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GET READY TO MEET...

..grear peaple of beer

SEvE ﬁ.,n_._._u._munﬁ was the first brewer |
ever interviewed, in Buroon, which was
incidentally also the first dme I'd ever visited
the place, This was in 1997 and he was [n
charge of o small brewery that seood in the
middle of what was chen Bass. The Museum
Brewery was @ ramshackle  affaic  where
rnﬂm_.ﬁ was done by hand and Steve was in
charge of various beers such 2y Masteipiecs
s well as deasd beer brands back o life,

These inchaded Basy Mos 1 and 2 and a
beer from Joule's: (you can read the piece
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Steve, who had been working for Bass since
the 1960, wenconto to become head brewer
for White Shicld Brewery and was also the
Brirish Guild of Beer Writerd Brewer of the
Year, a fow years after my vislt. And 1 sl
know him and spént some dime chatting
wich him durimg oy kst vislt 1o Burton,

Sinee that wisie, T have mer many brevwers;

licensees and other people wnvoleed in

—

beer and become friends with a few, which
r-.ﬁ_ﬁm me to the theme of the lagest issue
of Original Geavity®: people. People are,
for me, as ineegral a part of beer writing
as travel, food, pubs and the beer char we

drink with such refish.

I'm NOTEUINg L0 [OE UL the ald cliché of
good people make ete ete, bue ['ve dlwayy
found the beer and pub industey convivial
and uu,._.._.._s_..,_:..r even if some of che beers T have
been presented wich are che equivalent of
the school bully in the glas, Twane o kknow

¢ ¢
® 2 9 0

abour m_nn__u_n. iru_.. ﬂrﬂw take decision o _uﬂn.s_._
d.._.__w they m_un_._h_ their days im an indusery char
very few emerge rich from, what makes them
brew chis beer instead of thae and even where
they yo for cheir holidays.

Sawith chis issue we have several intervicws

H.H_.m. —ua.m_.ﬂuu ._u._..m.n._.._. & _H..m.ﬂ.._..._.ru. WIDDE L Tnzu.r

on Spoons’ cagpets, Amand of 3 Fonteinen,
iy amatomy of you the eader and & e
imagindtion of Briscols ballistic beer scene
axa pevson. We hope you like ie.

Adrign Tiermep-Joner, Editor %

Daniel Adrian ete Katrien Will
Neilson Tierney-Jones mz_ﬁa Bruyland Hawkes
Daniel is the BEdivor Addan Pete Brown fi an Katrden Bruyland Wil Hawlees is
publisher of Tierney-Tanes fsa author, journalise is & journalist a journalise and
Original Gravtyh. journalise who writes and broadeaseer who spedialises beer weiter, He
He's edited seveeal abour beer, pubs, specialising in food in tasting the ontribares regnlasly
magazines and food and oravel and and drinls, cspecially moment. 5he writes to the FT and the
broks including how they all get on thie fun parts like alrous whats good, Washingron Posc
his lazest, Wild Pub me:UﬁL”_...___Eb.«EE.E becrand cider _unuﬁuhn_ true. ____.E__.gﬂ:.wnr
Wialls (CAMBA] Flagspot.cak [ petébronsinet Lepricnralicom cipiteribly. com
Siewna Newaels Pals Saims-Crermar Page 24 Dhuivel wwaivild be stiae, Beasls e Nowd A Bidxoms Lw_.mﬁ.@.m;___.f_&mm&
Al s 2 voriapy beseral Barley Wine introduces afflsesmt ol worlelly, pivce of uoek? Al cierves Sazvary v, This freer.
and grey sond patch. He arself to ma — poetic, dusst i -y eyl e anel spice? Yo thought s s He thyniks e
e Fron #his beer soome Fmauiledpenble and ik 100 smales ant bowr, s ermen the e S pior d; the prodlem i
winpsded play et peppery in anecdate. Tereaning leww your mind, instead. that he might be right.
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1he ART OF BEER

LOST & GROUNDED

The seven Friends went marching
up the hill, each one in search of
something and holding & seeptre
in hand. The swan, retuming
down the hill, sppears to have
found something: Perhaps they are
searching for the racoon on the other
side of the hill, himself waving ac
samerhing, someane. I'm nor sore,
Aa | line p the bottles from new-ish
Brisval brewery Lost & Grounded,
I'm enchanted, inmigued, fost ina
story. The labels form 2 panorama.
Much like with the remarkable beers
themselyes. These are beers — lagers;
red ales, saisons = made with such

aplomb, such grace, ['d be enchanted
by the beers alone, The beanmful
arework on the bordes only enhanees
the experience, a wne reflecrion of
what's inside,

Lost & Grounded was Founded
by Alex Troncoso (formecly of
Camden Town __._._.n._.c...__u..__ and Annic
Clemencs, and started brewing oot of
Briscol fn July 2016,

'Orur initial idea was for an illuseearive
approach, our own modern version
of some tradigional Furopean label
art. The playtul side of using animals

KELLER PILS

AGER BEER

APOPHENIA

TRIFEL

"]

W —

B &
3

B

stemmmied [rem wandering
home trom our local |ace
ORE evening and mecting
a very dapper and polite

urban fox, Annie says.

Wanring o we o loeal
illstrapor, ﬁrnu_. zpﬂm___.___.
searched  online  for
"Bristol illnserators” and
found  Alexiz  Tocker
They called her char day.,

'l wanted to make the
branding unique; explaing

| ‘Alexia. There areso many

.,

brilliant beer labels out thers, the
pressure. was on to find something
nev: [ thoughe it would be grear
mitke labels that went on as one __u...m
scoryboard-like landscape, so there
is a real narrative co cach image chac
customers can follow,

"We dim eo convey some playful
esence of the pamicolar beer, maybe
& reference o where one of the
ingtedicnts is from, or the type of
night you mighe expect to have afrer
a few of one particular kind?

Annie agrees: "We wenc ahead with a

clear and persorial vision of what we
wanted. Our illustrations are unique
and left of centre which maeches our
brewing philosophy: we make beers
that take mspiraclon from various
styles to resulr in something thar is
clever and well balanced. Our beers,
juse as Alevia’s heawiful illustearions,
have mulkiple layers o them which
can be either dissecred by the drinker
or can be gimply enjoyed withour
fuss = not everything has to be an
intellecrual exercise, DN

Read the full interviews with Alexda
and Annie at oviginaloasitymeag com,

RUNNING WITH
SCEPTRES

NO REST FOR
DANCERS

FEPY RER-ALE




S0 where did the New England [P4,

this TPA sub-seyle, this nonestyle even,
this hybrid of heps, this finastc beast
straigh our-of Marnis (or should we think
Gormenghast, bur please read on), this
virtoons paragon of haze and hoppiness
come? Mew England, as che name suggests,
ol be the home though as is often the
case with beet, selfproclaimed historians
might suggest thae che sofe’ origins are
cloaked in myseery with more claims than

Beer meets...

CIDER

Several years apn rravellers eheough the clder-
lands af the USA (ok, Pere Brown and Bill
Bradshaw researching their Har/s Bese Cider
book) came back wich reperes of hops being
added vo cider. Just like the reaction o some of
the sranger tales in Herodorus” Histories, hops in
cider seemed putlandish, However, since then noe
anly has hopped cider become become vibrandy
wir-krend, but beer and cider have shared the same
stage as these three exemplary examples show

ik T

an office full _v_uua_._e___;_._.nﬁ._n?wv.b.._m F._.._.“__.n_..w.

However, for the sake of picy and peace,
let’s serrle on The Adchemist’s Heady
Topper as the ur-becr, the one that wen

etk (01, 7 5%
Blacl Maker Brewing make

beers wrich Hereulean-serength
haps. This "New England-sryle

% IPA” arlheres w "syle’ bue hasa
F — welcome thwack of bittermess
"N Breiwing CNer s Cidery Foxchic 4. 7%
Mills _._.n_u_.-.mmmw_i,m”_: brewrwrith wild yeasts. For ! Chedprtoy Brear (o, The Gele, &, 7%
q_..m.... TITLE, n._._.n..__. _.._"_ n.._,._n..__ 1 __E._.... u_n 11 .___._.. _.b_ﬂT_H |._.|_._.._h n._P_..r‘l_r_., E._._._un_.. _..,..Dnn_ T_.._.u. L._n.

hallmarks af a NE TPA, but witch
the arcitude the label suggesrs,
Low on bieterness, but big on

thee dank; allivm wroma. On'the
ECHIEHE, & EromwT- fruir cockrail.

st¥le and then fermenved It on Tom Oliver's cider
lees (the sediment fom the botom of barrels of
fermented cider) for eighe months: The result is
geny rare, diseinetive, withont being roo sharp,
PB @M Br ey

i i wineni, ¥5%
Thas starced wich a Belgian-scyle golden ale. Then
the beer was put into woeden barrels and lees
feom Tom Olivers cider makers added. . Afera
year's slumber the bees was bacde conditioned
and the resule is an elegane and eloquent beer char
is ity vineus, earchy, full-badied and dryibeer
meers cider and all get on famously
ATy tharnbrid hm.b rEAE ...._...b_._..r...”_..

