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JAMES PURLING

Congratulations!

James got these in to celebrate his 

wedding anniversary as he and his 

partner couldn’t make it back over to 

Dublin to celebrate.

Congrats guys, and please enjoy

£20 to spend on our bottleshop!

Email support@flavourly.com to 

claim your prize!
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Kevin O’Donnell, Editor
Writer, beer geek and self-
confessed crazy cat man. When 
not drinking beer, can be found 
watching professional wrestling.

The TeamA hello from the editor
After being transported all the way to Beijing with China’s leading 
craft beer brand PandaBrew in last month’s issue, there was only 
one way to follow it up. That’s right, we’re going to Glasgow! I’m a 
Glaswegian, I’m allowed to make these jokes...

Seriously, though, we have another great issue ahead as we visit 
the latest brewery to be producing great things in Scotland’s 
largest city. The craft beer revolution is absolutely thriving in 
Glasgow and Merchant City Brewing have come flying out of the 
gates onto the scene.

Down in London, a different kind of revolution is happening: a 
lager revolution. Pillars Brewery are doing all they can to right the 
wrongs of lager past and bring craft beer’s forgotten son back 
into the family. 

In gin, Cameron is introducing us to another gold medalist from 
the inaugral Scottish Gin Awards with Distilled Gin of the Year, 
El:Gin. You’ve got three guesses to work out where they’re from.

Be sure not to miss our Burns Night whisky guide on page 32 so 
you can raise an appropriate toast to the lassies!

With that, it’s time for me to bid you adieu for another month. 
Please enjoy Issue Eleven of Flavourly.

Cheers!

Kevin O’Donnell

Welcome

Cameron Willis, Writer/Designer
Beer-loving writer with a penchant 
for mischief and a passion for 
travelling. Digs life, friends and 
anything by John Steinbeck. 
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Beer
Discoveries
Each month, Flavourly’s resident 
beer geeks scour the globe for the 
most delicious craft beers that 
the brewing world has to offer 
and delivers them right to our 
community members’ front doors.

Here’s what they found...



An ambitious take on a traditional 
American wheat beer, this brew is 
charged with Simcoe, Amarillo and 
Lubelski hops that you’ll feel right 
down to your bones. It’s a 2015 
Institute of Brewing and Distilling’s 
Homebrew Winner.

SKELETON BLUES - STEWART BREWING
5.2% ABV, AMERICAN WHEAT BEER

SERVING TEMPERATURE: COLD (4-7°C)

A delightfully rich porter, bringing 
together hints of chocolate and 
coffee with a delicate texture. This 
brew from Hadrian’s Bandwagon 
range is completed by a deliciously 
full plum flavour. It’s the perfect 
winter warmer to kick off the year.

PLUM PORTER - HADRIAN BORDER BREWERY
4.9% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

Brewed by our friends at BAD Co., 
it’s as crisp and refreshing as you’d 
want from a lager. Some serious 
dry-hopping with Summit, Perle 
and Mosaic adds depth and flavour 
with a juicy citrus bite. The hotly-
anticipated sequel to lager.

ELECTRIC BOOGALOO - FLAVOURLY
4.5% ABV, LAGER 2.0

SERVING TEMPERATURE: COLD (4-7°C)

Expect big hops, crisp bitterness 
and effortless refreshment. Cascade 
hops bring citrus flavours that are 
finished off with a full-bodied malt 
character. There’s toffee overtones 
with a moreishly bittersweet 
flavour.

IPA - MERCHANT CITY BREWING
5.8% ABV, INDIA PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A dark Vienna lager with the classic 
flavour of noble hops. Merchant 
City Brewing squeeze a well-
rounded experience for all the 
senses; it tastes as good as it smells. 
Balanced by the toasted character 
of Vienna and Munich malts.

VIENNA LAGER - MERCHANT CITY BREWING
5.0% ABV, AMBER LAGER

SERVING TEMPERATURE: COLD (4-7°C)

Untraditional Lager is a modern 
take on lager brewed in line with 
the Bavarian Purity Law. Rooted in 
experimentation, this lager brings 
ingredients from around the globe 
together to produce a no-nonsense 
lager for the ages.

UNTRADITIONAL LAGER - PILLARS BREWERY
4.5% ABV, INDIA PALE LAGER

SERVING TEMPERATURE: COLD (4-7°C)

This Auld Smokey number is a rich 
dark beer with a complex malt 
profile and distinctive Hersbrucker 
hop character. A smooth winter ale 
which has a blast of smokiness to 
round off its flavour. Try it with a 
rich, tangy cheddar.

AULD SMOKEY - HADRIAN BORDER BREWERY
4.3% ABV, SMOKED BEER

SERVING TEMPERATURE: CHILLED (7-10°C)

This tea-infused pale ale combines 
Cascade hops with flavours of 
orange and lemon peel to give 
an instantly refreshing bitterness. 
It’s great that we’re continuing to 
see Scottish start-up breweries 
producing such great beer.

AMERICAN PALE ALE - MERCHANT CITY BREWING
4.7% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)
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“A pale ale for today’s generation”, 
this creative American-style pale 
is brewed using a balance of UK 
grown Cascade hops and three 
separate American hop varieties, 
producing a decidedly tropical 
edginess.

BEDLAM PALE - BEDLAM BREWERY
4.8% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

These fruit infused beers are very 
on trend and this mango Berlinner 
is self-proclaimed “sunshine in a 
glass”. Mango and tropical fruit 
flavour meet with a gentle fizz 
and delightful zest. Like juice but, 
y’know, better.

MANGO BERLINNER - TEMPEST BREWING CO.
4.0% ABV, BERLINER WEISSE

SERVING TEMPERATURE: COLD (4-7°C)

A unique, sweet, well-rounded 
stout that brings together a 
range of malts and hops to give a 
distinctly Irish take on the well-
bodied black brew. Pale malt, roast 
barley, black malt and flaked barley 
are blended with fresh oysters. 

OYSTER STOUT - PORTERHOUSE
4.6% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

A traditional red ale that retains 
a notorious heavy cream head. 
There’s distinctly fruity flavours 
over caramel notes. Chocolate, 
wheat, pale and crystal malts are 
brought together with three hops 
to produce this premium red ale. 

