MANUFACTURE
- X S AND INSTALL i
for this project # Kitchens  ® Vanity Units .

o Wall Units _® Pre-hung Doors
« Staircases
COMMERCIAL JOINERY

AND SHOP FITTINGS _

View our show kitchen
at,Plumbing World

OPEN 6 DAYS |

TARANAKI AGENT FOR WEST
GLUE SYSTEM
Phone/Fax 753-3822
Mobile 025 447-480

We wish David good
1 1
luck in his new venture

LIGHTING &
g A ; = €cc LIgh?lng congratulgtes
AT THE BAR: The Thirsty Bull's New ° , s e il €gmont. Brewing
At back from left are owner : = s s F; . ¢ on the opening oftheir
IIlStOI‘y& $0-namc ’ IJlIlluIlIg e box acd e IR \
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established in 1864 and then changed idea three years ago while in “The resulting upmarket facilit;
its name to Taranaki Breweries in 1920. Christchurch. e e st i hrowing
Years later, it was taken over by Domin- “I was staying with a friend in Christ- methods with a very smart interior. It [ " s
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THE BOUTIQUE
BREWERY & BAR
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) : _ We are proud to be associated
Naturally brewed beers on tap with this exciting venture.
Contact us for all general and

rural decor & atmosphere el
(o]e] TVIC C! ng.

We take pride in provxdmg

An excellent investment. quallty and service on time.

Bob n%m Ray Chamberloin
A/H 757-9968 A%I 752-7081
Mobile 025 481-842  Mobile 021 627-081
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DAVID JENNINGS REAL ESTATE LTD meinz Phone 757-4050
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“sme || For the best in

‘ ‘ Bar Furnishings
‘ MAIN BREWING DAY
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Enjoy a Sunday brunch

Visit our part of town.
while watching beer
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g brewed | -
, ‘ : Selectrix
1| Beerbre mm, can be viewed during = 4 i
al A\ R B for all your video and
""" : : : _ stereo requirements.
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* Selection of boutique beers
from other breweries

« Chilled selection of NZ and
imported beers

o Full range beers, wines, spirits

- THE BULL'S @
- BLACKBOARD MENU e Dl
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- P bt el e 8 SELECTRIX

ik 8 ) : NEW PLYMOUTH

Corner Robe & Devon Sts. New Plymouth Phone (06) 758-5000

\c\l to \\hllwulls * Devon Sticet \\cst ® \\'\\ Plymouth « Ph 757 2712 ; 2 g | Next to the Clock Tower



SHEETMETAL & HEATING LID

Devon St East © NP o Phone 758-5619

We aré pleased to have prowded the
legal services to bring yodr project to
completion and opening.

We wish you many
“Happy Hours”

REEVES NOVAK

BARRISTERS & SOLICITORS -
CNR ROBE & POWDERHAM STREET
NEW PLYMOUTH

FAX: (06) 758 3630

Aas04000

PH: (06) 757 5886

Modern appeal

rcomplements

historic flavour
O From pl =

and a warehouse-style atmosphere.

New Plymouth architect David Her-
mann said he was limited to using tim-
ber and corrugated iron in the bar to
retain the historical touch, but didn't
want to lose modern appeal either.

*We didn't want a rustic bar, but we
still wanted to acknowledge the history
of the place,” he said. “So, we created an
old brew house which is like the ones in
the old dgys. of the Egmont company.
We've. i rated “historically sympa-
thetic materials with a modern sense
such as the curved bar and the low

A LA SIDEWALK: The, ﬁo}no of The Thirsty Bull is set back for outdoor relaxation.

design and enough room upstairs to one
day turn it into a bigger restaurant.”

Construction work began in’ May this
Year. Thé interior of the building was
gutted and the native matai, rimu and
oregon wood recycled.