TIHE B

adbi- il

i Pl 1 B

I.:E._n_m ciders can be pretoy vile in the wiung
hands, bur Tom Oliver has an unequalled grasp of
flarvour and how tocbalance fr. This medium cider,
infused with Caseade hops, doesn't quite rasee

of cideror beer, but some quite wonderful chird
dimension in irs own right.

..w.__.__.._“ ._._. il ___ [ELTr Ty ..“_.u.m.._.._u n nﬁw.._.._.d.. g7 .r_.h_

on belore _...\.nnu__._.;_:...m else and starmed
yet anocher path down which TPA can
meander.

And newy, when we think ofa Mew England
1PA; we have & VALY of beers beneath this
name, being brewed in the USA, the UK
and — a4 T discovered on recent visit to
Gepmany — Berlin. Tuchid, millsy, bume
orange in colowr and ivalse seems 1 beer to
ke anger nve co the sarface a5 if the devil
was abroad, They're all shit' as someone
posted an my Teicter feed when [ asked

the blog/mab-o-sphere their thoughts on
the beer [while more recently anather beer
writer oweeted a pic of an Mew England [PA

Ulvbereed Breivery, NEIPA, 5.5%
P'roof chata H_.mm__.an“p_a_o&
PEIPA can's have ahine of
bitterness. Massive rangerine and
e pineapple on che nose. More fraie
wiBe™® o the palate, bt with 2 dry birer
rwist making ir yery drinleable.

[ = \.{..—-_.-._ s ot ey
Arommatics of mangs, papays and
the seernness of biscwity male spring

a fram the glass, while the rapical

froic continoes with 4 creaminess a |

uiciness and wn_a_q finish. It

£ __

>\ THE MASH S_

| 1he 6 PACK

NEW ENGLAND IPAS

where bits and picces of something or ocher
switled about in the glass — Thad drank dhe
samie beer, the BrewDog/Cloudwazer V2

collaborarion, and noted no bies and pieces),

e hewr shall we proceed? How about

thar the New England IPA iz resonant
with the crotic possibilities of tipe and
beuised mopical froit skin on both the nose
znd palare, prickly with the charp bite of
carbonarion, Lad Vegas crooner smooth in
the middle palste, laced wich a lushness of
juiciness, lacking in bitterness, and when
cold and correcely hrewed, as drinkable

a8 any beer seyle, wharever its origing and
designation. A7

e b __.E_?_._..._._....q.._.“_; Ragk, M, mir £F
Tricks, B.4%
Woah, thisisa big, sweer, fruiry
and alenholic, and with cornflakes,
This Magic Fock/Die Molen
collaburation s so fruity, syrupy, ic
needs care and atention,

Rl ERfan I errefitionles, 6
Maccleshelds Red Willow are noc
afraid to call Pereeptinnless a New
England IPA, explaining that in
thieir view the sub-syle is afl about
lots of promatics and a juicy mouth

feel. And of conrse the haze.
i
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Mivacle Brew W5l Pl Winlkes

1PA: A Lepend in Our Time

{ Pete Brown J Dhandel Metlson

{ Boget Prore
A hindsome yolume that celebrares the [PA in EFyou wane ca knew abour the foor ingredients A shameless nepotism perhaps, but chis
allits forms Ies a weighty and well-rescarched af beer chen this is the boak yot will need to buy entertaining excuse for gerting in che wild and
readd, fearuring hiseory, brewing techniques and, and devour. Brown mravelled across the wordd in having a few afterwards is wriceen by Original
nantrally, i sheck selectdon of IPAS from all aver aquest b understand and celebrare che nature of Gravity#’s publisher, There are 22 walks in wild
the world. Is a thivs-inducing labowr of love and beer and the result isa fastastically readable and and remote parts of the UK, all withi some greac
a beautiful bymn of praise to craft beer's most knowledgable boale thar you will find hard to pur boozess at che end. AT]

successful beer sryle, AT/ pavdionbooies. com dewn, A1/ wnbound com / shapcamra.orgink




NNM € o mp Robert Middleton, founder of London brewery Orbit

You've recentdy changed the brewery's

TE:L..:..M. Whyt

We wanted our new branding o betcer
pepresent who we are, what we stand for
our persomalicy. We also wanted it w
communicate all of that more srongly
the customer. We're committed o making
tmeless styles with ‘an eye for balance and
fincsse, we strongly value obr independence
and we lowe music, We really hope people
lerve pur new branding as much as we da,

Which beer of yours pets you thinking
“yeah, I'm glad 1 am a brewer'?

Thar would have o be our Kilsch, Nico,
which s oor cake on the waditional beers
of Colopgne. This beer has so muoch going
an within it — ie% Fragrant and lighe, with
bepuriful Frniry esters from the Kileh yeast,
alongside hecbal, slightly spicy Tecmang hops,
Clean, balinced, dry wnd rofreshing: Like

Althies, it's an ﬁ_unqwu.w:m__.nm Lagerbier - warm
fermentarion followed _u“_q cold conditioning
- BEmiLs,

What are you listening to at the moment
and what is so good abour i

I'vebeen hooked _u._v.. the Lemon Twigs, Medhyl
Eihel and The Big Moon recently. Ordginal,
genuine, creative funes with personaliey.
Bands doing their own thing n the spirc
of independent music. I'm off o End of the
Road and Awstin City Limaes this year, 5o will
hopefully diseover some more new music,

You ook » van around Scotland and
visited loads of breweres — what's your
next expedition? Cycle abont Londos and
visiting pubs with Barclay Perking livery
still on them perchaps?

Brewing in London feels like a preeey exciting
journey in jself, but we keep the sping of
travel alive with our annual tedm trips

Anatomy of.. YO

Cologne, Disseldorf and mn:._un_.m have
leagured so fan Loocks like Pragoe is che

Fvouriee next time around,

Do you dhink ir takes a cerrain person
to be a brewer and whar is that cerniin
naEﬁ_&m:_ﬂw

[ got into brewing primarily becanse of the
brewers | met on iy tour We Huq_u_..__:r“_u._ all
have our quirks, bur share & passion for beer,
a desire to creace someching special and a
collaborative nature. It helps to lee your
heart rube your head most of the tdme.

Where are you going on holiday this
summer

Mcrually, we're off tomorrow in our campar
vany Brian - sear of the Scorsish brewery
tour, Probably head o Prance, bur the jaw
of cimper vanning is that you can cnjoy
the journey withour knowing your exace
destinarion. A bic [ike scarcing a brewery.

Last month we did our fiest ever readesship suevey wa
find gue a it imoee dhout vou, sowe can tadlor O—..E_._.._S._
Crradty™ move oo what you want, ind alse because
we'te nosy, You're qulte interseing reallis aren't you
Yo have very well developed palnts of view on the
st you ko abour, but you're always keen o leam

APPEARANCE

Q0% of you are male. Chanees are you're gged
berween 25-44 and you're worling full time.
Aot ofyou live in London and dhe Sowth Eas

WHAT TO DRINK

Your favoerie style is TPA. Yor also
like yoyzs, paleale and souc 58%
think mainstream lageris awfnl. 7%

have never wied asaur beer,

WHERE TO DRINK

Mot surprising given where Original Graviny
is distribured, bur half of vou prefer o drink
at a modemn craft beer bar. The ocher half are
mainly split berween home and a pub,

WHAT TO DRINK FROM
Your fvourite forma is ke, followed

by cans and then real ale casks You

hewen's nﬂ__w.mn_n inte mﬂ.s.—nu yer,
n_.ﬂm__.m_un all the char about dhem,

more. A third of you believe ‘craft beer’ a3 a term has
become mesningless, bur a fith of PO Are SHE you
knowe exactly whar it means. and whatewver it 15, pou all
drirk it Biar beer isn't the vnly ching char intereses vou.
Yot hitve an artistic side, and you enjoy travelling You're
peeery cool, W like you.