RED ALE - PORTERHOUSE
4.2% ABV, RED ALE

This refreshing and classic 
pilsner lager is brewed using 
a combination of traditional 
German hops including Saaz and 
Tettnanger, resulting in a mild, 
fresh, citrus aroma and delicate 
bitterness.

BEDLAM PILSNER - BEDLAM BREWERY
4.2% ABV, PILSNER

SERVING TEMPERATURE: COLD (4-7°C)

This has everything you’d expect 
from a high quality porter – there’s 
chocolate, coffee and it’s full of 
flavour. Pale, crystal, brown and 
chocolate malts are married with 
Fuggles and Goldings hops in a 
wedding for the ages.

BEDLAM PORTER - BEDLAM BREWERY
5.0% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

This flavoursome stout offers 
a rich and concentrated palate 
without being overly intense, 
leaving behind luxurious flavours of 
sultanas and chocolate. With a rich 
nose of coffee, caramel and malts, 
this is one for the dark beer lovers.

CHOPPER STOUT - SIX DEGREES NORTH
7.0% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

This roasted porter is robust, 
smooth and balanced perfectly 
with spicy American hops. There’s 
a fruitiness to this flavoursome 
ale, which compliments its dark 
roasted coffee and sweet chocolate 
character.

ELEMENTAL PORTER - TEMPEST BREWING CO.
5.1% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

SERVING TEMPERATURE: CHILLED (7-10°C)
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BE SURE TO VISIT YOUR ACCOUNT ON FLAVOURLY.COM 
TO RATE AND REVIEW ALL YOUR FAVOURITE BEERS

This dry hopped spicy red ale is 
a valuable part of the First Chop 
Brewing Arm. Fruity flavours offer 
a dry sweetness behind a lingering 
bitterness as four hops combine to 
produce this modern example of an 
English classic.

RED - FIRST CHOP
4.6% ABV, RED ALE

Kirkstall Brewery has roots in the 
12th century and it produces 
traiditonal beers with a modern 
twist. Three varieties of hops give it 
an elegant citrus nose, it’s very pale, 
and just as it says on the tin, it’s 
spectacularly thirst-quenching.

THREE SWORDS - KIRKSTALL BREWERY
4.5% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

This is Hop Stuff’s flagship IPA, 
made with the finest Maris Otter 
malt and blended with Citra and 
Cascade hops among others.
The particular blend of malt and 
hops achieves a distinct fruitiness, 
followed by that IPA bitterness.

RENEGADE IPA - HOP STUFF
5.6% IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

At first taste it seems a classic 
oatmeal stout with overtones of 
vanilla and chocolate. However, 
citrus offers a unique zestiness 
while the beer is rounded off with 
a wonderfully distinct pepperiness. 
There’s a hidden spice to it.

POD - FIRST CHOP
4.2% ABV, OATMEAL STOUT 

SERVING TEMPERATURE: CHILLED (7-10°C)

Many pilsners are filtered, which 
kind of sieves out key aromas and 
some body from the drink. This 
Unfiltered Pils is all about keeping 
the flavour in. A traditional Czech-
style pilsner, there’s elements of 
honey, lemon and a hint of spice. 

UNFILTERED PILS - HOP STUFF
5% ABV, PILSNER

SERVING TEMPERATURE: CHILLED (7-10°C)

SERVING TEMPERATURE: CHILLED (7-10°C)
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Founded by Steve and Jo Stewart, Stewart Brewing has been serving the 
good people of Edinburgh and beyond high quality, independent craft beer 

since 2004. It has quickly established itself as one of Scotland’s most successful 
and recognisable breweries. Built on foundations of innovation, high quality brews 

and having a lot of fun, Stewart is a gem in Scotland’s brewing crown.

STEWART BREWING

Founded “like all craft breweries ought to be” in the back of a garden shed, 
this unique, fun and flavoursome brewery set out to reinvent lager and prove 

it could be just as tasty as its ale counterparts. After years of experimentation to 
get the perfect recipe, this Walthamstow based brewery developed a radical lager 

that we have the honour of bringing right to your door.

PILLARS BREWERY

Kirkstall has a brewing heritage stretching all the way back to the 12 century 
and the beers of the original Kirkstall brewery were renowned across the 

country. Now, this new brewery in the town has birthed a resurgent brewing 
culture with modern brews updating the ethos, vision and passion of yesteryear.

As Kirkstall say, “the beers speak for themselves.”

KIRKSTALL BREWERY

Named after the famous area in Glasgow’s city centre, this brewery was 
founded as a toast to the city and the special relationship that those behind it 

have with the Merchant City. Their range reflects the character and diversity that 
makes up the area. With years of experience on the team, these guys are serious, 

and determined to make beer with a difference.

MERCHANT CITY BREWING

Hop Stuff have one mission – to make craft beer for everyone. They want 
their beer to be both sessionable and sippable, and to be enjoyed by everyone 

from the heavily bearded hipster to their own grannies. It’s beer for you and me, 
and anyone else who wants to join in. They’re the latest in a long line of emerging 

London breweing talent who we couldn’t be happier introducing you to.

HOP STUFF 

Partners in Beer
Before making their way to your doorstep, the delicious craft beers in your Flavourly box are lovingly 
created by some of the best brewers in the world. Meet our latest partners in beer.
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First established in 2012 from the boot of founder Richard Garner’s car, First 
Chop Brewing Arm are a Manchester brewery with that special Northern Soul 
sewn all the way through their beer. They’ve grown exponentially since then 
and are pioneering the production of gluten free craft beer. They’re ambitious, 
they are always experimenting and they support top class beer.

FIRST CHOP BREWING ARM

Founded in 1994, the Hadrian Border Brewery is situated in Berwick and 
has overseen a growth from an 8 barrel brew plant to a massive 55 barrels 
in 13 years. If anything, this reiterates the quality of beers Hadrian have been 
producing over the last two decades. A strongarm of the Northern English craft 
drinks world, they’re a perfect blend of old ale styles and creative new ideas.

HADRIAN BORDER BREWERY

Porterhouse are Ireland’s largest independent craft brewery and you can 
literally taste why. Ingredients are sourced locally and all beers are brewed 
by hand in small batches. First opened in 1989, they now have Porterhouses 
in Dublin and as far flung as New York. Expect considered, thoughtful and 
wonderfully Irish brews.

