
W
ith Murder Pils, 

Road to Ruin, and 

Dark Alleyway 

scrawled on 

the blackboard 

you’d be forgiven 

for thinking you were smack-bang in a 

ganglands underbelly. But you’d be wrong.  

Dead wrong.

In fact, nothing could be further from the 

truth. Instead these somewhat ominous 

scrawlings are the names beers crafted 

by Wagga Wagga’s first microbrewery – 

Thirsty Crow. For the past three years, this 

atmospheric brewery has been ‘murdering 

thirst’ of locals and tourists alike. It’s also won 

a swag of Australian International Beer Awards 

including two Gold and one Silver in 2014.

Awards and titles seem to come naturally 

to the vibrant city of Wagga Wagga. It is 

the largest inland city in NSW and last year 

was named the most family-friendly city 

in Australia according to Suncorp Bank’s 

annual Family Friendly City Index. Legendary 

sportspeople have called Wagga Wagga home 

over the years – Wayne Carey, Mark Taylor, 

Steve Elkington, Peter Sterling and Tony 

Roche – to rattle off a few.

Maybe the Australian Institute of Sport 

was on to something when it coined the 

phrase ‘The Wagga Effect’ when describing 

the disproportionate number of elite 

sportspeople hailing from regional centres. 

Because, here at the Thirsty Crow, there 

is certainly a disproportionate number of 

beautifully brewed beers on tap. 

Before I get my first taste of these brews, I 

wait to do the afternoon tour with a brewer. We 

learn about the ingredients and get to smell 

and feel the hops. The brewery itself is quite 

small, by brewery standards that is. There are 

seven vats, sitting proudly adjacent to the bar 

for all patrons to see. They produce 40,000 

litres of beer each year, and if you want to try it, 

you will need to visit the Thirsty Crow, as 99 per 

cent of the beer made is sold here.

It’s not your regular beer though. Owner 

and head brewer, Craig Wealands, explains 

craft beer as the result of, “exuding your 

passion into the beer and trying to give each 

beer some life and personality to it – so when 

it hits someone’s lips they actually go ‘geez, 

wow what’s in that?’”. 

At Thirsty Crow, all the brews have 

something unique added to create that 

‘wow factor’.  Espresso coffee, beetroot, 

strawberries, oats, milk and even aeroplane 

jelly crystals all have a place in one of the 

many beers created here. And, if you want 

to believe the beer menu, Murder Pils has a 

reddish tinge from the addition of “two litres 

of fresh blood from a slaughtered cow during 

fermentation.”   

Perhaps it’s this distinctive touch that 

most craft brewers add to their creations that 

has led to craft beer’s increasing popularity.  

“Today, the craft beer scene is building. 

It’s got so much momentum – I think it hit 

one million consumers in Australia during 

the weekends. So that’s the first time it’s 

hit more than five per cent in Australia,” 

explains Craig. 

And he’s not wrong. Craft beer consumption 

has nearly doubled in the past five years from 

just under 600,000 people to more than one 

million, according to Roy Morgan Research 

conducted in March 2014. In fact, in NSW alone, 

an additional 186,000 people developed a taste 

for craft beer since 2010. This increase in craft 

beer consumption runs counter to the trend 

of overall beer consumption, which is down 

almost five per cent. 

It’s not just beers that this brewery is 

famous for though, they also serve up 

some of the best pizza around. Inspired 

by regular home cooked meals such as the 

classic Sunday roast, these pizzas push the 

boundaries of what’s ‘normal’ on a pizza. The 

names are even the talk of the town.

“I used to make pizzas back in the day at 
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home and I just wanted to create something with a bit 

of style. I mean the beers have style, so why just bung 

on anything, let’s try and recreate certain dishes on to 

the pizza,” Craig explains.  

But think again if you’re going to come to Thirsty 

Crow and order a ham and pineapple pizza. The 

Hawaiian Lava pizza comes with a stern warning – “Do 

not order this pizza. It’s far too hot for you. Do not 

come back and tell us it is too hot. Do not try and be a 

hero. Do not eat this, you will not enjoy it.”

But despite this caution people still order a Hawaiian 

Lava. “A lot stays on the plate. One in 30 of the pizzas 

ordered would get eaten among a group a people. I’m 

making a stance here.  But it’s a challenge too. People 

have a bit of Dutch courage and think – I’ve got this.”

“If you want a pineapple pizza then it’s going to be 

very hot,” Craig laughs saying that this is just his way 

of ‘blowing off steam’ and sticking it to the people who 

want ordinary.  

Thirsty Crow is far from ordinary. I mean, how 

could you order The German Rash and an Unemployed 

Scarecrow and think you’re going to get ordinary? Oh, 

and don’t worry – it’s just beetroot in the Murder Pils! 

More 
Information

Thirsty Crow
31 Kincaid Street 
Wagga Wagga NSW 2650
www.thirstycrow.com.au

Thirsty Crow brewery tours 
operate on weekends at 
2pm and are open daily 
for lunch and dinner.

Getting There
There are flights several 
times a day into Wagga 
Wagga from Sydney with 
Qantas and REX Airlines. 
Rex also operates several 
flights daily from Melbourne. 

Visit www.qantas.com.au or 
www.rex.com.au to book.

Wagga is approximately five 
hours by road from Sydney 
and Melbourne, or three 
hours from Canberra.

Staying there
There are plenty of hotels 
and motels in Wagga, but 
across the road from Thirsty 
Crow lies The Pavillion, part 
of the Mantra group of hotels.  

Visit www.pavillionwagga.
com for prices and bookings.

Barley is used as part 
of the table ‘dressings’ 

at Thirsty Crow
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The award-winning Thirsty Crow Microbrewery 
in Wagga Wagga New South Wales
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