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Gravity Well - Galileo Galilei TIPA 440ml (10%) 
Gravity Wells first Triple IPA and it's no surprise that it's 
this good. Galileo Galileo, is thick, juicy and a little bit 
boozy. This one features the classic trio of Citra, Mosaic 
and Simcoe. 
 
DEYA - We'll Take It Off The Zombies IPA 500ml 
(6.5%) 
Juicy IPA with Idaho 7 and Simcoe on the dry hop. 
 
Siren - Sold My Soul for Simcoe IPA 440ml (7.2%) 
It's Simcoe in the lime light for Siren's second 'Sold My 
Soul' showcase. This time they've teamed up with 
Yakima Chief who have kindly brought some exclusive 
fresh crop to our four-type mix. The combination 
provides a beautiful spectrum of flavours and aromas  
of this incredible hop, ranging from tart passionfruit 
through to juicy ripe mango, clean grapefruit and 
signature piney bitterness. 
 
Pollys Brew Co - Little Deluxe Edition Pale Ale 440ml 
(5%) 
A celebration of all things El Dorado. With an aroma  
of ripe mango, papaya and, in their brewer’s opinion, 
Jelly Tots (yes, really), it tricks a drinker into believing 
they’re in for a hype juice explosion. By the time it hits 
the palate, all of those amazing citrus notes come to 
the fore and an all-out attack of pithy bitter notes rock 
up to the party. A single hop, maxed out hop bill in 
tribute to one of Polly's favourite varietals, this time 
brought down to a session strength. 
 
Lost & Grounded - Helles Lager 440ml (4.4%) 
Helles is a new, full-time addition to L&G's core range. 
Gentle and balanced, Helles exemplifies everything they 
aim to achieve as lager brewers. Helles uses the same 
pilsner malt blend as Keller Pils, gently hopped with 
Magnum, Perle and Tettnang. Soft, bready and floral. 
 

 Northern Monk x Donzoko Collab - Patrons Project 
18.05 Session IPL 440ml (4.5%) 
A West Coast inspired lager. Over a simple grist of 
Bamberg pilsner malt and body-building Chit malt, 
followed whirlpool-hopping with Chinook and 
Centennial for resinous, piney, and citrusy notes.  
Dry-hopped with the distinct white grape and 
elderflower top notes of Nelson Sauvin. A crisp pilsner, 
with delicate citrus and sauvignon-like aromas, 
upfront bitterness, and a sticky mouthfeel, which 
finishes long and refreshing. 
 
Brick - Raspberry & Thyme Sour 330ml (3.6%) 
A clean and refreshing Florida Weisse style raspberry 
sour brewed with an unusual addition of lemon 
thyme. Bright, clean and earthy. 
 
Exale - Hathor Peach & Honey Saison 440ml (7.2%) 
Brewed exclusively for International Women's Day,  
Hathor is a peach and honey saison brewed with 
Exale's house Belgian yeast strain to give a dry finish 
and an estery profile accentuating the peach and 
honey notes of the beer. It's complex, crisp and 
thoughtfully balanced.  
 
Whiplash =- Saunter Belgian Dubbel 440ml (8.3%) 
Malty sweetness and caramel aromas can be found in 
this rich Belgian Dubbel brewed with dates. 
 
Kees - Caramel Fudge Imperial Stout  440ml (11.5%) 
Dark, brown and powerful with a light brown head, 
the Caramel Fudge Stout from Kees is a beer in the 
Imperial Stout style, releasing delicious and luxurious 
aromas of caramel, chocolate, vanilla, brown sugar 
and spices. 
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beer shop and tasting room  

Purveyors of the finest beers produced by independently 
owned and managed breweries  

in Britain and beyond. 

322 Holloway Road, London N7 6NJ 

info@.indiebeer.co.uk 

Tel: 020 7607 4760  
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