PORTERHOUSE BREWING COMPANY

Founded in April 2010, this Scottish Borders brewery is another flying the 
Saltire in the world of craft beer. Their vision is to keep it fresh, be innovative, 
respect the craft, and champion quality above all else. They only make beer that 
they’re proud of, and that they’d want to drink themselves. And it’s paying off as 
the awards just keep rolling in.

TEMPEST BREWING

Bedlam are all about brewing the best beer with the finest natural 
ingredients. All beers are brewed using the best whole cone hops and barley 
malt they can find. Based on a farm near Brighton, all of the energy required for 
brewing comes from solar panels, they plan and harvest their own hops and even 
supply all spent grain and hops to local farmers to use as cow feed for free.

BEDLAM BREWERY

North East Scotland based Six Degrees North take their name from being six 
degrees north by latitude from Belgian capital Brussels. Their entire brewery is 
inspired by the world-class Belgian brewing process and, as a result, everything 
from their beer to their name is a celebration of Belgian brewing culture. They’re 
beer lovers and beer drinkers and, if you don’t already, you’re going to love them.

SIX DEGREES NORTH
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Just about everything – the 
solitary car, the enduring foliage 
and the ground beneath my 
feet – is covered in a generous 

layer of thick, white frost as I reach 
an industrial estate on the very 
perimeter of Glasgow city centre. A 
dense layer of mist has descended 
upon the city and only the shuttered 
doors that immediately surround me 
are visible, the only noise a gentle 
hum somewhere within one of the 
units. It’s like a ghost town.
 As I ponder my next move, I hear 
the undeniable creak of a door being 
opened before a friendly face pops 
out and asks: “Kevin?” I’m in the right 
place; I head inside the humble 
headquarters of Merchant City 
Brewing. 
 Merchant City are one of the 
newest breweries to place their mark 
on the thriving Glasgow beer scene 

(their first brew happened only in 
August of last year). Alongside the 
likes of Dead End Brew Machine, 
Up Front Brewing, Gallus Brewing 
and others, they’ve quickly set 
about doing what is fast becoming 
a tradition in the city’s craft brewing 
sub-culture: quietly making some of 
the best beer in the country.
 Merchant City was born from 
people keen to create something 
identifiable to an area that has 
played a huge part in their personal 
and working lives; to brew beers 
that reflect the quality, character 
and diversity that makes up the 
best of Glasgow’s Merchant City, 
an undeniable  cultural hub of the 

former European Capital of Culture. 
 “The Merchant City brand maybe 
doesn’t mean that much to people 
outside Scotland,” explains business 
development manager James Kidd, 
shortly after welcoming me to their 
modest brewery. “But in Glasgow it’s 
a renowned and vibrant area of the 
town.”

GLASGOW
MAKES
BEER

WORDS: Kevin O’Donnell
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 Despite this intrinsic link to the 
city it calls home, Kidd has no qualms 
admitting “our aim is to grow out of 
Glasgow.” He sees having their beers 
featured in Flavourly boxes up and 
down the country as an important 
stepping stone to making a name for 
Merchant City beyond the confines 
of Scotland’s biggest city. “To get our 

beers out there, it’s quite important to 
get into peoples’ fridges in the rest of 
the country.”
 Behind all great breweries, though, 
must stand a great brewer and you’ll 
know this key component has been 
accounted for from your very first 
sip of Merchant City beer. Heriot 
Watt graduate Adam Gray assumes 

this vital role and with him, as the 
brewery’s website proudly proclaims, 
“the science is in safe hands.”
 With years of experience 
working at some of Scotland’s top 
independent breweries, he tells me 
about his excitement at coming on 
board such an exciting venture at this 
early stage and being able to shape 
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the direction of the beer it produces.  
And after years of working at different 
breweries, he’s happy to have a 
brewery he can call home. 
 “I’d like to be here for the long 
term,” Adam muses. “I’ve got 
experience of lots of different places 
but [Glasgow]’s a nice city to work in.”
 The range, like the brewery 
itself, starts off small but plans for 
expansion are never too far from the 
Merchant City team’s minds. A core 
three – a Vienna Lager, an American 
Pale Ale and a trusty IPA – are the 
primary focus for the moment but the 
cogs are constantly turning, whirring 
away in the background for what 
could and should come next.

 Their Vienna Lager combines 
lightly toasted Vienna and Munich 
malts to give a copper colour and 
a complex, malty profile. This is 
balanced perfectly with noble hops 
– Saaz from the Czech Republic and 
Tettnang from Germany – to add a 
touch of dry, floral spice. It’s then 
fermented with a German yeast strain 
from Weihenstephan and lagered 
for six weeks, resulting in a stunning, 
smooth and clear beer.
 Their IPA is as balanced as they 
come and doesn’t hit you over the 
head with any one element. Though 
its hop character from copious 
amounts of Cascade is allowed to 
come to the fore, a pleasant malt 

body rounds things out nicely and 
provides a stunning mouthfeel.
 Perhaps the most interesting of the 
bunch, however, is their American 
Pale Ale. Sure, it uses pale malt from 
British spring barley before heaping 
in classic hop varieties from the US 
and Europe (Cascade for a citrus 
bite and Saaz in support with a light 
spice). The magical key ingredient is 
a propriety blend of fragrant black 
tea with orange and lemon. This little 
extra takes this APA to a different 
level; super citric, highly aromatic and 
unbelievably refreshing. 
 “I’ve been a fan of tea beers for 
quite a long time and it’s always my 
go-to idea for something new: stick 
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some tea in it,” says Adam. “There’s 
a lot I could do with tea. I’m quite a 
big tea drinker. Tea and beer are my 
favourite drinks so bring ‘em together. 
I’d quite like to do some more tea 
beers at some point.”
 Though you can probably expect 
to see more infusions from Merchant 
City Brewing in the future, they’re 
looking to steep themselves in 
more than leaves. Beer culture and 
experimentation are both things 
they’re very much entrenched in. 
 “The conversations we have in here 
about beer are epic,” James states. 
“It’s really nice to have a company 
where everyone is into their beer. 
And quite seriously into their beer. 