WHAT YOU LIKE

Yoo enjoy Anstomy of.., (thanks!)
and oue QA the most, malding
this the coolesr page i the mag,

WHAT TO READ

Seven oucof 10 c*...__c_n love OG or chink it
preety dama gond. You want s towrite mice
about industry news and gosip.and give yoo
more beery travel guides, K.

'WHEN TO DRINK

Every damn ope of you
drivks beer tnce 3 week or
more, Dion't listen o the neo-
puritans. We're protd of ya

WEIRD FACT

2% of you have boughe
new pair of trainers since
filling ir cur survey,

_ THE MASH'~_

Criaft beer e ! Brevined
by.an] indeperidenty
owned beer beewesy,
producing unigue

and interesting beers
using: the hesr nararal
E.@....&nhﬁu...ﬂmEFF
O at beass chariswhar
icshonld mean.

Chrafi beer ss....

It is a descripoion of the
type of beer T dsink and
Fdoint ger oo canght
opicthe 'rue’ meaning
ar adenacy of the teei.

Craff beer s,
“Sorry. 1 did work oo
the mnmu..n.ﬁ_:. of _u"_.hm._
beer, but AR Inbew
made me an offer 1
couldnle refuse, so T
soid icro them,

B N
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ALL UNDER
ONE ROOF

JIK reglonal, craft and

With one order, ane d y and ene imeokce we can offera
wide range of core 15 ared unique brawing Ingrediants
wilhin three working days from our warehowsa in
Peterboraugh.

Each of our customers hes a dedicated Key account
manager at your service.

Fengate Poirt
Fengaie Pelerborough
PE1:5PE

t: 01733 BB9100

W brswiriselect oo uk
@ galeafbrewerssalocl, oo, wk

W @BrewersSelect

2017, 2018 and 2012 hops are now availabla for
contracting - secure yours now.

WE BROUGHT THE CLASSROOM TO THE BREWERY

info@bristolbreweryschool.
Brewery, 20A Wilsan St, Bristol,

Mew Bristol

co.uk

www.bristolbreweryschool.co.uk
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The Q&A 2

Kyle Larsen, Head Brewer, Siven Craft Brew

g

ﬁ\n_v

Where did you brew before and what
brouglit you to the UK?

I'breveed at Diouble Mountain Brewery

in Hood River, OR and befire char

it Full Sl Brewing also in Hood

Biver, Well, Siven brought me o the

LK sl T wwas ._c_u_.n.n:m o brew fior

at innovative and exoring brewery,
preferably sunside the srates; and

well Siren dcked those bevees, 1 hadi't
previously heard of Siren but they gor a great
recommendation fram acolleague in che UK
50 [ dene & pesurne and as luck would b ic
theywere in the mardeer for a head bocwer,

Whar do yu doif not _.un.ﬂ__.._mh.mu umb.._._._..ﬁ_
racing fast cars, catng

Vhang tue wich oy chiree kiddos and wife
ehejrare my bese Friends really We like

oo ceavel quite o b so cucrentdy T'm enjoying
exploring the English coentry side. | also
bowe maleing bread and mouneain hiking,
Two dhings [ ey eocdivas much a5 _.__n..;.._u._,.
bue miavhe not as much ae ['d lile.

How do you design a beer?

| generally design a beer by starcing
with whar | envigion the end product
rurning out like and chen working

backwards. 'l write our a description of
the eer first and then Agure oo what raw
materials and rechniques will ger me whar
P'mi looking for. After that I eross my fingers
that everything turms our good.

Is Berkshice mu_u_.m:mw

Me o bor me. T love the conney side

and traditional country pubs. The only
thing missing is 2 pood eruft beer pub..
luckily we are going o be opening 1
tasting room and event spdse it our new
warchouse/barrel home so it won't be _E_.m
uncil Finchampsvead gers even beter,

Inn our fove of hops we forger abour warter,
are yon a water hore?
Is that o small animal chae? IFso chen yes!

You have barrels for wood aging, do you see
a day when breweries ditch woaden barrels
in @ similar way as the great porzer
brewerics did, or is chis wowing of wood
justa unnn:h.m back into the past?

I think barrel aged beer is here eo sxay. Barrels
are great for so many reasons | don'e see why

| would ever stop using them. DV

A stvencrafilre.cam

« Camden Town Brewery officially lannched
its mew, shiny brewery and visicor cenere in
July. Keep an eye on @camdenbrewery for
derails of more apen dags,

» Hiristol Brewery School has opened irs
dages offering all manner of conrses from
evening off-Aavour lessans 1o 2 five-day IBD
accredived sytlabus.

» The Brewers Assoctation of American
urveiled a new seal of an upside dovm borte

i
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Grow your own...

BEER

It’s six months since Growing Beer started

and the plot is unrecognisable from s
rahbish-strewn, weed-laden former self,
a% beer sommelier and advocare Ben
Richards reports

“The hops have shot up, wich Cascade and
Fugples reaching the top of their lines

it May, and by July all four variccics are
looking ready eo stare producing cones

soon. They've weathered spring storms that

have severed bines, had shoots nibbled by
rabbies and played host to an epic bartle
between aphids, anes and ladybirds bus
they've saill going strong.

The barley is also looking good, ar full
heighe and curning the classic golden
vellewsr colour as dhe ears curve back down
vor the ground, despice equally n_...__—....:m:_m
conditions. mnu_..m. an ﬁ.,jmf._r. Crop there's a

canstant bartle 1o keep down the weeds and

recent [vad wedther has caused some of the

erop to fall over, l=wing 2 crail that initially

had me blaming cactle, deer ora rogie
f_mm.nq The m_u:.n_ news ik thar most of ic

should srill ripen — every grain lost is 2 dny

it less beer come the final rastng,

Torrential downpours may be bad for
hops snd barley, bur they are good it you'rs

collecting rain and che warer buee is already

half full. When we get co the brew day in
retober it should juse be'a case :m.m___a.:..__m
it and then using in place of mains waren

Yeezst bs sl proving to be che micky ane. I've
gotthe help of researchers e the Unpersicy

that small and independent’ brewezies

cun use on the packaging to prove theit
independence, Thoughes from the induosery
have been ‘mixed' {we wrice, diplomatically).
« SIBA followed suic wich their ownoseal

for the same purpose; seeking “far grearer
clariry in the marker place” citing the face that
Carlsberg bought London Fields Brewery.
 More heart-wearming is thae Modern Times,
the fantastic San Diego brewery, has become

]

B }' -]

af Execer, who are n_.__..._..:m_ E..Ef flower and
fruit samples from the allorment and isolating
the yeases chat may be present. Ity . complex
process and it's cquire likely chart it wont
provide me with a useful veast untl che end of
the summer, 5o it wore be wneil quite late in
the diy char 1 And cur if Tve been able to ger
one of the smrains needed for brewing:

The newt steps are to hope that the barley
survives the British summer, befors
harvesting this and the hops in fave-Augusr
and carly Sepeember respectively. Then,
after the grain is malred, the hops dried
and hopefully the yeast culeared icll be
all SYSIRITE @Eo Corme the sueimn 0 piT ic
together and creare the final beer, Exacrly
whae, how much and the equipment to

be used i5 sl to be decided, as it depends
on how the harvest goes and what rw
ingredients I'll have before me ax the time,

The podeast comes out in Seprember and
will cake liscenars from the eold, carly days
af winter to the final beer at the end of che
projece. The kunch dae will be announced
ot the soctal media, all @growingheer, as
well g the website”

7 procinglrecnconk

L040% employee ovned, malding ic even cooler,
# Beer wricer Melissa Cole has released the
rather lovely Lisle Book of Craf Reer; A puide
to over 00 of the bslkm._maﬁ.h brenss,

8%

= For a full, twice-monthly roend op of
all che news, views and idle gossip from
the beer world sign op o a lovely new
newsletter at originalgravitymag.com

R e
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P10

ARMAND
DEBELDER

Katrien Bruyland meets Armand Debelder of 3 Fonteinen

and sees his dreams come true

Pour lambie on his fngers and he'll rell
you exactly how old the beer is. Armand
Debelder was born and bred in Oude
Geuze, Tough as che pits in che cherries
macerating on 3 Fonteinen Oude Krick,
he's a blend of passion, pride and wit,

"Beers based on spontanesus fermentaton
i be made precty much anywhere in
the world. Feel frée wo call your sour
beer exactly char. Qur beers being called
"sours’, however, increasingly pees on my
nerves. Would you refer o champagne as
“sparkling wine™? You wonldn'r! Speaking
of champagne ... Calling our beezs “the heer
srorld's champagne” pisses’ us off. Oude
Geuge and Oude Krick are lambic beers.
They resule from a choice of ingredients,
the Flanders Fajoreenland terrair, unigue
predustion technigques and generations of
know-how!

