
THE TASTING PANEL
Adjuncts come in all shapes, sizes and flavours and have been part of 

brewing for centuries. But recently, things have got more extreme.

Lindemans Faro
We’re going to start with the least controversial additions and ramp it up. So Lindemans 
Faro is a lambic that has been refermented in the bottle with candi or “invert sugar” – 
which is a slightly caramelised form of sugar. It gives the beer a nice amber glow, and 
sweetens it to round off the sharper edges of the wild beer. It’s been done in bars for 
decades, when lambic’s acidity wasn’t craved by beer nerds the world over. These 
days, it’s a niche, delicious and very drinkable style.

La Trappe Wit
Perhaps the most famous form of adjunct brewing, wits are traditionally made with a 
fruity Belgian yeast, lots of thick wheat, coriander seeds and curacao orange peel. The 
story goes that it was an attempt to recreate the famous weissbiers of Bavaria. It was 
a swing and a miss but it gave rise to a great new style. The coriander adds a savoury 
note to the peach yoghurt yeast vibes, and the orange peel a delicious sharp citrus that 
cuts right through in the place of hop bitterness. This beer has the honour of being the 
only Trappist wit, which means you can drink it knowing the profits are going to good 
causes.

Barbar Honey
This isn’t a trendy beer, but it is a great beer. A strong, bready Belgian blond brewed 
with local honey to add a sweetness but more importantly a floral, acacia honey-like 
aroma to the beer that is unique to well-made honey beers. The honey is added during 
the mash, and makes a soft counterpoint to the citrusy hops in the boil. Together they 
make a rich and bittersweet beer that we think trashes all those crafty meads.

Titanic Cherry Dark
Despite its appearance this isn’t a stout, it’s a “dark bitter” with a lot in common with 
an ESB except for the strength. There is a sweet caramel edge, plenty of roasted barley 
and toast notes, and a liquorice-like citrus to it from the American hops. And then you 
swallow and out come the cherries, filling your mouth and synapses with hints of Black 
Forest gateau. 

Tø Øl Limon
Limon is all about citrus. Citra dominates the hop bill, but the aroma itself is all lemon 
verbena and lemon balm, two hugely citrusy plants that have a more floral lemon note. 
The result is something that smells a little like lemon meringue tart, but without the 
acidity. Instead it’s creamy on the palate and exceptionally smooth and aromatic. We 
love how this beer gets most of its character from two ingredients you’d never usually 
expect to see in a beer, especially from a brewery as obsessed with hops as Tø Øl.



Kona Pipeline Porter
A porter from Hawaii may sound a little oxymoronic seeing as they basically don’t have 
a winter, but sometimes the 13,000 ft tall Mauna Kea sees snow and that’s enough 
inspiration for Kona. They’ve used artisan Hawaiian coffee to add some acidic red fruit, 
an umami depth and obviously roasted coffee note to a light and very drinkable porter. 

Lervig Orange Velvet 
Despite what the name suggests, no oranges were harmed in the making of this 
Milkshake IPA. Instead a bunch of mangos were ruthlessly butchered and added to the 
beer along with a shedload of orange and mango-tinted hops, a hint of vanilla and lots 
of lactose sugar for the milkshake vibe. The result is a surprisingly balanced beer, (in 
the context of milkshake IPAs that is) but it’s still totally frickin’ nuts and would make a 
traditional Belgian brewer splutter over his Weetabix.

Hof Ten Dormaal Framboos Y Chocolate
I never expected a Belgian brewery to make a beer like this. In our heads there must 
have been demonstrations outside the brewery, with traditional Belgian brewers holding 
signs saying “Down with this sort of thing”. But when you dig into the detail it’s actually a 
very Belgian beer. It’s a dark amber that has gone subtley tart thanks to the raspberries, 
and the “chocolate” element is actually a dusting cacoa nibs in the fermenter that are 
only really noticeable once you’ve swallowed. This beer really grows on you so give it 
time and approach it with an open mind. If the Belgians did, you can too.

Tiny Rebel Sugar Rush
Tiny Rebel may be most famous for their delicious (and CAMRA-award-winning) real 
ales, but these former homebrewers love to mess around with adjuncts. An experimental 
range that started with their marshmallow porter and Clwb Tropicana has reached 
its logical conclusion in Sugar Rush, an unashamedly childish imperial stout. The 
classic, biscuity and roasty malt base is torn apart by sweet lactose, chocolate, cherry, 
marshmallow and god, even a kind of Cola bottle flavour. It’s absurd, and yet you can’t 
help but smile as you drink it.

Buxton/Omnipollo Rocky Road Ice Cream
Last, but certainly not least, we come to Omnipollo, the inventors of the pastry stout. 
Most recently seen putting burgers and fries in someone else’s mash tun, gipsy brewers 
Omnipollo have no regard for the traditions of brewing, and have found firm, excitable 
friends/enablers in Buxton who love a challenge. Rocky Road is based on the classic 
American no-bake treat, with marshmallow, cacoa nibs and lactose coming together 
to redefine the notion of a pudding in a glass. Try to hate it, I dare you.