It’s a common tongue, a common 
language.”
 “The lads are making a brew a 
week on our pilot kit to flex their 
muscles. I say this smiling as listening 
to Adam and Simon speak about 
what they’re going to brew and how 
they’re going to brew it on a weekly 
basis is really quite exciting from 
a beer perspective. We’ve had an 
imperial stout that smelled absolutely 
amazing.”
 While Adam considers how that 
imperial stout could be scaled up to 
the full-size kit for a proper release, 
he shares some of the other exciting 
plans that are rattling around in his 
head. “I want to do a double IPA at 

some point, something strong. A 
wheat beer would be good,” he says. 
“We’re looking at kettle sours as well, 
so hopefully we can scale that up to 
the big kit if it turns out quite nice, 
which would be interesting. There 
aren’t too many Scottish breweries 
doing sours.”
 With plans to open an adventurous 
new venue in its namesake location, 
it’s plain to see that Merchant City 
Brewing are looking to expand, 
innovate and take the beer scene by 
storm in Glasgow and beyond. All of 
this would be moot, however, were 
the beers anything less than great. 
But as they would say in Glasgow: 
they’re pure, dead brilliant!
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THE         OF
Cameron Willis looks at the creative labelling behind our favourite craft beers 
and, just like he religiously does with the beer inside the bottle, he asks: 
what exactly goes into the designs on the outside? 

Bringing with them 
a world of flavours, 
styles and brave ideas, 
craft drinks have 
revolutionised the way 
that we look at beer, but 
it’s not just how they 
taste that has caught the 
eye of us beery types.
 A huge part of the 
industry is the in-depth 
artistic design that goes 
into the wide range of 
craft beers available the 

world over. If the beer 
gives craft its voice, the 
art gives it the podium. 
 That image on the 
outside the bottle has 
always been synonymous 
with what’s inside, with 
the unconventional and 
progressive approach 
taken by these crafty 
designers, often moving 
in tandem with the 
approach of the brewers.
 In celebration, and 

because being craft beer 
fans we couldn’t wait 
to find out ourselves, 
we spoke to some of 
the absolute masters 
of creative craft design 
culture about what 
goes in to some of the 
most unique designs in 
drinks. From Colorado to 
Copenhagen, craft beer 
label design is kind of a 
big deal.

Dreamy, abstract, 
enthralling. Sweden’s 
Omnipollo don’t only brew 
some of the best Scandi 
beers around, but under 
the stewardship of Karl 
Grandin they have some 
of the most unique beer 
bottles on the market. 
Their trendy, luminescent 
edge make them look like 
something all the cool kids 
would have on a t-shirt.

  “The Omnipollo images 
are explorations of the 
unconscious, dreams, 
daydreams, memories, 
visions,” explains Karl. 
“Instead of trying to create 
art that would somehow 
describe or portray the 
style or taste of a beer, 
I look for what’s going 
on in the Omnipollo 
cosmos and try to capture 
something less obvious. ”

 Although he admits 
there is method in the 
madness, Karl encourarges 
you to make your own 
mind up on the works.

OMNIPOLLO (KARL GRANDIN)

CRAFT
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To Øl don’t want bottles 
overloaded with tasting 
notes, allowing their 
bottles to become a 
canvas for designs ranging 
from the bright and 
colourful to the subtly 
political. They look like 
they should be hanging 
inside the ARKEN Museum 
for Modern Kunst in 
Copenhagen. We spoke to 
their charismatic designer 

Kasper Ledet.
  “I think the design of 
the can or bottle should 
be a part of the overall 
experience of drinking 
a beer,” explains Kasper. 
“I don’t subscribe to the 
conservative idea of 
dividing form and content. 
Just think about going to 
a restaurant and getting 
served a dish which looks 
horrible but taste great. 

The look of the dish will 
definitely influence your 
overall perception of the 
meal and I think the same 
is true for a beer.” 

TO ØL (KASPER LEDET)

Colorado craftmakers 
Crazy Mountain combine 
hand-sketched drawings 
with an endearingly rustic 
Rocky Mountains feel.  
 Crazy rep Greg Neale 
explains; “Each beer is 
represented by a Crazy 
Creature who resides on 
the mountain. Each has a 
role in the production of 
our beers and all of our 
creatures are comprised 

of three animals native to 
the state of Colorado (for 
example an owl, a mule 
deer and a bobcat). “
Greg continues to say 
that the packaging, 
in taking inspiration 
from Maurice Sendak’s 
Where the Wild Things 
Are, is a reimagining of 
a traditional style – just 
like their beers. In his 
own words: “We’d like the 

drinker to understand 
after looking at our cans 
and bottles and then 
trying the beer, that life 
is better with a touch of 
crazy.” 

CRAZY MOUNTAIN (MOXIE SOZO)

The tagline of the London 
Beer Factory is “Beer with 
Character”, an apt motto 
when you consider that 
the can designs all contain 
a character unique to the 
beer that’s inside. Designer 
Mike Foster (otherwise 
known as Deerskinn) plays 
on old London stereotypes 
to hand draw and then 
bring a kind of steampunk 
vision of London’s early 

heyday to life on the cans. 
 London Beer Factory 
co-founder Sim Cotton 
worked closely with Mike 
to get the perfect artwork 
for he and his brother Ed’s 
vision. “We generally try 
to draw on something 
to do with the beer, but 
it’s about bringing out 
the character in the beer,” 
he explains. “We want 
something that stands 

out. We always wanted 
it to be a very creative, 
artistic piece of work, and 
wanted it to be thought 
-provoking to drinkers”.