Armand Debelder is one co set the record
srraight, And the lambic vocabulury, One
of the fast Pajoctenbund men standing, be
hias she righe o, Nowadays we brew some
of the laimbic worr ourselves. Mevertheless,
Pstilt don'e call mypself a lambic brewer. As
muse of his competivars, my facher was g
lambic blending pub owner' Traditionally,
lambic blenders each made cheir own
lambic beer blends with wort bought from
several lambic brewers. Gaseon Debelder
sericely sold hiis beers at 3 Fonteinen pub,
Startingearly Oerpber, blending ones, two-
and ald threeyear-old lambic o genze i

still limitee en the cold seasans.

Boen dn the eady 19505 as a toddler,
Armand Debelder had to sort geuze boctdes.
before going o bed. With no roam for
play, his childhood memories are dovsed
in lambic. By che tme his father opened
3 Fonreinen restaurant, Belgian Pils and
the lower alcohol workmans ._.ﬂnu.._a:__
beer had gained the publics areention,
Unforeonarcly, the canling mwwnn:_ needed
to chill-serve the wendy beers served in the

restaurant released hear, iﬂnu.__ﬂ:m havoc
o the Oude Gewze and Oude Krick beers
sleeping in the same space. Exploding
bateles, resuleing fruir fy infescarions and
the public becoming fed up with warm,
aridised beer pushed mosc lambic blenders

by guait.

‘Diebelder” and ‘gqnirnng’ don't blend,
While brother Guido ool over ehe family's
reseaurane, chef Anoand lefe che kiechen

with 2 __E_—Em. Take Armand's m_.n.ﬁ__ﬁm Cour
ar 3 Fonreinen: eo learn the story of the
one compliment his facher ever gave him,
"My Facher was a hard man, His tough love
paid off and wught me renacicy. One day
in 2009, we last every ageing bottle of beer
we had due so o faulty thermostae Widh
noching to sell, we were virmally bankrupr,
The beer pouring from the boules which
hadn’t exploded wasted of cardboard. T had
it distilled t Armand’s Spiric: pure, distlled
Onde Geuze. The distllate generated some
money to buy new wore, Afrer T promized 1
wouldn't quir, our colleagues ar Boon and
Lindemans jumped in to help as seare from

scrarch)

Over B0 years after watching his fazher
ancork bareles in the family'spub, Armand
i leaving the stape ot 5 Foneeinen to his
young business pamnes  Wemer  Van
.U_urnqmv_n:_ and  Michael u._.ﬂ.._.ﬁ_m....pﬂ.r
Backed by o discrcer invesror, fambik-O-
dreom is Armand Debelder’s dveam come
erue. Divoom is Flemish for deeam. & few
kilomesers downhill from 3 Fonreinen
in Beersel, lambik-O-droom 35 2 foeder
warchouse meets tastlng room and lambic
beer shop, which is giving lambic lovers a
Ipe ro dream abour,




SIMON

THILLOU

The man behind Paris’ best beer shop has a chat

Irs juse before 10am on a sultry Pass.
‘summer moming and a _nnndn is beginning
o form outside the Pompidou Centre
A streee away, La Cave § Bulles is quietdy
opening for business. This onc-room beer
rqn#aﬁv?&:ﬁunﬁ&nmfuﬂn

of its neighbour, but it has had its avn

gguﬁﬁ_ﬁﬂgﬁ

La Cave & Bulles is the source mﬁ_uﬂu
wine kﬂﬂf&ﬂﬁﬁ#ﬁ?ﬁﬂﬁmrﬂ.
ggrﬂiﬁgﬁﬂ&nﬁ_i
his ceam are che tascemakers for a growing

genecation of brewers and drinkers! says
Thierry Roche, the head brewer ar Paris.
brewery La Goute D'Oe “Without
them, the city’s drinkers would be less

enlightened

Inside, Thillou is busying himself ahead
of another day of selling beer. The owner
af La Cave 4 Bulles is humble sbout his
conmribution o Parls’ burgeoning beer
seene. ‘Is difficule to ralk abour yourself]

with Will Hawkes

city and aﬂﬂs?ﬂg 'There are
perhaps 20 beer-focused bottle shops and a
number of good bars, Even the cicy's greac
m@ﬂﬂﬁaﬂ&n Eﬁsw&.ﬁﬁ.wﬁ

La Cave 4 Bulles, EnE___.Eﬁ..Eu araund

nﬁwﬁﬂaﬂﬁ%ﬁﬂ?mﬂ.ﬂﬁ
:E#E&ruumﬂrw. Eﬁ mere

Thilan, 41 Lﬂwﬁ ‘I think we've offered more W

rasee to-the consamer; we've tried to teach
people that if it’s not wsty, ik not beer”

5o much has changed since La Cave 3 Bulles
E&Fgm Then, Parisiin beer culrure
consisted of Belgian saples, jokey Britsh
brewpubs and the name Brasserie, which
had long ago ceased co mean brewery.

Mow thers are many real breweries — like
La Goutte D°Or, founded in 2012 — in che

bottle of Racheforr EE@H-._EMGE
ago,

F.m%gingg
?&an&uoﬂh Elmﬁ&ﬂ?ﬂﬂnnﬂm
bars are under conerace to diseriboroes -
wery hard eo-open a beer bar in Paris, Thilow,

‘a shascholder in Pariss best beet bar, La Fine

ordinary bars convert to flavensome beer,

When they do, they may well come o him
wﬁ.-manﬁ. Thilon is wary of picking
in particular have been hugely influencial;
Thiriez, in the North, and Mont Salive,
in the Alps, Both are well represented on
his shop's shelves. ‘Daniel Thiriez is the
m&&ﬁ%&nrﬁ_ﬁﬁﬁmﬂﬁ. he
says, ‘and I'm blown away by whar Mant
Saltve is doing’

,Hr__b.n.u.nu_ﬁﬂnwﬁ thied ofiscustomers
nﬂuﬂEﬂ.nmﬂﬁu&nn Eﬂﬁ&dg
beerlovers (including Americans, whe
mske a beeline for his cxeellene Lambic
seleetion), and a third are buying giffs o for
special dinners. He also sells home-brewing
kit and some professional bresvers - like
Agimut. now established in Bordeaus - got
cheir stare having canght the beer _uemﬂhn
Cave i Bulles. He isalso one of the founders

of Brew Unique, a brewing school in the
hearr of Paris.

.H_EE. drcam of a city where good beer
iz wken for granted Is Eﬂﬂmmuﬁgq

.HEus..FEﬂnEmﬂrnﬂ e says. “You
seep into the —u.ﬂtnn...q_nrh_unnn muu..._.
you drink ir, you bave pleasure; chat's che

ity meaning of e

La Cave & Bulles, 45 Rue Quincampois,

—
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MURIEL
CHATEL

Wine and beer aren't such diverse worlds as Pete Brown

discovered when he met the MD of Borough Wines

There’s an odd view in some corners of the
craft beer world thar beer and wine arg
samehow enemies, As vaguely recognisable
beer writers, we here ac Original Graviey
are often pulled up ifwe're seen drinking the
add glags of wite, ag if chis is some kind of
berayal. Bur as Garrerr Ofjver, Brewimaster
at Brooklyn Brewery, & fond of saying, he
has far more in common, and much mone
o talk about with, a master winemaker
than he does wich some guy who poshes a
few burrons ro churmn our industrial lager,

If you're inrerested in the good stuff in one
drink, chances are you might also want
gualicy In another. And thacs why Borough
Wines is rapidly gaining a reputation ws
one of che best beer shops in and around
London.

Muriel Chatel, Managing Direcrar of
Borough Wines, comes from a family of
winemikers, Her grandfacher made wine
in }_mnu_u. and her sister = a successiul
winemaker in the Dordogne. Bur Bordeau-
born Muriel had her heare set on living in
Lendon. In 2002, she opened her first wine
shop on Borough Marker,

‘For a long time [ only stecked 30 wines,
I really Boved imporcing  chem;, Xu::m
them on the marker and wholesale to che
rescaurancs around there. lewasn't a ratonal
bussiness model, but people aren't razional, T
loved it I loved daing business in London,
whiere you can ger wines from all avound
the world.

