
THE TASTING PANEL
We launch our own bar this month, so to celebrate we’ve put together 

the beers that will inspire our draught and bottle list.

Burning Sky x Wild Beer Co x Duration x Beer Merchants Huis
The house (or indeer Huis) beer for the Beer Merchants Tap. This first version was 
made down at Burning Sky, with the help of ourselves, Wild Beer Co & Duration. This 
Belgian table beer was brewed using European noble hops and grains of paradise to 
add spice and depth to the soft, fruity Ardennes yeast.

Half Acre Gone Away IPA
This delicious IPA is fresh off the boat from our friends at Half Acre in Chicago, and we 
are incredibly excited to have them in the club and in the bar. These guys make some 
of the best pale and hoppy beers in America, and have never hit UK shores before. 
Gone Away is a West Coast-style IPA built on a pale malt base, with a big layer with 
dank and juicy hops. This is slightly hazy but still very much a West Coaster! Let’s 
bring bitterness back!

Siphon Blinker
Located on the grounds of the superb Bruges restaurant of the same name, Siphon 
Brewing are at the forefront of the modern Belgian brewing scene. Adding more hops 
than traditional Belgian brewers would, this fantastic saison is a refreshing, hazy 
gold delight with a slight citrus aroma and a clean, spicy finish. We’re going to have 
lots of trad Belgian beer at the bar (including vintages!) but also lots of amazing new 
breweries like Siphon, Verzet and De La Senne.

Kona Firerock Pale Ale
Our friends from Hawaii make some of the most drinkable beers in the world, and 
Firefock is no exception. It’s got big, resinous hop notes balanced by plenty of 
caramalt sweetness in what is now a very retro way – very much in the Sierra Nevada 
Pale Ale vein rather than the ultra-pale APAs that are trendy these days. The result 
is a big, satsifying beer. Kona will be a permanent feature in the Beer Merchants Tap 
and with bottles of liquid sunshine like this, its easy to see why.

White Hag The Puca
We are delighted to announce we’ll be able to get our hands on beers from White 
Hag more regularly this year. For our money, they are making the best beer on the 
Wmerald Isle (and that’s saying something!). The Puca is a delightful dry hopped 
kettle sour made with fresh lemons. A perfect palate cleanser or session starter, 
with pithy tartness up front a softer, wheaty finish. Expect lots of noise from these 
amazing brewers.



Paulaner Munich Hell
Paulaner Munich Hell is our favourite lager in the world, to the point that this will be 
our house lager in the Beer Merchants Tap. This is a classic Munich Helles lager, 
built on a honeyed biscuit-like malt base with delicate German noble hops to give it 
a good citrus and spice bite on the finish. There are some great lagers coming out of 
the UK now, but nothing yet comes close to the Bavarian classics.

Northern Monk Campfire Strannik
We love Northern Monk, a lot. They make some of the best hoppy beers in the 
country and their dark beers are up there too. This limited edition of their Strannik 
Imperial stout is brewed with some smoked malts and marshmallows for that true 
campfire feeling – it’s a rich, exciting and decadent beer that hits every part of the 
palate. We expect them to go onto great things in 2018, so we know they will be 
almost a permanent on our taps, and definitely in the fridges.

Beavertown Heavy Water
This is the latest edition of Beavertown’s incredible Heavy Water stout, this time 
brewed with raspberries, cacao nibs and vanilla pods. Beavertown are one of the 
most progressive breweries in the country and are very close friends of ours, so 
expect to see a lot of their special releases in the Beer Merchants Tap – as well as 
plenty of instances of Gamma Ray, because...well, it’s Gamma Ray.

De La Senne Jambe de Bois
One of the originators of the modern Belgian brewing scene, Brasserie De la Senne 
are a huge inspiration to many of the breweries we work with, so we couldn’t put 
together a greatest hits box and not feature these guys. Jambe de Bois is their take 
on a classic Tripel thats absolutely packed with flavour thanks to a big addition of 
spicy Belgian hops. The result is a frighteningly drinkable, but very big beer.

Lervig x Oud Beersel Acid Crush
Last, but by no means least, we come to a collaboration between two incredible 
breweries. This is also a blend of their signature styles, so was an obvious choice 
to showcase! Oud Beersel make incredible geuze and delicious kriek, with all their 
beers gaining a little something extra from the untraditional bitterness they have in 
their original lambic. That makes it the perfect candidate to be blended with Lervig’s 
New England IPA. Together they create a superb juicy, tart, funky beer.