LONDON BEER FACTORY (DEERSKINN)
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THE 
CRAFT
BEER

REVOLUTION
LAGER



They (whoever ‘they’ are) say 
that good things come in small 
packages and this was certainly 
the case when a little orange 
box containing four orange cans 
arrived at Flavourly HQ. Those 
cans contained Pillars Brewery’s 
Untraditonal Lager and I’ve rarely 
seen a beer create such a stir in the 
office (our founder Ryan still goes 
on about it). 
 The beer is a seamless blend of 
a pilsner and an IPA, the perfect 
combination of big US hops, 
flavoursome British malt and a 
clean, refreshing lager finish. From 
the moment the first drops touched 
our tongues, we knew we had to 
share it with our community, we 
had to know (and drink) more. This 
is the story of Untraditional Lager 
which begins, rather traditionally, in 
a little garden shed…
 “Pillars Brewery began like all 
craft breweries ought to, in a 
garden shed belonging to a long-
suffering Mum - thanks Mrs Razaq!” 
exclaims Omar Razaq, one of Pillars’ 
four founders. “We first started 
brewing at home and very quickly 
developed a passion for it. The fine 
scientific details really captured 
our imagination along with the 
practical process of brewing. The 

garden shed evolved into a fully-
fledged ‘brew shed’ where we 
kicked out four batches of beer 
every six weeks over the course of a 
few years. 
 “It is hard to say exactly when 
Untraditional Lager was born, as it 
went through so many iterations, 
but one could argue it was born the 
day we built the shed brewery. We 
were borderline obsessive about 
producing an innovative IPL style 
and generating improvements with 
each batch.”
 It’s becoming increasingly 
unusual for a modern craft brewery 
to hang their hat on a lager, the 
style most commonly associated 
with mass-produced, fizzy yellow 
stuff, but that’s exactly why Pillars 
have done just that. And it’s 
something the team are obsessively 
passionate about. 
 “We felt that the UK consumer 
was being sold short with the 
availability of quality lager in the 
market,” Omar explains. “If you look 
at the numbers, foreign imported 
brands dominate and very few 
independent UK breweries are 
producing lager. There are several 
reasons for this including, but 
not limited to, the requirement 
for specialist equipment and 

the inherent difficulties in lager 
brewing. 
 “Simply put, there is nowhere 
to hide with lager. If there is a 
minor error in the beer, it will 
not go unnoticed. Despite these 
difficulties, we see this as an 
opportunity to produce high-
quality local lager. 
 “The other challenge that comes 
with brewing exclusively lager is 
removing the stigma amongst 
some beer drinkers that lager 
is tasteless and boring. Lager is 
complex to brew and a hugely 
under-rated beer. Many mainstream 
lagers in the UK aren’t doing the 
mantle of lager justice and can’t 
even be classified as beer according 
to the Bavarian Beer Purity law. 
 “We wanted to challenge the 
negative preconceptions of 
lager and create a real lager that 
craft beer drinkers could really 
appreciate. Untraditional Lager 
is the first of the Pillars products 
but we will continue to develop 
seminal lagers to fill the gap in the 
UK market.
 It’s taken more than passion to 
brew this boundary-crushing lager, 
though. Plenty of practice and a 
healthy dose of science has gone 
into crafting the perfect recipe.

How a little brewery in Walthamstow is 
redefining lager, one can at a time.

In conversation with Omar Razaq

WORDS: Kevin O’Donnell

>
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 “This beer is the result of years of 
experimentation with lager styles. 
The ingredients and processes have 
been carefully and meticulously 
selected to get the best possible 
results. We are inspired by the 
Bavarian Purity Laws (or as we see 
it ‘The Pillars of Brewing’) and as 
such we only use 4 ingredients in 
the beer:  water, malted barley, hops 
and yeast. 
 “A unique feature of our brewing 
process is the four-stage water 
treatment plant. First the chlorine 
and chloride is removed, then the 
carbonates such as calcium are 
removed and finally reverse-osmosis 
removes all other minerals. This 
leaves us with perfectly clean, soft 
water: a base to build from. We then 
add minerals back in to replicate the 
water profile we are looking for. For 

Untraditional Lager, we match the 
water found in Pilsen, the home of 
the first pilsner.”
 With a fierce loyalty, Pillars have 
an appetite for lager that is rare in 
the contemporary UK scene. When 
asked if they had any intentions 
of branching out into other styles, 

We wanted to 
challenge the negative 
preconceptions of lager 
and create a real lager 
that craft beer drinkers 
could really appreciate. 

“
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Omar insisted that they’re just 
getting started with lager. 
 “Pillars Brewery will be firmly 
focused upon lager for the 
foreseeable future,” says Omar. “We 
want to be known as lager specialists 
and, with over 30 recognised lager 
styles in existence, we have plenty 
to keep us busy. Our dream is for 
people to talk about lager with 
the same respect and enthusiasm 
as other beer types. Our team are 
working tirelessly to bring more 
innovative beer creations and 
perhaps some new lager styles into 
the public domain - so watch this 
pint-shaped space.”
 Though Untraditional Lager is 
the only one of their babies to have 
flown the coop out into the big, bad 

world, their Walthamstow brewery 
taproom is quickly becoming a 
haven for lager lovers. Alongside 
their flagship IPL, they’ve been 
pouring pilsners (of both Czech 
and German varieties), helles-style 
lagers, dunkels, ambers and even a 
kellerbier. With Pillars on the scene, 
lager is in very safe hands.
 “We believe lager is for everyone; 
from craft beer aficionados to your 
Nan’s weekly half a pint during 
bingo,” Omar tells us. “The bad 
reputation of ‘bland’ lager is exactly 
what we hope to smash by pushing 
the boundaries of a beer style that 
has been neglected for centuries. 
Give Untraditional Lager a try and 
join us in a craft lager revolution!”
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Gin
Discoveries
Each month, Flavourly’s team of top gin 
drinkers (we mean... “experts”) helps 
our community discover the best small 
batch craft gins from the most exciting 
micro-distilleries in the country -  and 
beyond!

Here’s what our community of gin lovers 
is sipping...



Tasting notes: It has a uniquely tannic flavour 
brought on by the honeyberry, followed by a 
subtle floral gin palate.

Botanicals: Juniper, coriander, angelica root, 
liquorice root, lemon peel, orange peel, Scottish-
grown honeyberries

Perfect serve: Use a good quality Mediterranean 
tonic. Pour a shot of Honeyberry Gin into a chilled 
champagne flute and top up with chilled tonic.
Squeeze in some fresh lime.

From the famous town of Angus, known 
affectionately as the ‘Birthplace of Scotland’, 
Strathearn and Arbuckle’s have teamed up to 
birth this berry nice gin (see what we did there?).

Once a health remedy in the Far East and a native 
to the swirling slopes of Siberia, this unique 
addtion to gin is as vibrant, flavoursome and 
full of colour as its tone would suggest. During 
distillation, honeyberry is added as a botanical, 
with the resultant base gin being blended with 
unpasteurised honeyberry juice to give it the 
distinctive colour and flavour. 

