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The Team

Contributors

Hola from the editor

Hola! See what I did there?

This month, Flavourly is taking you to Barcelona (figuratively 
speaking, there isn’t a plane big enough for all of us to literally go 
there). The craft beer revolution has been taking hold of the city 
and this month’s featured brewery - Barcelona Beer Company - 
are leading the charge. Read our exclusive interview with their 
founder Oriol Renart on page 12.

We’re also seriously excited to be bringing you the world’s first 
blockchain beer. Don’t know what that is? Read our feature on 
page 16 to find out.

In gin, we go in-depth with the Scottish Highland Dry Gin from 
the Kinrara Distillery, nestled in the beautiful Cairngorm National 
Park. You can read that one on page 26.

There’s other great stuff like recipes, cocktails and what we’re 
drinking for you to get stuck into so, please, go forth and enjoy 
Issue Nineteen of the Flavourly Magazine.

Cheers!

Kevin O’Donnell

Kevin O’Donnell, Editor
Writer, beer geek and self-
confessed crazy cat man. When 
not drinking beer, can be found 
reading too many books.

Hannah Gunn, Editor
Journalist, gin enthusiast, avid 
TripAdvisor reviewer and, perhaps 
most importantly, Peep Show 
superfan.

This magazine is proudly included with your monthly discovery club hamper or gift hamper of either great craft beer or gin.
Box Alcohol Contents*: Craft Beer Club 10 x 330ml, £25. Gin Discovery Club 3 x 200ml,  £35
*discount offers excepted, subject to change

Welcome

Iain Galbraith, Writer
Freelance journalist and pop-
culture enthusiast. Has been 
inadvertently preparing to write 
about beer for many, many years



#DRINKDIFFERENT

Honourable mentions

@shauny_boy on Twitter

@robsonandcowan 

Every month, we pick the best photos shared online with the hashtag #DrinkDifferent and 
showcase them right here in the Flavourly magazine with a prize for the best of the bunch!

Winner

jwdc81 on Instagram

/FLAVOURLY     @FLAVOURLY     @FLAVOURLYHQ

Congratulations!

We’re big fans of  this photo of 

Robson and Cowan’s  Wild Beers and 

the very fitting ‘beast’ !

Congrats and please enjoy

£20 to spend on our bottleshop!

Email support@flavourly.com to 

claim your prize!

@Jatkinson2811 on Twitter
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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...
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SERVING TEMPERATURE: CHILLED (7 - 10°C)

BARCELONA BEER - BARCELONA BEER CO.
5.0% ABV, PALE ALE

This beer’s name is a homage to 
the tale of the Three Little Pigs. 
It’s a playful IPA with shedloads of 
character. A soft aroma of caramel 
malts and fruity hops is followed 
by delightfully fresh pine on the 
palate.

SERVING TEMPERATURE: CHILLED (7-10°C)

CERDOS VOLADORES - BARCELONA BEER CO.
6.0% ABV, IPA

LA BELLA LOLA - BARCELONA BEER CO.
4.0% ABV, MEDITERRANEAN BLONDE ALE

From packaging to flavour, 
everything about this beer is 
seductive and elegant.  Crisp with 
hints of sweet mango and pear 
which are evenly balanced by a 
snappy citrus and slight bitterness, 
owed to Citra and Magnum hops

SERVING TEMPERATURE: COLD  (4-7°C)

A classic pale ale.  The 
aforementioned ‘Big Bear’ refers to 
a bear named Frank, whose mission 
is to bring people great craft beer 
and stop them drinking the bad 
stuff.  Juicy forest fruits mix with 
earthy notes for a dry, bitter finish.

SERVING TEMPERATURE: CHILLED (7 - 10°C)

BIG BEAR - BARCELONA BEER CO.
5.0% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED  (7- 10°C)

NICOTTO - BARCELONA BEER CO.
6.0% ABV, JAPANESE STYLE BEER

Means ‘The Bearded Girl’ (read the 
slightly perplexing story behind 
this on the bottle.) A decadently 
dark, brown ale with nutty roasted 
malt flavours.  Some bitterness 
accompanies smooth caramel for 
an indulgent dark chocolate finish.

SERVING TEMPERATURE: CHILLED (7-10°C)

LA NINA BARBUDA - BARCELONA BEER CO.
7.0% ABV, BROWN ALE

Crisp and refreshing as any 
great lager should be. Lightly 
sweet and floral against a zesty 
citrus fruit background of lemon 
and grapefruit. All of this is 
complemented by a malty finish 
and a hint of bitterness. 

SANTA RITA- BARCELONA BEER CO.
4.2% ABV, CRAFT LAGER

SERVING TEMPERATURE: COLD (4 - 7°C)

An ode to the beautiful city of 
Barcelona and its laid-back way 
of life. Caramunich malt gives a 
creamy caramel profile, balanced 
out by Perle and Cascade hops 
which add elegant floral notes and 
subtle hints of grapefruit.

Contains only premium raw 
materials – malt, hops, yeast and 
water. Blockchain technology (more 
on page16) means you’ll know for 
certain that what you’re drinking 
doesn’t just taste fantastic, but is 
real, honest craft beer.