The bathroom doors were made from

the floorboards, chairs and tables carved
from native timber b{ Felled and Found
Furniture in New Plymouth. The glass
wlndovw from the old shop front were

“When we first began work on the
place, we discovered that most of the
wooden floors were rotten so they had to
be replaced,” said David Shearer.

“The building also had to reach earth-
quake-proof standards so we had to in-
cnrporule huge steel beams right

h the building.” It's had a real
facehg

The building, which had to be big
enough to house the huge brewing vats
and tanks and a chiller, also yielded its
share of surprises — such as an original

ARCHITECTS &
IN'IERIOR DESIGNERS

for

The Thirsty Bu,ll"

“Together... we did it!"

covered outdoor area at the front of the
premises for summer sessions.
x_says-his-bar-is in New
Plymuuth to stay. “I've sunk ‘everything
into it and it's part of Taranaki's history.
This is something unique to New Ply-
mouth and I have faith in this town and
I am sure we'll be successful.” ~

@ DAVID Shearer studied the history of
New Zealand breweries before he
opened his own establishment, and dis-
covered some surprising facts and fig-
ures that he plans to re-introduce to
Taranaki.

He learned that when the Egmont
Brewing Company used to brew at its
old Queen St, New Plymouth site in the
late 1800s, it used to fly a kite.out the
window. The sight let the townsfolk
know that a new batch of beer was gomg
into the vats. -

“We've been thinking about
ing that idea as well,” said Mr Shearer.
“That way people will know when we're

177 Courtenay Street - New Plymouth « Phone (06

Tele-r#<4 CLASSIFIED:

brick wall behind the plaster.

voltage lighting.
Builders were also able to retain a

brewing and they'll be able to come and

(06) 757-9084

BONERATDLATIONS

-+-from another locally owned and.
operated business

For Friendly Business Service
1Days a Week, 7.00am - 8.30pm

Leach St Service Station

36-38 Leach St NP * Ph 758-8897

“There is a lot of flexibility with the

i 3 2

- . g Y £
g

TOPPING: David Shearer checks the brewing vats which are in full view at The Thirsty Bull
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Congratulatwns

David and Cherise
“on the opening of your new bar
We are pleased to have been
" chosen to supply the S
heating and water heating

GAS CENTRE
‘ Taranaki Energy,
Currie Street » New Plymouth « Ph 759-6298

They came to us for
quality supplied
building materials

Egmont Brewmg’s
e NewBar -

PROPERTY INVESTMENT

81 DEVON ST WEST
NEW PLYMOUTH

Long Term Lease - Considerable money spent on upgrading
is proud to
supply
THE THIRSTY BULL
with fine
wines, spirits
and ales -

LEASE 12 years plus8 ;,.. ROR rental $40200pa .g
FOR SALE $390.000.00 PLUS GST

Congratulahons to DAVID SHEARER
and his.new BREWERY CONCEPT

S and BAR - David chose us for
3 2 all his refirigeration
requirements

For your requirements .........
see Hills Refrigeration
- Cool Rooms * Bottle Display Cabinets
= Glass chshers * and Io:s more
‘Stay (

the b

:iLS REFRIGERATION

‘The coolest ¢ “in fown

40 KING STREET, NP. PH 758-

watch what I'm doing.” \,

Proud :
to be k&
associated
with The
Thersty
Bull

FLOORCOAT

NP R M B Ter BIRD,

Sanding and Coating
Specialists
Forprofessional and qualiy sevice
_ phone Peter or Alison fora free