When they called it Honeyberry Gin, they weren’t 
kidding…

HONEYBERRY 
GIN
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Tasting notes: Like famous Scottish dessert 
cranachan in a glass. Traditional in taste with 
fruity overtones and notes of creamy oats.

Botanicals: Strawberries, raspberries, apple, 
juniper, coriander, Scottish oats, angelica root, 
orange peel, orris root

Perfect serve: Your own perfect blend of gin and 
premium tonic, garnished with fresh raspberries 
and a slice of red apple.

Any guesses where this gin calls home? Elgin, 
Moray, is a town in northern Scotland and this 
distillery prides itself on the use of Scottish oats 
before the distillation process to give the gin a 
really soft creaminess. It’s complex, and rather 
delicate.

Being such a small batch distillery, despite using 
the same recipe each time, each batch can never 
be truly identical. After being distilled in a small 
copper pot still over a direct heat, allowing 
them to take control of the heat and thusly the 
botanical flavour profile, the gin is tested, nosed 
and then bottles are hand-filled, sealed and 
labelled. It’s a truly complete artisan gin with a 
depth of flavour and texture. 

EL:GIN
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Tasting notes: A grapefuit and lime nose is 
complimented with pepper and spice. Well 
balanced with overtones of fruit and a floral 
finish.

Botanicals: Coriander, orris root, lemongrass, 
rose petals, pink peppercorns, lemon peel and 
grains of paradise

Perfect serve: A superb sipping gin, enjoy on 
its own or with some ice. You can also pair with 
a splash of your favourite tonic and a twist of 
orange.

St. Giles brings together 11 carefully selected 
botanicals to create a truly modern and 
sophisticated gin.

Founded by former professional diver Simon 
Melton, his travels inspired a love of the spirit and 
eventually brought him back home to Norfolk to 
start his own personal ginterprise and achieve a 
dream. 

St. Giles is an area in London that was once 
synonymous with gin shops and also happens 
to be the road in Norwich where Simon and his 
family have their own 18th century shop. It’s a gin 
of the highest quality with its botanicals evident 
throughout. It’s almost a shame to drink it!

ST. GILES
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Scottish Oats and SO much more...

 Ginneries in Scotland are 
popping up everywhere, with 
the country fast overtaking the 
rest of the UK as masters of the 
ancient art. The latest, and a truly 
spectacular addition to the circuit 
is El:Gin. No prizes for where this 
uniquely distilled gin comes from.  
 Elgin is a historic Scottish town 
built south of the river Lossie 
and, like the crisp clean air and 
beautiful countryside, this gin 
more than lives up to the image 
of the town it calls home. It’s clear 
and clean with a distinctly Scottish 
edge.
 Launched on Friday 13th May 
2016, this boutique distillery has 
proven that it really is only unlucky 
for some. The last year and a half 
has been a whirlwind for 

founder 
Leah Miller, 
not least in 
perfecting 
the product.
 “It took us 
over a year of
trial and error to  
get the botanicals and balance 
right [prior to launch]. We knew 
where we wanted to go with the 
flavour profile, it was just getting 
the balance right that took the 
time,” explains Leah. 
 “I founded the company with 
a very good friend Paul Hooper. 
We both work for a large drinks 
company which inspired us to 
do something for ourselves. We 
wanted to create something 
different using local ingredients 

as much as 
possible and, most 

importantly, distill it ourselves 
using our whisky 
distilling knowledge.”
 Paul has since left due to 
personal commitments but the 
El:Gin show must go on, with 
Leah and a group of close friends 
running the distillery between full-
time jobs. They do this for the fun 
of it, for the sheer passion, and that 
is telling in the product, from the 
gin right down to the comfortable, 
stylish matt black bottle.
 The gin itself is made using 
Scottish Oats, something that 
gives it a distinct creaminess and 
texture; a unique experience for 
established gin drinkers. El:Gin 
cut back on the juniper content 
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and concentrated primarily on a 
handful of botanicals, and spent 
over a year getting the balance 
correct. It was about giving each 
their place and not making one 
more dominant than the other, 
Leah explains.
 “Firstly, we wanted to be 
different. As it says on the bottle, 
El:Gin is no ordinary gin. We 
purposely cut back on the juniper 
content, added strawberries, 
raspberries and apples and, we 
think uniquely to us Scottish oats. 
All distilled under a direct flame so 
we have complete control over the 
distillation,” said Leah.
 “Next we looked at the 
packaging again wanting to move 
away from the standard gin bottle 
and pick something that would 

stand out, and people would 
remember, so opted for a black 
stoneware bottle with copper, 
black and white on our label.
 “As for our name, being distilled, 
bottled and labelled in Elgin we 
really couldn’t call it anything else - 
the name was a gift.”
 Leah is proud of Scotland’s role 
in the new wave of gin distilleries 
coming to market, commenting 

on how the gin industry is hot on 
the heels of whisky. Commenting 
on the pace of production, the 
freedom in the industry and the 
role of the consumer, Leah and 
El:Gin come across as a remarkably 
intuitive group of gin lovers 
who are pooling their expertise 
to produce a product that they 
themselves would love.
 “I find the way that gin 
production has muscled in on 
whisky very interesting,” said Leah. 
“I read recently that 70% of the 
gin consumed in the UK is made 
in Scotland, even though many 
people think of it as an English 
drink. But I think we are really 
starting to challenge that mindset 
and Scotland is quite rightly 
being seen as pioneers in craft gin 