The irrational business omodel mn into mooble
in 2008, ufter the global financial erash. ‘A loc
of restaurants went under after chat. The only

way for us to stay in bosiness was to focuson
retail and open another mm.ﬁ.ﬁ._

The pace of growth accelerared as Muriel
and her business parmner realised thar a
m.u_n_..._ i:a..rh_m_ could offer an impartane
locus within a community, 'All our shops

are i strong communities, she says, 'Go
around them and they all look like Borough
Wine shops, bur each of them is ssited o
its own particular neighbourhood!

This expansion across London — there are
nowr cen shops with more in the pipeline
- eoincided with the rise of London’s esaft
beer scene, With its localised expression,
beer wmiced Muriels community Ffocus
perfectly. Beer now acconnes for VWY [T
cent ol all Borough Wines revenue.

T love beer becamse | wag missing the
production  side, =ys  Muoriel.  “The
frustracion wich wine it that ity very slow,
You make 2 decision and it can be three
years before you sec what happens: The
beer experience is that you decide you want
someching, you can make it immediarely
apd see bow it goes. Beer i5 30 open and

diverse, Wine fas a lot to learn from ic!

Making a business out of beer and wine,
then, feels symbiotc = p baluince of
long-term structure and safety, and the
mércurial dynamism of modern craft beer.
And both sides share the excitement of
people and place. Borough Wines focuses
en focally brewed beer, bur is also looking
to import beers direet from Europe, At the
end of 2016, Muriel hired Mirch Adams
— a beer writer and educaror and former
publican — o beef op the beer selection,
andl to open the shop's own microbrewery,
4 modest one barrel plant in the cellar
bengath Iilingron’s Essex Road branch,
And w0, the cross-ferdlisadion  keeps
coming. [nspired pechaps by the availahilicy
of growlers in craft beer borele shops,
Borough Wines has innovaced a refillable
wine borde scheme, which allows it oo sell
superior wines ac supermarker prices,

You can'e just look at a business like ours
a5 a wine business, it has o be a dreinks
business, says Muriel. "Wine on wp and
wine refills area dirccr resulv ofour learning
from the beerworld! Seems grape and grain
mix juse fine after all.
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JIM KOCH

The king of craft maybe, but the founder of Boston Beer
Company is full of humble admiration finds Daniel Neilson

Considered, kindly, generous. On occasions
his' wvoice wavers, cracking slightly. wich
emotion. On other occasions his exuberant
enthusizsm bueses forch through hiswaving
arms. Jim Koch, co-founder-and chairman
of the Boston Beer Company, s genuine,

thoroughly genuine.

W meet ar m_..nTrﬂi Meame in Favershan,
He has come over to open the brewery's
refurbished brewhaouse, where his flagship
beer, Samuel  Adams Béston: Lager, is
—u-un_nhnm for UK drinkers.

"To come throngh here as a brewer is a
moment of reverence, Jim eells me, "To
be on 2 site chae s in s fifth century, way
older than our comnery, it like being on
sucred ground —and we come from Boseon
where we think there’s a loc of old s
The anly ather time I've had thar moment
of reverence was: climbing up the hill to
Wieihnsephaner!

There’s a similae reverenee when people
meet Jim, He is che sixch-generaticn son
ter fullow mn the family business of brewing
{longer than the Bosch fmily he poines
pnr), Bt ic was a beer he brewed in the
early 19805 that will fucever see his name in
the index affevery beer boak:

Tstarted brewing Boston Lager in my kinchen,
frve-gallon barches” he recalls of o time when
US beer was overwhelmingly poor Tes
thankfully very different now. My didd was alse
origireally sceprieal aboar che project.

I grewe up in 4 German pare of the TS and
he apprenticed in 4 brewery in Cincinna,
Ohio. His world was local breweries geting
ground wp by big breweries Finally, wha
convineed him was me saying: "Dhad, I'm
not competing againse Budweiser, Millers
and Cones, because 1 know theyll kil me.
I'm going 1o compete with the impares. I'm
going to give people 4 berter beer, and fresh,
1 always believe thar if you give people

 berer casting produce, some [ragment
of the population will drink it And my
original business plan was chat in five years
I'd brew 5000 barrels and it wonld level off.
W got to 5000 barrels in five months.

Tim is friends with Sicrra Mevada founder
Ken Grossman, and together with a few
other earty pioneers. they were ar the
forefront of what is now the craft beer
movement. " What’s cool to me is that the
centre of innovadon in the _Uuh_...a.“_._m world

hay migrated to che US. Ics very imporane
for me, from an American brewing family
thar goes back 1o when Amerlean beer was
very respected. When I scarted in 1984 it

was & laughing seock.

'Bue it's a wonderful American story of a
handful of kind of misfits and oucass,
because thats whae we were, We had a
vision and a passion thae in 30 years have
taken American beer from being a joke o
the role model of how greac beer is made,
We have managed ro mansform brewing
i the Unired Srates and pow in che rest
of the world as craft beer becomes a global
phenomenon. It restored incegricy and
giiality to beer all over che warld!

He tells storles abour Michael Jackson
kippingon hiscouch, ofhow, afrer Coca Cola
and Pepsi ...._.E..._.mnn_ SysLems, n—._.n.ﬂﬂﬁ.nm_ﬁn
of 55-gallon stainles steel containers which
was wsed by many craft brewerics across the
counery, abour hunting our Bishops Finger
and wsing Muntons Homebeewing supplies.
He males a comment abour how yease was
his kids' first pees. I ehink he's joling until he
talks abour feeding chem with maleose,

He's also realistic about wedays scene
Orwererowded in the States maybe, but only
Fyoun work on the distribution "The success
modsl 54 taproom, he says.

After the interview we walk through
the hallowed building of Britin’s oldes
brewery, but ic's Jim people are here o see,

P13 S
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'BRISTOL

Meet 'Bristol', full of personality, full of life, full
By Adrian Tierney-Jones

Flat Bass: and ciderr Oh and an
approximation of the Courage that vsed 10
be brewed in the city, That was the person
I eecall voicing Bristol beer — uprighe [was
that a cravae [ saw chucked away in the
corner or maybe a Rovers' scarf?), slightly
nasal in his defivery (yes it was always a
male), sometimes acidic, sometimes sour.
Maybe on another day a quice chap who
occasionally - erupred, an  urban-based
uﬁuﬂﬂuﬁﬂmnr art of the Morris.

Mow.

He or she {for beer has changed so much in
the ciry that you nesdn't specify o gender)
might not be wearing & bandana or sereee-
preaching abour craft, bue there’s 2 blue-ice
coalness and paper-cus sharpness aboue che
volce thar the ciry’s beer scene represents,
Furthermore, there’s a reach for Aavour,
a breech in the walls of conformity and 2
waving of the flag of liberty char suggests
Paris in 1830

‘Here's Maoor's Juatin Hawke:
authoritative, confident, resolute but also
accustomed to challenging custom (an
iromy given his West Poine background,
an experience he says taughe him focus,
derail and hard work): 'one of the things
that makes Bristol great for beer is the
grography a5 the city is compact so irs
easy oo gt around, There’salso rhe nature
of the people. I have always said char it
is the San Francisco of the UK. Oh and
there are some great brewers,!

if Moor is the woice, the clarion call, the
man on the seeeet corner, then Wiper &
True is the artistic, let's-sce-whar-happens
part of the soul, a drawl, 2 thoughtful trawl
through brewing with an almost academic
conclusion on what it means to be a brewer,
L the Old Burcher's Shop [ experienced the

brewery conduct a tasting of several heers,

one which was their atcempt to produce an

yease producers: Whire Labs and asked if
they had any straing char approsimared
those with a firmhouse/saison characeer,

"To our surprise they found cwo) Michael
Wiper said, 'one that came from a brewery
that used Yorkshire squares and the other
from Manchester!

The beer tasted was che Yorkshire one and
it had barley, whear and oats in che mash,
while the fermentation temperature had

of beer.

been allowed to stay up w277 C - whar 1
tasted was an austere and lean beer, slighily
creamy, sharply fruity, making me think of
alonely farmhowse in the Mendips as dusk
drew in and the lights came on and corks

ﬂﬂxﬂm_uhﬁ_ds.. bottle with a mﬂuh_nm__mr

Mo, let’s hear the voice of Bristol Beer
Facrory, arguably the first Briscol brewery

 English saison. The brewery had contacted  to seize the chance of the emerging and

all-cansuming collusion beween new wave
E%E?ﬁ%?uﬂ&ﬂg
is 2 mix of the gravelly voice umﬂ.ﬁnn_nnnn
and the likesble viet' of exerior design
(the hrewary eap at the Tobacco facrory is
also likeably posc-induserial). It was here
that my faich in the fulsomeness of British
bireer was resurrecred with a tasting of its
Fortitude: chewy and biscoicy, dry and
slightly honcyed.

