
THE TASTING PANEL
This month’s box is a celebration of a moment in time, a sense of place 

and the evocative nature of beer.

Lervig House Party
Stavanger is a pretty social town, people like to get together and as with many 
gatherings, that always includes alcohol. Lervig wanted to capture the essence of 
the Norwegian house party and create the perfect beer for the occasion. Loaded 
with Citra & Bru-1 hops, this is packed with pineapple and citrus notes, with a hit of 
tropical fruit on the finish. Entirely crushable and stacks perfectly in a fridge/cooler/
bath tub full of ice.

Half Acre Daisy Cutter
For us, this is the quintessential American pale ale. An unassuming everyman beer 
that has developed a cult following over the past decade of so. When we sit back 
and dream of American road trips, this is the beer at the end of the drive. Refreshing, 
bright, packed full of hops and with an undeniable American feel. There will always 
be trends in beer, but the greats remain a constant.

Gipsy Hill Parrothead
A perfect example of a brewery recreating a moment in time. This Margarita sour 
is loaded with the spirit of a tropical island, sitting poolside, cocktail in hand and 
sunshine overhead. Brewed using the same ingredients as the classic cocktail, this 
is zesty, tropical and perfectly brings you back to that summer holiday.

Schlenkerla Marzen
We mentioned the classics in the opening letter and this is without a doubt one 
of them. Schlenkerla are the figurehead brewery of Bamberg, a town famed for its 
rauchbier. Using a unique smoked malt, the ingredient the region is most famed for, 
this delicious lager could not be from anywhere else – a style often copied but never 
quite matched, Bamberg is THE place for smoked beers.

Chimay Bleu
Trappist beer is one of Belgium’s most famous assets. These monastic breweries 
hark back to times past – the monks live simple lives without the knowledge or need 
for trends and fashionable ingredients like much of the beer world. Instead, they 
produce some of the world’s best beers in the same way they always have. Chimay 
Abbey is a spectacular place and somewhere we are always bought back to when 
cracking this superb dubbel with liquorice, sweet date and heady nail polish notes.
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Kona Koko Brown
Hawaii is, let’s face it, one of the most beautiful places in the world and Kona are the  
quintessential Hawaiian brewery. This is a very unusual beer for them in that it is dark, 
but Koko Brown is brewed using native coconut, lightly toasted for more aroma and a 
slightly roasted edge. This deliciously toasty beer is filled with the essence of Hawaii.

Burning Sky Saison l’Ete
Nestled in the picturesque village of Firle, Burning Sky, are in the heart of the Sussex 
Downs, a beautiful part of the world now as famous for its wines as many parts of 
France. This delicious seasonal Saison is brewed with elderflower picked from the 
hedgerows surrounding the village and aged on local gooseberries to add complexity 
and tartness.

Tiny Rebel x Northern Monk Fields Forever
As with the Parrothead, this is an example of brewers using unorthodox ingredients 
to evoke a time and a place. When we first tried this psychodelic ode to strawberries 
and cream, it took us immediately back to Wimbledon weekend, Henman Hill and the 
classic dish for tennis – strawberries and cream. The use of vanilla beans is incredibly 
clever and ticks all the boxes here.

Boon Oude Gueze
Lambic brewing is as close to the sense of terroir wineries look for as you get in the 
beer world. The Senne Valley has a perfect micro-climate to make these spontaniously 
fermented beers, and while the methods can be copied, the results can’t. The blend 
of temperature, humidity and naturally occuring bacteria in the air are what gives 
Lambic its unique flavour, as well as the well-trained palates of the people who blend 
it. This Oude geuze is a blend of one year and three-year-old labic, bottle conditioned 
for natural carbonation.

Wild Beer Co Somerset Wild
As with the Boon above, this beer is sour and spontaneously fermented, but that’s 
about where the comparison ends. Somerset has another perfect little micro-climate 
– this time ideal for the apple orchards that surround the brewery. These orchards 
attract their own unique bacteria that develop this beer in a similar way to geuze. 
This is a true product of the region and you can absolutely taste it, right down to the 
apple skin.
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