“We wanted to 
be different. As 
it says on the 
bottle, El:Gin is no 
ordinary gin”
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production.”
 “I think the fact that you can 
distill gin and have it in a bottle 
within days and not have to wait 
for a minimum three years as for 
whisky encourages new gin 
distillers, particularly craft distillers, 
to have a go - each coming up with 
their own spin and twist making it 
a really inspirational place to be.”
 When El:Gin first launched, 
Leah knew it was a gamble. She 
trusted the gin they’d spent days, 
weeks and months perfecting over 
a copper still, but it was about 
pushing it out into the market and 
getting the concept, brand and 
most importantly flavour to stick. 
The gin was distilled, bottled and 
labelled by hand, with the help of 
family and friends. They repaid the 

favour by giving one of the core 
staff’s daughter a distilling role and 
training her in the magic art. 
 Every long night, every 
reimagining of their direction 
and every sip  of gin culminated 
in El:Gin receiving the Scottish 
distilled gin of the year at the 
Scottish gin awards, a momentous 
accolade to receive in such a short 
period of time and complete 
testament to the immense amount 
of hard work they poured into 
the gin, and of course, the sheer 
quality of the gin itself.
 A year and a half on from launch 
and El:Gin aren’t resting on their 
laurels. They’ve already launched 
a few gin liqueurs – Moray Berry, 
a blend of El:Gin with raspberries, 
strawberries, blueberries and 

fuchsia berries, and Moray Mocha, 
a chocolate gin liqueur launched 
in partnership with a local coffee 
roaster – as well as a seasonal 
special, Gin-gle Gin, inspired by 
Leah’s great aunt’s Christmas cake 
recipe.  
 With plans to set up their own 
online shop in the new year, Leah’s 
feet are firmly on the ground and 
she is determined “to continue to 
produce exciting new products 
and have fun doing it”.
 Enjoy this one. It’s pretty special. 
We’re delighted to be bringing it 
to everyone at home. El:Gin has 
not only found its footing on the 
ever-expanding Scottish gin map 
in such a short period of time, 
it’s rapidly becoming one of the 
country’s biggest landmarks.

“We want to 
continue to 
produce exciting 
new products and 
have fun doing it”
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Honeyberry 
Negroni
Ingredients:

25ml Campari
25ml Red Vermouth
25ml Honeyberry Gin

Method:

Mix and strain all ingredients 
over an ice filled tumbler. 
Garnish with raspberries.

The El:Gin 
Bramble
Ingredients:

50ml El:Gin
25ml lemon juice 
25ml sugar syrup (1:1 ratio)
Creme de Framboise

Method:

Pour ingredients into a cocktail 
shaker filled with ice. Double 
strain the cocktail into a 
tumbler filled with crushed 
ice. Garnish then drizzle with 
Creme de Framboise.

St. Giles Tom 
Collins
Ingredients:

50ml St Giles Gin
25ml lemon juice
25ml sugar syrup (2:1 ratio)
Soda water
Wedge of lemon

Method:

Pour lemon juice, sugar syrup 
and St. Giles Gin into a tall 
glass and stir. Add ice, top with 
soda and stir again. Garnish 
with a wedge of lemon.

source: punchdrink.com

MIX IT UP
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4. Copper Dog
Copper Dog is a Speyside blended malt 
Scotch whisky, combining eight single 
malts for a unique flavour expression. It 
has a fruity aroma that will make you feel 
like you’ve just stepped into an orchard.

3. Loch Lomond Original 
An elegant full-bodied whisky with warm 
leathery notes and the taste of Brazil 
nuts and cereals. The finish is more sweet 
with hints of dark molasses and just a 
touch of smoke and peat.

5. Auchentoshan 12 Y.O.
This Lowland Single Malt has the 
tempting aroma of toasted almonds, 
caramelised toffee and the signature 
smooth Auchentoshan taste with hints 
of tangerine, lime and nuttiness.

6. Talisker Skye
The Isle of Skye is renowned for its varied 
landscape, from serene shores to jagged 
mountain peaks. This is the distillery’s 
ode to the isle, with a smoky sweetness, 
maritime notes and a spicy edge.

2. Glen Scotia Victoriana
Victoriana is an exceptionally smooth 
single malt whose aroma and flavour 
work in perfect agreement; aromas of 
toasted vanilla give way to flavours of 
bold blackcurrant and burnt toffee.

1. Singleton Spey Cascade
The Singleton’s signature release, this 
single malt Scotch whisky The Spey 
Cascade from Dufftown is a balanced 
mix of whiskies aged in a combination of 
ex-sherry and ex-bourbon casks.

642

531

Six whiskies to drink this Burns Night
Traditonally held on the late poet’s birthday, January 25th, Burns Night sees suppers held across the length and breadth of the country in 
celebration of the life and poetry of Robert Burns. A chance to enjoy fine Scots fayre and even better poetry, one can’t forget the importance of a 
good dram to complete the occasion. In preparation, here are six braw whiskies available on Flavourly.com fit for a toast tae the lassies. 
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Flavourly Bottleshop must-haves

4. Ice Cream Pale Ale
The beer equivalent to comfort food, 
this dessert-like pale ale contains malted 
oats, brewed with lactose and vanilla 
beans to create the taste of beery vanilla 
ice cream.

3. Modern Helles
Modern Helles is a traditional Bavarian 
session beer that’s refreshingly 
uncomplicated. Fermented with a house 
yeast strain, using Golden Promise barley 
and oats to produce a bready lager.

5. Mocking Imperial Stout
This imperial stout balances the rich 
sweetness and toasted bitterness of 
darker malts while ramping up the ABV, 
giving mouth-coating sweetness with 
flavours of dark chocolate and espresso.

6. Crazy Mountain Amber Ale, 
Give someone a taste of Colarado with 
this mountainous amber from Crazy 
Mountain Brewing Co. A nice transition 
between blustery autumn and chilly 
winter, it’s a hoppy, spicy ale.

2. Dead Reckoning
Going all the way with a big hit of hops, 
Dead Reckoning is an American-style IPA, 
brewed in Scotland with a recipe from 
South Africa. Hazy in appearance and 
bursting with hop aroma. 

1. American Pale Ale
This tea-infused pale ale combines 
Cascade hops with flavours of orange 
and lemon peel to give an instantly 
refreshing bitterness. Another winner 
from one of Glasgow’s newest breweries.

42

531

Must-have beers
Our bottleshop is becoming something of craft-beer folklore. We’ve got one of the widest selections around 
and, as you well know, we’ll bring them right to you door! Find all of these brewed beauties and more online at 
Flavourly.com.

6

34 FLAVOURLY MAGAZINE 



Must-have beer bundles

2

4

1

Sometimes it can be confusing trying to bring together a box of things that just go. So, because we’re the, ahem, 
“experts,” we regularly draw up creative bundles that pull together the best beers (and more) under one great 
theme. Find these on Flavourly.com.

