
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 PREMIUM CASE
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Lemon & Thyme Spiced Saison
Very pale in colour, zesty, dry and with some acidity 
from the lemon tempered by the subtle herb 
addition. Perfect with roast chicken.

DDH,  Hoppy Pale
Partizan’s latest DDH pale is generously dry 
hopped with Talus, a brand new hop that’s just 
been released. Expect citrus, wood, fruit and  
floral aromas.

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. 

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.

Festival Saison, Farmhouse Ale
Brewed by W&T with a blend of Saison and 
Brettanomyces yeast strains, it delivers juicy hop 
funk on the nose and palate, with lingering notes of 
spice and a satisfyingly dry edge. Great with cheese.

Providence, Hazy Pale
A juicy haze bomb with notes of lychee, peach  
and apricot. A refreshing bitterness brings it  
all in balance to retain drinkability.

Dark Lager
Utopian’s latest malt showcase. This time emulating 
the great German dark lager, or dunkel lager. 
Toasted bread crusts, spicy hops with a medium, 
soft body … perfection!

Wild IPA, Mixed Fermentation IPA
Fermented with a unique blend of three yeasts, Wild 
Beer’s new IPA brings more acidity than most to 
cut through richer food more easily. A dry finish and 
gentle bitterness make this great for food matching. 

 

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.

Crunch, Peanut Butter Milk Stout
After three months and 37 different experiments, 
this stout has what Hammerton considers to be the 
perfect ratio of peanut butter, lactose and biscuit. 
A hit of roasted peanut on the nose, followed by a 
sweet CRUNCH as it goes down.

 

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.

 

Surfing With The Devil, Hazy IPA
Harbour’s latest hazy IPA is packed with oats for a 
creamy body and dry hopped with Amarillo, Citra  
and Motueka bringing orange and lime zest aromas.
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Next month we head to family-run  
Gorgeous Brewing ...
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