
FRED
Imperial Ginger Ale • 11.8% ABV • 500ml

Bottle Release: August 2017

STORY
Most of our beers begin life as a simple idea of ‘what if?’ and ‘why 
not?’… Then that idea keeps on growing until we need to scratch 
the itch. Jace, from STARWARD, asked whether we’d like to do a 
ginger beer to season STARWARD’s barrels so that they could then 
age whisky in said barrels, to create their limited release Ginger 
Beer Cask Finished Single Malt Whisky. How could we say no? 
We set about concocting a recipe. The base is a combination of 
ale malt and cane sugar; once in the kettle we added 20kg of 
fresh ginger pulp, grapefruit peel, orange peel and coriander. 
After primary fermentation we transferred to freshly emptied 
STARWARD casks and let the beer age for 6 months. The result is 
a kettle soured, high ABV, whisky ginger beer delight. 
Oh, and as to where we got the name Fred from, the ultimate 
dancing couple Fred Astaire & Ginger Rogers.

TASTING NOTES
Fred is unlike any ginger beer in Australia. Firm ginger on the nose, 
a delicate acidity and great citrus and ginger flavours working 
harmoniously. Whisky and oak character come through towards 
the end of the palate. The finish is dry and spiced.
As Fred has aged, it’s flavour profile has continued to evolve. We 
find the acid profile more pronounced, and the ginger, whilst still 
prominent, is less dominating, with the beer more balanced.

FOOD PAIRING
This beer will pair wonderfully with dishes that have ginger in 
them, but perhaps moreso with some complementary flavours like 
fresh coriander and lime; Mexican soft tacos or a Southeast Asian 
curry would work a treat. Fred is also delicious as a julep; add 
crushed ice and mint leaves to a tall glass with a shot of whisky, 
maybe a splash of pineapple juice, and top with Fred.

CELLARING POTENTIAL
With such a high ABV, this beer has legs, so at least a few more 
years if stored upright in a cool, dark place.