3

1. PandaBrew Collection
New to the UK and exclusive to Flavourly, you can be one 
of the first people in the country to try one each of China’s 
best craft beers with this collection from PandaBrew. 
They’re delicious, daring and distinctively Chinese. A rare 
treat!

2. Auchentoshan & Ale Collection
The ‘hauf an’ a hauf’ (a whisky and ale chaser) is an old 
Scottish favourite. This collection pairs a full bottle of 
American Oak with six craft beers to make your very own 
Auchentoshan and Ale, with a free mug, miniature, sugar 
syrup and recipe card.

3. Scottish Beer Award Winners Collection
Some of the best beer the Scottish brewing industry has to 
offer as voted for by experts. The Scottish Beer Awards 2017 
Winners Collection features a selection of the beers that 
picked up awards on the night including Beer of the Year, 
Cafe Racer by Fierce Beer.

4. Caskmates & Craft Beer Collection
We can’t think of a better way to enjoy Caskmates than 
paired with some tasty craft beers. So we’re giving you the 
chance to get a 70cl bottle of Jameson Caskmates with four 
different, delicious craft beers for you to find your perfect 
pairing.
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Must-have gins
Flavourly Bottleshop must-haves

2

31

Gin, glorious gin. We have the pleasure of “testing” all of these out before we bring them to you and, let us tell 
you, there’s never been a better time to enjoy the spirit of the juniper berry. This wide array of stunning libations 
and many others are available now on Flavourly.com.

2. Strathearn Scottish Gin
Strathearn’s Scottish gin is produced 
using both 500L and 50L stills. This 
combination of distillation creates a very 
full-bodied and balanced juniper led gin.  
Smooth, sweet and peppery.

3. Strathearn Heather Rose Gin
A celebration gin, its combination of 
rose and heather takes on a prosecco 
character. With a beautiful mahogany 
colour, the most prominent botanicals 
are rose petals and warm juniper berries.

1. El:Gin
From the town of Elgin in Scotland, which is more known for its malt whisky 
production, comes the magical El:Gin. 

It’s a uniquely creamy tasting gin thanks to the oats that are added to the 
mixture, the flavour reminiscent of Cranachan - the traditional Scottish 
dessert. So, you can expect a berry-tinged mouthful that’s creamy and 
delicious, juniper taking a back seat for an overall softer character.

We profiled this special gin in this month’s mag (got to page 24 and have a 
look!) and, of course, our Gin Discovery Club community get the chance to 
sample it. Visit Flavourly.com to stock up on more or try it for yourself.
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7. Chilli Infused Liqueur
Handmade in small batches in the 
award-winning Gin Bothy in the Angus 
Glens of Scotland. The chilli infusion 
is created from chillies grown in Fife, 
Scotland. Great neat or with fresh lime.

6. WN Rhubarb & Ginger Gin
Whitley Neill Rhubarb and Ginger Gin 
is inspired by the flavours of a English 
country garden. There’s the tartness of 
rhubarb with the warmth of ginger for a 
little spicy kick.

8. Plum & Vanilla Liqueur
This liqueur takes the small-batch 
distilled Edinburgh Gin and infuses 
it with juicy plums and Madagascan 
vanilla. Richly red, it’s full of fruity flavour 
and the delicate sweet touch of vanilla.

9. Gordon’s Premium Pink Gin
Perfectly crafted pink gin inspired by an 
original recipe from the 1880s. To the 
refreshing taste of Gordon’s is added 
the natural sweetness of raspberries, 
strawberries and tangy redcurrant.

5. Pickering’s Tattoo
The limited-edition official gin of The 
Royal Edinburgh Military Tattoo but it’s 
not all about the tartan. Four Scottish 
botanicals have been added: heather, 
milk thistle, bog myrtle and Scots pine. 

4. Jinzu
A unique gin and sake hybrid, it is fuelled 
with the traditional botanicals like 
juniper, coriander and angelica. Cherry 
blossom and yuzu lemon botanicals 
gives it a Japanese-inspired twist.

975

864
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Must-haves spirits
Flavourly Bottleshop must-haves

2

4

1

We pride ourselves on being at the forefront of the best beverages around, across all categories. We cast our net 
far and wide and this month we’re bringing these beauties to your door. Find these brilliant beverages and much 
more at Flavourly.com.

3

1. Jameson Caskmates
Born from a conversation between Jameson’s head distiller 
and the head brewer of Cork’s Franciscan Well Brewery, 
Jameson Caskmates has been finished in stout-seasoned 
whiskey casks - taking on notes of cocoa, coffee and 
butterscotch. 

4. Dunedin Rum
Dunedin Golden Rum has been developed over the last 
year at Strathearn Distillery and is probably the first Scottish 
golden rum for over 100 years. A complex blend of sweet 
vanilla and spicy flavours gives way to burnt sugar and 
caramel with an oaky finish.

2. Bulleit Bourbon
Bulleit Bourbon is inspired by the whiskey pioneered by 
Augustus Bulleit over 150 years ago. The subtlety and 
complexity of Bulleit Bourbon come from its unique blend 
of rye, corn, and barley malt, along with special strains of 
yeast and pure Kentucky limestone filtered water. 

3. Ciroc Vodka
Ciroc Ultra-Premium Vodka is distilled from fine French 
grapes for an exquisitely smooth, fresh vodka experience. 
The essence of this vodka comes from these fine French 
grapes, which are distilled a fifth time at the historic 
Distillerie de Chevanceaux in the South of France. 
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LONDON
BABY!

We’re going to...

Next month, discover what London has to 
offer when Flavourly brings you a taste of the 
capital. One of the world’s top beer cities, we’re 
coming back with some of the best beers on 
the planet - from pale ales to milk stout and 
beyond. 

See you next time!



One for you, one for them!
Earn FREE DRINKS when you refer a friend to Flavourly
Did you know that you can earn free drinks by referring your friends, family and loose 
acquaintances to Flavourly? Enjoying craft drinks is more fun with friends, anyway.
Simply log in to your account and share your buddy code to start earning. Your friends get 
£5 off their first delivery and you’ll earn £5 towards your next one! Very nice.
Visit flavourly.com/referral-program to share your buddy code today!