quotein 06758 5831— - - : ~
o Mobile 025473 063

——

ECMONT WREWING COMPANY

TOWNSCAPE DEVELOPMENTS ARE THE OWNERS
AND DEVELOPERS OF THIS HERITAGE BUILDING

WE ARE DELIGHTED T0 BE HOSTING NEW PLYMOUTH'S
FIRST BOUTIQUE BREWERY IN THIS GRAND OLD BUILDING
ey ————

WE WISH DAVID AND CHERSE EVERY SUCCESS |
IN SEITING UP THS NEW LANDMARK N THE CTY
s ) —

DEVELOPERS PRESERVING OUR HERITAGE
AND ADVANCING OUR CITY

TOWHSGA

PHONE - (06) 757-5336 FAX - (06) 757-8295

Unique Investment Opportunity

Showing Excellent Returns 11% net

Mike Yiandstt (06) 7574229, mlﬁiﬂ

nmm(u)m-ma,- 025 836 821

5586 OR MOBILE 025 449 120
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Forget those hangovers

HEALTH-congcious beer
irinkers and hangover suf-
erers 'houltg be jumpin}
or joy at the opening ol
Taranaki’ first boutique
brewery bar and restau-
rant in New Plymouth.

The Egmont Brewing
Company’s Thirsty Bul
bar and restaurant will be
offering a wide variety of
nati ly brewed, low-fat
beers.

And, brewer David
Shearer says are also guar-
anteed not to leave you
with a headache or hang-
ing over the toilet bowl the
next morning.
“We want to push the
health trend where you
dont have hangovers and
the beers are low calorie,”
he said.. i
“Ours ig,the purest form
of - ebased<omthe

“German purity laws that
all beers must be made
with the natural ingredi-
ents of water, hops, yeast
and grain and no added

the sugar that gives
¥ou hangovers a‘nd makes

SOMETHING'S COOKING: Mike (at rear)
you fat.” and Steve in the kitchen yesterday
David has enlisted the readying equipment for use today.

< help of ,one of New Zea- W
gnSE S rewery experts ~ German  These will include the tradition- |
rewer Manfred Graff, who has al ploughman’s lunches and spe-
ore than 40 years experience in cialised platters for relaxed group § A SW

tbréwing beer world-wide, to help eating as well as a variety of other | Balt
shim make his first batch. dishes.
David trained under Graff at his “We want to offer a range of food § 200 n
rewery in includinggvegetarian dishes,” said An
“Our beer won't be ready-for six Mr Sheater. -
: "weeks from the time we get the “We'll try to use as much beer as | natiol
: first batch in, so we'll be bringing possible in the cooking as well. the §
! in some different beers from other - “We'll use beer as an ingredient
! boutique breweries around the and also match beer flavours with
‘_country for people to try,” Mr certain dishes
~ Shearer said. A special brewing area with a
¢ “We'll have everything from la- glass front and mezzanine floor
ger, draught and bitter and” we ﬁas also been built so audiences
want to keep everything as local can watch the brewery process.
a8 possible so we'll try to get some Brewery tours will also be held.
local cider in as well.” The Egmont Brewing Company
Beer will also play a major part has a 10pm-3am late licence, sev-
in the restaurant menu. en days a week and will be also
Three chefs have been hired to offering ‘brewers’ brunches an
create a variety of dishes for the Sundays with platters and beer-
restaurant menu, tasting sessions.

e EGMONT BREWING CO LTD"

- CONGRATULATIONS

To David and Cherisé we wish you every
success from TSB Realty

o - INVESTORS -
2 Twelve year lease with a 11.6% z =
Ve nett retum year two
~ Foy Sale - $390,000, .
Telephone Bruce Woodhead for Investment Details
758 0427 office, 025 426 115 mobile:

TSB Realty =

veasier withou

 CONGRATULATIONS TO
THE EGMONT BREWERY

on the opening of your new premises
We were proud to have carried out the

PLUMBING & DRAINAGE
SECURITY
FIRE ALARMS

ABEL GROUP
PROUD TO BE LOCALLY i
OWNED AND OPERATED ok 72

to have provided *
the|Stainless Steel
Instaliation.ard the
Structural Steel
“bekind the = e 2
- '.., e ‘:‘
"Egmont Brewing Co Ltd_
We wish them well with their future enterprise
— = an g

) Warner & Mould Construction Ltd '
DU T e PRISASNE Bus)