Finally, the body of besr thar is Briseal also
has to speak wich 2 poetic voice, and T rum
my car to 2 shell and hear the siren voice
of Lost and Grounded's Apophenia. This
is an B.8% wripel, crystalline and brillianc
in its cicrusy fruicness; full bodied,
effervescent, eleganr and eloguent, a volce
that demands to be heard, And with chat
in mind you could say chac Briscol is full
of voices, singular, challenging, poetic,
expetimental, demanding, wistful bue
above all ceystal clear in whar they are
saying 1o us = we are one and yer we arg
not (which is why you can alse include
Bath, Lefr Handed Gianr and Good
Chemistry as voices in the clamour).




KIT CALESS

Pete Brown has a chat with Kit Caless, for whom Spoons’
carpets have been an inspiration for an intriguing book

"Ie's lilee being a foothall fun. Love the club,
hate the bosrd!

Kit Caless is trying to explain his feelings.

toward the ] D ﬁﬁrﬁuuﬁ chain.

Tt's easy 1o mock munun%»o& and mock the
customers. Bee it's jusz tabloid shorchand!
We're ralking abour the infamons pob
chain because Kir has written a boak shout
Wecherspoon's carpers. Why?

T was _..ﬁnn_.m:mn nowviel ealled The Ny Inn,

a darl sariee on conferences and chain
hatels. d-nmﬂﬂmuﬁhﬂ spends his time in
this hotel chain and starts 10 realise thar
ﬂrnE-hmim.“r.ﬁm.nﬂS. the lifts have a
deeper meaning, thar the artworls in all
the different hotels fir cogether 1o coeare a
big picrore. | finished reading the book ina
Canterbury Wetherspoons anel | wondered
if perhaps all the. ﬁ_mnwﬂm_uanE carpers
were gimilag, ull part of one big design, 5o
I wok a photograph of the carper. Then,
when | gor home 1 went to eme in Mare
Sereet in Hackney, and the carper: was
‘completely differen, T realised Spoons was
the opposite of the novel!

Kit had discovered one of the many
bepuiling - quirks of this much-derided
high sereer chiain. It turns oue thae every
single branch of Wetherspoons hay its awn,
uniquely designed carpet. The pattern often
picks up on elements of local history or
celebrares local heroes, Cichers are abseeice,

Some are pamfally vialenr on the eyes: Fear

are boring,
5o Kit began to collect them, He put themn

- on a blog; and debured the ideq on Twicren

Within six hours, he had a collecrion of ifty
photos of different carpees, As it grew, the
blog was featured on TV and i national
press. A book commission fallowed,

‘Most of the H_E_.#nﬂuﬁ.ﬂmn_ﬂurn:u the
?:ﬂ?.?ﬂmhggﬂfﬂmﬁpmﬁﬂ
ﬂ...uw.&ﬂm@h&:aﬂmﬂhﬂﬁ&ﬁ.f&h&u.
Kit grew up in and around pubs, and

warked in them from the age of eighteen,
When he moved w London, pub shifts

allowed him ro earm a hnqﬂ_.h .E._..m._.w %ﬂm

and serting up the publisher Influx Press:
While he's never warked in-a Spoons, he
Fisis 2 lok of time for those who do, and for
those who drink in them.

‘People: are ofien afraid of segulass if yourve
nat ane yoursell They have a gilded presence,
he says. ‘Bur T always smnd ar the bar, waiting
for a conversation: oo happen, T wanted o

talk o everyone because [was going arousnd
the country saking photos of carpers. T didn't
wane to be in there for juss five minotes. The
oy differences beeween one Wetherspoons
and the nest ate the carpets and the people.
The beok is abour both.

We agree abour the "Wetherspoon's
paradon’s the law char dictares thar any
given aspect of Spoons i3 either wonderful
ar awful, with liede in between, Stores of
zecn hoars contracts. or che habir of founder
Tim Martin to hecror his customers about
mHnL_n. are widely Hmﬁﬁnn_ Some ol che

better aspects receive less coverage,

T like' the honesty of Spoons) says Kie,
"They're not the same a5 3 proper pub; but
they're not bad. A Spoons is quite happy
to be i Spoons. People call it Spoons rather
than by its name. The one in Canterbury is
called the West Gare Inn, but if you call it
that, people don't know where you mean.
¥ou explain where it is.and they go, "Oh,
you mean the West Ciace Spoons” Thatsa
signifier of how seeong ehe brand is: every
one has a name and they always have, but
people always juse call them "Spoons”

A the book reveals, chere’s far maore 1o the
chain than irs surface blandnes sugpests,
"The seaft are often very good) saps Kir,
"They're palite and patient enough to clean
up Yot gick! .

Spoons  Carpers: - An - Appreciation. is
publfished by Square Peg, REP £8.99,
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YOU GUYS!

Crar friends. Firsdy, lee oo thank you for all
your support over the last couple of years,
tadlowing Original Graviey magazine,

[t means everything to os. So whien we
decided on the ‘people’ issue ~ it was our
readers whio we chonght deserved the
biggess spread - and wow did yon deliver.
[witter went nuts. This is nowhene near the
Full amounc of pictires we pot sent — we'll
And 2 way to squeeze them in somewhere
else, bue ehey are the anes that made us
langh the mose. As you'll have zeen from
page 7. we've been conducting a bit of
rescarch ourselves as we begin to expand In
a more meaningful manner, And, in shorr,
you'te 4 great bunch of peaple.

Thanks again for all your support

Daniel, ddrian, Pere and Adaw
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Experienced photographer specialising in beer
and brewing subjects. For contact details, info
and many more images visit BEERSHOTS.CO.UK

SEIZE THE CROWN BREWERIES * PUBS # PACKSHOTS # PEOPLE

Uprisin ANFEWRrLCo.ak. - - i H ¥ "
. @) beershotsimages@gmail.com @ @teninchwheels

realale
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real ale )

VISIT OUR NEW SHOP OUR EXISTING SHOP YISIT OUR NEW WEBSITE
IN LITTLE VENICE. | WWW . REALALE.COM

TWICKENHAM D208 892 3710 LITTLE VENICE 0207 286 2244
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The Beer Hunter,

By Pete Brown
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they called him.

Ten years after his death, ics almiose
impossible to imagine whae the beer scene
waig like when Michael Jackson started
writing aboue i, Becanse really, there way
i beer ycene.

Sure, m_no_m___h drank beer, and CAMRA had
fuse searted campaigning tosave traditional
ale, but ne one really analysed ir, wroe
about ic, o1 celebrated icin any kind of
comvinctng way before Jackson came along,

Born in Wese Yorkshice in hw.%u._‘ﬁpnm_ﬂuh
began his career as & local newspaper
journalise, and soon develaped a love of
great beer. His job saw him mravel a great
deal, and for many years he sought out and
catalogued local brews wherever hiswork |
ook him. In 1977 he published che fiese
ever World Guide to Beer, which explored
the differene brewing rradirions around rhe
wotld. In 1990, he presented & six-pare TV
series, The Beer Hunver. which introduced
st of [ts viewers vo the idea of beeras a
drink m be eaken seriousty and savoured for
the firse time.

Ewery beer wricer alive has .n_s_.._m_...n_ Jackson,
whether they realise ie ar noc Want ea
have a discussion about beer seyples? He
was the fiest to define them. Hung up on |
gecting just the right casting notes? He was

the firse eo apply and adape the language

of wine to evake the Ravours of beer, Love
Belgian beers? They were dying out before |
he discovered them and populacised them
ingernacionally,

‘Taday there are eountless beer books that
run through the ussal sections of the
histoey of beer, how beer is made, before
listing a selection of beers orpanised efther
by stvle or counery. Fvery one of them
tollows the formar Jackson devised.

Michael Jackson was the firsc to look at
beer as a global phenomenen and celebrae
its diffevent quirks across the m_n_rn. And
perhaps thac'’s why he was more famous in

the United Staces than his native Britain.