DOWNSTREAM - IRELAND CRAFT BEERS
4.5% ABV, INDIA PALE LAGER

SERVING TEMPERATURE: CHILLED (7-10°C)

If you’re looking to take your 
taste buds on a trip to the orient 
this beer, made with Sorachi, a 
Japanese hop which gives a zesty 
lemon and lime palate, is one to try. 
Balanced out by oceanic flavours of 
Jasmine green tea and orange peel.
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Point Pale Ale is handcrafted 
combining special top-fermenting 
yeast and a dry hopping process to 
create this truly classic American 
Pale Ale, derived from generous 
quantities of the choicest Yakima 
Valley Cascade hops

PALE ALE - STEVENS POINT
5.7% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

Dazed and Confused is a velvety, 
creamy delight with smash hits 
of chocolate and toffee which 
are topped off with crystal malts. 
Complex flavours and surprisingly 
easy drinking. Enjoy with hearty 
foods, cheeses and sweet treats. 

DAZED AND CONFUSED - BAD CO.
5.5% ABV, MILK STOUT

SERVING TEMPERATURE: CHILLED (7- 10°C)

CLASSIC AMBER - STEVENS POINT
4.9% ABV,  AMBER LAGER

SERVING TEMPERATURE: COLD  (4- 7°C)

Beyond the Pale IPA is balanced 
with celestial hop flavour and clean 
malts. Galaxy hops are the star of 
the show while notes of passion 
fruit shine through. Followed by 
a crisp finish with lingering hop 
bitterness that is out of this world.

BEYOND THE PALE - STEVENS POINT
5.7% ABV, IPA

SERVING TEMPERATURE: CHILLED (7- 10°C)

Four malts and bags of whole 
hops help deliver an indulgent 
experience. Spicy hop notes and 
full flavours of chocolate, liquorice, 
blackberries and figs are followed 
by a rich and satisfying finish that 
will convert you to the dark side.

DARK ARTS- MAGIC ROCK BREWERY
6.0% ABV, SURREAL STOUT

SERVING TEMPERATURE: CHILLED (7- 10°C)

Point Belgian White is made using 
the finest white wheat, rolled oats 
and Noble Hallertau and Saaz hops. 
Flavoured with Curacao orange 
peel and coriander. The result is a 
light bodied beer renowned for its 
signature golden white haze. 

BELGIAN WHITE - STEVENS POINT
5.4% ABV, WHITE ALE

SERVING TEMPERATURE: COLD  (4- 7°C)

A full-bodied, heavenly hoppy red 
beer. Uplifting aromas of grapefruit 
and pine combine with pithy 
orange and tropical citrus flavours 
which are balanced against a rich 
body. A dry and crisp finish offers 
your taste buds redemption. 

RAPTURE -  MAGIC ROCK BREWERY
4.6% ABV, RED HOP ALE

SERVING TEMPERATURE: CHILLED  (7- 10°C)

Seven malts and seven coffees, 
added at three different stages of 
brewing create a sweet toffee, rich 
fruit and chocolate depth accented 
with notes of vanilla and hazelnut. 
A coffee beer brewed to celebrate 
locality. 

COMMON GROUNDS - MAGIC ROCK BREWERY 
5.4% ABV, COFFEE PORTER

SERVING TEMPERATURE: CHILLED (7- 10°C)

The highest quality natural 
ingredients are used in this multi-
award winning amber lager.  A 
subtle caramel character, reddish-
amber hue and a gentle hop aroma.  
The result is a flavourful beer that is 
remarkably smooth and clean.
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A dark take on a classic.  Cold 
fermented lager made with dark 
malts, and an infusion of mild 
and flavourful Ancho chillies. 
Lager fermentation gives a clean 
drinkability while the chillies impart 
a fruity nose and spicy finish. 

ANCHO DARK LAGER- TEMPEST
5.1% ABV, DARK LAGER

SERVING TEMPERATURE: COLD (4- 7°C)

This robust porter is a careful 
balancing act of seven malts 
creating a beer packed with 
complex depth of flavour. Roasted 
malt mingles with dark cocoa nib 
and a velvety mouthfeel, finished 
with chocolate and spicy hops.

ELEMENTAL DARK ALE - TEMPEST
5.1% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7- 10°C)

With hints of cherry and tropical 
fruit from the hops come the dark, 
roasted flavours of the malt. Black 
and chocolate malt is added on 
top of the sparge to give the lovely 
black colour with only a subtle dark 
malt flavour.

NOTORIOUS BIPA - ST ANDREWS BREW CO
6.0% ABV, BLACK IPA

SERVING TEMPERATURE: COLD  (4- 7°C)

 

MOCHA PORTER - ST ANDREWS BREW CO
6.0 % ABV, PORTER

SERVING TEMPERATURE: CHILLED (7- 10°C)

A beautifully balanced porter, 
which starts with an espresso nose 
and ends with a chocolate, malt 
led finish. A house favourite at 6% 
ABV, and one to recommend to 
stout and porter drinkers, as well as 
coffee drinkers.
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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.

