
Another month, another great case! This time, we’ve popped  
in some quality beers from our Brewery of the Month, 
Partizan Brewing, a craft-brewery based in South 

Bermondsey, on the scene since 2012.

After many years working his way around his wish list of 
restaurants as a chef in Leeds, founder Andy Smith moved to 
London and found work in a pub alongside the who’s who of 
the beer world. Many brewers were ‘born’ at The White Horse in 
Parsons Green – Steve from Affinity, Mario from Orbit and Brendon 
from Founders, to name a few. There, Andy Smith met Andy Moffat 
from Redemption who mentored him, giving him hands-on  
experience. When Andy knew what he needed to know,  

Evin from The Kernel offered him the kit to get started. That’s 
when things really took off!

Andy’s philosophy on brewing is simple – learn from the past 
and look to the future. He uses traditional methods to influence 
Partizan’s modern beers and we’re sure you’re going to love  
them. There’s a lot more to know about Partizan, and Andy, in  
our “Meet the Brewers” article on our website.

Enjoy all the beers in your case this month and remember  
we’re always here if you need more.

Cheers comrades!

YOUR DISCOVERY CASE
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IPA
Gold in colour, hazy with a medium body. Ripe 
citrus fruit, pine and stone fruits. Well-rounded 
woody, resinous bitter finish on the palate.

Porter
Dark ruby in colour with a medium dry and lighter 
body. Caramel, coffee and milk chocolate round 
out Partizan’s perfect porter.

Belgian Session IPA
A west coast IPA hop bill meets a saison yeast in 
this exclusive collab with our featured brewer, 
Partizan. Stone fruit and lychee aromas along with 
a pepper and citrus character from the French 
yeast strain create a complex, very dry beer 
excellent with a cheese board. A tulip or wine 
glass would be excellent for this.

Kaleidoscope, Pale Ale 
Kaleidoscope never disappoints. A revolving 
selection of three different hops are always in  
a harmonious balance with each other. Citrus,  
a light haze and pleasant bitterness.

Rob Doesn’t Like Sours, Raspberry 
Berliner Smoothie
Tart, creamy and packed with Raspberry. This is 
the perfect beer for brunch ... skip the mimosa  
or belini and try this on for size, you’ll love it!

Galaxy Of Citra, Pale Ale
Notoriously hard to find Galaxy hops are paired 
with modern favourite Citra in this most recent 
limited edition pale ale from Moor in Bristol.

Mosaic, Session IPA
This 100% hopped Mosaic session IPA layers pithy 
citrus and tropical fruit flavours over a soft malt body.

Tropical Pale
Our Brew Republic Tropical Pale is a junior juice 
bomb packed with mango and pineapple flavours, 
with a hazy creamy body for ultimate refreshment.

Daymer, Extra Pale
Named after a beautiful day at the brewery in 
Cornwall. Brewed with Vienna malt for a slight 
biscuity backbone and four different hops for  
a jellied citrus and pine aroma. Crisp and clean.

Liripip, Hoppy Table Beer
Liripip has a lot going on in a small package. A mixed 
fermentation gives far more complexity and nuance 
than a standard ale yeast not to mention a dry-hop for a 
blast of citrus, this beer punches well above its weight. 

 

Eternal, Session IPA
Orange and tropical notes are in lock step with a 
grassy and pithy character creating a balanced 
session IPA by brewing legends Northern Monk.

Shake It Off, Milkshake IPA
We used 100% Sabro hops, one of the freshest  
and in-demand hops on the market. Bringing 
a pina colada-meets-tangerine vibe. There was 
nothing better to do with it than layer it over a  
full, creamy and slightly sweet grain bill, with  
the addition of lactose.
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Next month we head to family-run  
Gorgeous Brewing ...