Throughout most of the time Jackson was
writing, British beer fans generally had a
patachial axriude: real ale was the best,
and acher scyles were foreign muck. Bus
America was in the middle of rediscovering
n_s..h..:..____ becrafrer 30 years umuuamn.
prohibition blandness, and was looking
ourwards and across the Arlantic as ic buile
its new craft brewing scene from scrarch.
Jackson inteoduéed them eo Fiemish sour
ted beess, Lambice, Trappise ales, German
and Crech lngers, .m.:.m_mu_.__ rumnw winesand
Seoerish wee heavy. He gently encouraged
their recreation of old English scyles such
as porrer, stour and India Pale Ale, When

I began visiting American brewerdes, in the
carly Z000s, a mm.Ehn_m_ra_H_ of Michael
Tackson standing by the coppers on his own
carlier visit was a badge of honour for many
a proud brewer.

Ten vears afver his deach, Michael Jackson
ﬁhﬂhn “mr.ﬁm'uhlﬂﬂ_.mprﬂ.mnn-n rvﬂn.q ] = mﬂn —uﬂ
was the podfathes to the current craft beer
boom in the UK. He and [ wese among
the fiest eo taste Thambridge's Kipling,

thee firse British beer ro wie Melson Sauvin
u_._u—;. and hiz CNCONTIGEMEent mauumnnn“ nnla__q
dsn:_ud.mmn brewer Martin Dickieto ser
up BrewDog with his friend James Watt,

Tackson is remembered for his pioneering
wision, for his meticulons approach, his
gente championing of beer — hevas
carely, if ever, angry in print, but always
anchorittive and foreeful,

Bat for me, move than all thar = damn,
the baszard could wrice. In his words,
beer became graceful, elegant, romantic,
important, insplrational, and jovful,

If you came to beer a licde too late to
encounter his work, and it now seems our
of dare, jusc remember: he inspired precty
much everyone who now inspires you.

P19 C
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Success for Harvey’s at
International Competition

Harvey's Brewery are delighted to reveal that they have won five awards, including four golds
and one silver, for their bottled and canned beers at the British Bottler's Institute 2017
competition. The following prizes were awarded:

Wharf IPA (Gold - IPA, abv 4.0% - 5.4%)
Georgian Dragon (Gold - Ales, abv 4.5% - 4.9%)
Star of Eastbourne (Gold - Ales, abv 6.0% - 7.4%)
Malt Brown (Gold - Stouts, Porters or Dark Ales, abv 4.5% - 5,9%)
Christmas Ale (Silver - Ales, abv 7.5% and above)

Try them yourself!

Tel. 01273 480209
Email. info@harveys.org.uk

WEWLUNT

...__EE.__._M.EE.__PEN.:: —w m “_.,“__w _r_ __._.____. 272 480 209



That could have been a varnip: They were
certainly a dozen French frics. Avocado.
Cauliflowes, That bloke's in Lederhosen,
and they are definitely borrles of beer, Just
how someone dressed as'a scrawberry was
going o compleee 26 miles of the Beer
Lover's Marathon in Liege, | wase't quite
aure. Perhaps the incentiveafa beer brealk
every couple of milles was enouggh, pechips
it was cthe face thar the vast majority of
ehe 3,000 runness were also in fancy dress
(the theme, in case you hadn't picked up,
wits fruit and VER, and beer, of course, is
a perennial Fvourite), We skip around
o a couple of the beer checkpoines as
the leaders are ploughing through, No
faney drese up here at che front, no beer
at the Achoule stop eicher, This is mer
with boos by the spectacors, willing che
runiets to stop for a beer provided by
men and women dressed as the Achouffe
dwarves. Gradually che runnet’s costumes
become more elsborare, thess are the
angs who stap for & beer or at leasc slow
down. Any drinking by runners iz met
with cheers, It's the same at 18 beer points
along the marathon route across the cicy,
Marathons, I believe, always bring out the
bese in peaple: the best in che runners and
the best of the people in the city, Litge, on
this sunny spring day, was In a supportive
and merry mood, bur ome gers che
impression Ligge is always like this. Lidge
is 2 fun elry, Perhaps ic’s the large number
of stodents here, pechaps it's che underdog
artivade, either way, this is o cicy thae
parties, thar celebraces everyching from
its food, co irs hiseory, from fes artisanal
hetieage and. now, to i beer. And that’s
why U'm here.

Litge, the main city of the municipalicy
of the same name, is Belglum's chied mose
populous ety and lies an hour east of
Brussels, Hoppingon the mrain from Midi,
after the short twip ander the Englizh
Channel, and the Kenr-flar landscape
of wheat and barley pradually begins
o undulate as we enter the Ardennes.
Woodland  sppears on increasingly
sreepening aspects. The erain ambles inco
Wallonia and the home o the pleasingly
named demonym Walloons, Wallonia,
from che beginning of the 19th century
until the middle of the 20ch century, was
the wealthicst region of Belgiom, closely
following Britain into the Induserial
Revalution, Walking around the plazas
of the Cathedral Disericr in cenral Lidge.
the grandeur of the buildings acceses 1o
this. The cathedral irself, the universicy,
the opera howse, even the post office, all
make statements.

We sop for @ donk in che
BeerLovers' Calt & Shop (beer-lovers.
bel, a world-class beer bar with 750 beers
available, and a dozen on tap, more chan
half devared 1o local brewerdes, From
there we head o Brasserie C (brasseriec,
com}, i brew pub set in a former nunnery,
We sit on the hesutifal terrace and sup
fromm its range of single hopped beers,
each named for the IBU unic: 30, &0, 90,
and ies multiple-fermenred flagship beer
Curritis;

“The rest of che day is spent enjoying chis
busy, walkable cicy, We car wafles — Litge
walfles of which locals are rightly proud

from Une Gavfrecee Saperlipoperre

Liege

By Daniel Neilson

and eat boulet ar the characterful Lequee.
Boulet is-a Litge classic or _ﬂm_.n meathalls
in rich zauce, with ..._..:_—._,,..._ mhum_.ru sance and
goime token silad, It is beer food ar fes hese,
We also learn zhour a parcicular Litge
word: e, It's more of an exelumacion
aceually. Tt can be sed in a surprised
way, tilting up at che end: euFT1! Ot
pethaps a bir sad in a deeper voice: ouk
ti, Apparencly, it can also be angry, or
excited, happy and disappointed, Oufli s
ausehul word,

The next day is an opportunicy o explore
the best broveeries of Litge province. We
start our tour gt Brasse & Vous Brewery
(brasse-ec-vouswizdtecom) in Beyne-
Heusay, six km from the Libge train
statlon (pictured boreom left). Our guide,
the impressively sideburned brewmarrer
Bruno Bonacchelli, shows us the brewery
that sits alongsicle the restaurant. Talk w
a brewer in che US, it's hops chat often
dominates the conversarion, in che UK
it can be malts, in Belghwm ie's yease, We
sit and ear ar the pleasant Refectory here,
discussing the casty beers and discussing
the culrure, in the glass and in the city,

Sixty  kilomerres  deeper it the
Ardennes s Braserie de la Lienne
(brasseriedelaliennebe)  Founded  in

2013 by Mélissa and Micolas Résimont
[piccured middle Jeft). Throughour the
toue of this m_w.ninu.w. ger in the harn, we
hear stonics of fairies and knights and
something abonr a golden goar. The
Ardennes s wealthy in fairy ales it seems.
The beers are excellent quality, & dry and
birter MNoire scout being my pick,

. BEER/

TRAVELLER S__
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We grab lunch ar nearby Saavelor Abbey,
one of the oldest monascic foundations in
Belgiom and dating back well over 1,000
years, It’s now parcly a car and hiscorlcal
museum,  Unforcinacely we miss the
town's impressive, and slightly bizaree,
carnival. On the fourth Sunday of Lent,
mien dressed in whiee and wearing a mask
with 4 long red nose, walk through the
own playfully hiting warchers wich dried
pig bladders. By all accounts its a racous
affair, with hundreds more joining in, and
thousands descending on the rown.

Our final brewery stop is a highlighe,
the beers are superh, buc irs locatdon
amaong leafy farmland, is cxceprional. As
we sat on the sunny terrace of Brasserie
de Bellevanx (brassericdehellevaux.be),
near Malmedy, 60 kilomerres from Liége,
cating favourful local chesses and cold
mears, our ragtag group of beer lovers are
happy {piceured vop right), I'm reminded
again of the power of beer.

