
Pale ale            0.5%     

Straw            44 

Ghost Ship 0.5% is no apparition; it really is a low 
alcohol beer! Brewed with Pale Ale, Rye Crystal and Cara Malts 
which add depth, and a blend of Citra and other American hops 
for that famous citrus finish and flavours of lemon and lime. 
You’ll get 100% of the taste, at just 0.5% abv. Spooky!

Pale Ale, Rye Crystal and Cara Malts

Citra and a blend of American hop varieties

30L keg, 500ml bottles & 330ml cans 

Spicy food or cheese-laden pizza. 
It also pairs well with white fish dishes, and we recommend it 
with a creamy fish pie

Contains barley and wheat (gluten)

There are lots of ways to create low alcohol beer, but many methods 
involve either changing the recipe or the way it is brewed, and this often 
alters the flavour. Adnams invested in a de-alcoholiser; a reverse osmosis 
plant which allows the team to brew Ghost Ship 4.5% and then take out 
the alcohol. It gave by far the best tasting beer. It allows us to brew and 
ferment as normal and then, at cold temperatures, remove the alcohol 
while leaving all the lovely flavours from fermentation in the beer. It's all 
very high tech, but what it does is allow Ghost Ship 0.5% to sail away full 
of its original characteristics. You still get to experience that famous citrus 
kick when occasion or preference dictates less alcohol.