AxT =ic and wrire thisa couple of months
later, | do remember many of the beers
we mried, the supedadve meal ac L'Air
de Bien, the discussions about the finer
points of yeast cultivation. Bue averriding
allis che snapshot of the Bellevaux verrace,
loud with baneer and replere wich smiles,
all over great beer. Well, chatand che sight
of a dozen mates dressed a5 frites scopping
for a beer halfway chrough che marathon,

! Bege e

{ beerlavermarathon.be
{ wuftitourisme be

! wallondabe
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7 TASTING NOTES

Yeastie Boys
BIGMOUTH [44%!

L Fulliireet (rFErEE

With u name like this youd expeer the

bieer to come yelling out of the can, taleing

no prisoners, nailing down the paliee. An
imperial mather of this, that and the other On
the acher hand irs name s a bir ofa misaomee,
as this is 4 semion Hm__._#.m.uﬁ:n_..nﬁ_ as p__.ﬁ_._.a
and easy drinker, something thar dckles raches
than assaules che mare-buds, Which is what we
want when we think shour summer bees — it
lighe and friskey on the nose, a fun game of
beachball withour oo much competinveness;
pasdon frivit, blueberries _unn_.._b—“_m. and a lirtle
dab of thar chive-like note you gee on West
Coase [PA=, Meanwhile, the finish is drey and
a grear evocation of mpraton. Bigmouth
sarikes again.

AT] { yatichuys.anz

h._.._ﬁﬁ.%hm .m&ﬁtm_.u“...q
ASSISI BELGIAN
DUBBEL 4

e e R S | f *
.:,_._L.......}.__..”.q."_._:......__"_.._..__..

New Bristol Brewery
JAPAN l48%]

MTRERE and ¥
hin LY P

#HESE EOREPTRECHT 0T Aty

Tuscatrer issue one came ou, [ mer 2 bloke in
the Beer Emporiom in Bristol. I'd just starced

a magazine and hed just smred a beewery, We
vowed to keep in wuch, and dida't. But I've
recently been reacquainzed with Noel James, 2
lowely blole, as he's aloo pare of the team behind
the Eiriscol Brewery School {their naming
strategy s consistent, if not that imaginazive).
While relking abous che school, we drank some

of the New Brsol mhn.__snﬂ_._m beers. I m..._uHo._...mr_.._.,

enjoyed all of them, bur Japan stuck oue. Itsa
jasmine and green tea pale ale, with an exaric,
e subtle Oiriental azomma awicling out the glass,
Lilee all their beers, it's masterfully balaneed.
And if the beers are that good, I'd want to leam
From chem. DIN / newbrintalbrewery. comk

h

Big Drop Brewing Co
CITRUS PALE '0-5%]1

I

Fiw ...__..._. o Ly il ail e o I iitait i ..«__....__..__.

Mo brewer of full-strengeh is ever going to
say hand-an-hearr thar their low/ o aleohol
beer is the best one chey make, But whar

it you only make low/na alcohol beers# IF
they're not any good, you'll be our of business
preery quickly, Big Drop Brewing Cowas
founded by Rob Fink and Jarmes Kindred,
with brewer Johnny Clayron ar the helm,

and stareed brewing last year to cacer for the
growing market of people who beve béer buc
sometimes want o ralee it eagy. Wich a —u-.mm_ﬂ._
CHEIS mose, Crisp _u_unJ_.“. and — nn._n.—m._._.w - none
of the stewed or grainy Bavouss you usually
get in chese beers, low alcohol finally gor
drinkable. You'll alse find a seour, a luger and

Hu_u:.nnn__ ale in their COEE FANgE,

PR/ ?h.ama_h&.__ﬂsnﬁa

quamﬁ% Brewery
WHITE RIOT 53%

rmraries ol o punk rook ape

Back in the summer of punk Joe Smummer wmse
a mub-thurnping anthem that [ recall pogeing
along towhen 1ot saw The Clash, Mow, many
sumirers faer and wich Strummer sadly gone
From this world, we can recall those heady days
with brewery-within-a-hrewery Uprisings own
White Riot, 2 selfstyled White Pale Ale char,
suggescive of The Clash, is 2 four-piece hop
ensemble feanuring Cio, Equino, Mosaic and
Enigma Oh there’ some orange zest added
somewhers in the mix. The resalt is a beer that
steachdles the gagp between @ witbier and an [PA,
bur if you really wane to know the reule, then

[ sy dhiie {es zesty, glngy quenching and
refreshing, fruicy and riorousty delicions,

AT] / wpricinghrewery.cod

Harbour Brewing

SUPER SAISON 175%!

Herintars 89 odect wrng hagrele
Beschaees. & Deprees Novth wmd TP hiplul
Harbour's §/9 project involved three different
breers, wich each one being made by a orio of
breveries from weross the world, ac Harbour
and with the Comnish brewery being involved,
This hazy, gold-coloured Super” saison isa
mnr._w_ﬁ_. with a delicare muscat orange note on
the nose, Its elegant and juicy, Dupont meess
Westimalle perhaps with farmers prayingin
field before refiming ro rale 2 vow of slence. It
jingle-jangles wich the crysmalline aromarics and
Hivours of a classic sison, id—nwhun..n_._m.rr
brings in an ardstic swathe of aleohol { Van
Gogh prior ta custing his npﬂ_u..mﬂnn_wﬁﬂﬁ“_,
alongside pepperiness, drynes and a lean,
austere body, suggestive of Tean Vin Dimme in
his prime (and before he stareed selling Coors),
AT} harbowrbreningcom

A u_

Siren Craft Brew
MAIDEN 2016 "%l

gl ok | ' r
flemaling thy tenir bier from aifferent Geper of

Dearyeds preaRes fow o ieecivtaging Arink

Some beers cumble oue of the glass, only 1o
be enlivened (hopefully) by a swid, others
explode our of the borte like Aladdin's genie,
r...._a..m&._.m L, n-u.__.n_..u.n._w:m the air around oL
Siren Craft Brew's Maiden 2016, explodes
out of the 375m! bottle in jovful mood,
desperate to shout abour irself and cell ales
aboue s long life, 1 starced oue as 2 hoppy
barley wine,” it says breachlessly, “And then 1
saw harrels, barvels that once held armagnac,
rumy; red wine, Banyols.. And then [ was
blended!”. Theres no suppressing ies verve,
its dizzying Ravours of caramel and liquorice,
Toed wine is perhaps che biggese barrel aroma
of note, but with a Christmas cake sweetness,
marzipan and all. DN/ sfrenerafilrew, com

-

i

Brooklyn CLOAKING
DEVICE o=

A FOO% frers .__._..._.._..::..._....u.q..._.__....__._._.ﬁ._ i W3 BN

burrels,., vl .__..._.".._. 1ef

Poreer, London's own dnnk, used to be scored
in wooden barrels and e wonld have been
expased ro wharever bugs were clinging onto
the wood, The beer would have sisted, well
we o't ko whit it would have taseed like,
but ['d imagine 4 faic few would have beena
bie soue, a bie, well, earchy. Brooklyn Brewery,
under the eyeof thic immensely talented
Gareerr Oliver, has produced a porer, aged
in ok bartels that once hosted red wine and
fermented wich Brete, the yummy veast strain
thar adds 2 umami-like, tomate savouriness oo
bheer. It's then Fermentod again in a champagre
battle, with champagne yeast. Alongside the
Bretr notes, this 10.5% imperial poreer has
coffee-berry fruitingss, and slice of pineapple,
DN/ Srooklymlrawery.com

-
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ALC BBV VDL,

Brasserie du Pays Flamand
ANOSTEKE BRETT
PRINTEMPS [5.5%]

STy _":.._:_q:.f fravs gorers Lap M

We're international, sowhy not pick out
something that was kindly broughe back for
me from France by o mare. Granved, char’s
less disrance than the Lake Districr, bue ics an
ehitirely different beer culture, Anasteke Bren
Primesnps 2017 wag picked up from Brasserie
du Pays Flamand in Blaringhem, on che
French border with Belgium, I’ a blurry beer,
part spicy mke an the dasic bigre de garde of
northern France, but not far m:uﬂnnmn_ﬂ.ﬁ_..__
IPA. O paper, iveould be roo eloying,
Brettonmyces then enters-the beer, and it
works its wonder adding s meary savouriness
and richness jose like the norchern stews it
would complement pertecily, Cheers Ben,

DN/ brasseriedupaysflareand.oon
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The Twitter and Instagram communities share their beer love and passions
@ Reeridag ¢ #OG enrfonnd
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EVERY SATURDAY
until the end of August

Warehouse Yard, 61 Mare St E8 4RG
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