BARCELONA BEER CO   SPAIN
They say inspiration comes in the most unlikely places and that’s certainly the case for Barcelona Beer Co whose founder, 
Oriol Renart, was first given the idea to start up a craft brewery when he was on a trip to New York five years 
ago. His wife had gone to buy underwear and he found himself in the nearest craft pub  - as soon as Oriol flew 
home he had convinced two of his friends to begin a brewery and with it began the rumblings of a craft beer 
revolution in Barcelona, where the scene hasn’t taken off as much as in other parts of the world. The aim of the 
brewery is to brew the right beers to appeal to a fledgling audience, so far so tasty.
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In 2012, they brewed their first beer. In 2013 they opened their first bar. Now, 
they’re taking St. Andrews to the world.  The St Andrews philosophy is simple 
- source ingredients as locally as possible, treat staff and partners fairly, be 
champions for the local community and most of all do what’s best for their loyal 
customers. 

ST ANDREWS BREW CO   SCOTLAND

Authentic, honest, irreverent. Bad by name, their beers are anything but. 
Inspired by the American approach to ale production and the current British 
craft brewing renaissance, BAD Co. Brewing’s award-winning range of beers are 
craft-brewed, with outstanding flavours and impact. Their beers make a statement; 
they are bold and they are expressive.

BAD CO. BREWING   ENGLAND

Ireland Craft Beers is primarily an export company, but when the opportunity 
arose for beer-aficionado founder Shane McCarthy and COO Liam Brogan to 
create a beer of their own, they jumped on it.  They teamed up with Mourne 
Mountains Brewery, a brewery that’s close to their hearts - as both grew up in the 
Mourne’s - to create the pioneering Downstream.

IRELAND CRAFT BEER CO   NORTHERN IRELAND

The Stevens Point Brewery is the 5th oldest continually operating brewery 
in the U.S. Steeped in a history that has transcended the trials of the Civil War, 
the Great Depression, and Prohibition. More than 160 years later,  the Wisconsin-
based brewery continues to successfully brew quality beer. Just as its founders, 
Frank Wahle and George Ruder, did in 1857. 

STEVENS POINT   USA 

Magic Rock Brewing Co. is the result of three people’s passion for beer: 
brothers Richard and Jonny Burhouse, aided by head brewer Stuart Ross. 
Inspired to start the brewery by their love of great beer and the burgeoning U.S. 
craft beer scene in particular and driven by a desire to bring exciting, characterful 
beers to their local market and beyond, brewing began in 2011.

MAGIC ROCK BREWING CO   ENGLAND

This Scottish Borders based brewery was founded in 2010 but its story begins 
in the 90s when founders Gavin and Annika met in Canada. After moving to 
New Zealand and brewing their first beer, in their garage, the two decided to 
return to Scotland where they bought a pub and began a brewery in an old dairy 
shed, Tempest was born and the rest is history. 

TEMPEST   SCOTLAND
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While the craft beer 
revolution continues its 
march across the globe 

in an effort to provide beer drinkers 
with choices and flavours that would 
have seemed impossible not so 
long ago, we must not forget the 
movement’s origins in the United 
States. If it was not for Sierra Nevada 
and their signature Pale Ale, we 
probably would never have seen 
breweries like Stone pop up. And if 
it wasn’t for the likes of Stone, there 
would be no Brewdog and so on and 
so on.
 The impact of American craft 
beer on the industry as a whole can 
never be understated but there are 
a number of smaller-scale stories of 
how U.S. beer continues to inspire 

revolució
Barcelona’s Craft Beer

In conversation with Barcelona 
Beer Company founder Oriol Renart 
about the Barcelona beer scene, the 
importance of water and underwear 
shopping in New York City.

WORDS: Kevin O’Donnell
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people around the world to please 
palates and change perceptions. If it 
wasn’t for one particular American 
beer – Pliny the Elder, you may have 
heard of it – there would be no 
Barcelona Beer Company in your 
Flavourly boxes this month.
 “Everything began with a trip of 
mine to the United States with my 
wife,” reflects Oriol Renart, one of 
Barcelona Beer Company’s founding 
fathers. “While walking through 
New York, she went to buy some 
underwear and, while I was waiting, 
I saw a craft beer bar and I went 
inside. I did not know what to ask 
for and the bartender suggested a 
Russian River. That beer changed my 
life.
 “Upon returning to Barcelona, I 
convinced my friends Carlos and 
David – who was a homebrewer – to 

set up the brewery.”
 That was five years ago and now 
Barcelona Beer Company are leading 
the charge in an undeniable craft 
beer revolution in they city. Oriol 
tells us: “Yes, we are in full revolution 
and it is exciting.
 “In just five years, we have gone 
from almost not being able to find a 
craft beer to having many projects, 
both breweries and taprooms. We 
love being part of this.”
 Though the effects of craft beer 
are certainly taking hold in the 
heart of Catalonia, Oriol stresses the 
importance of carefully selecting 
which beer styles to brew when 
introducing a new audience to the 
joys of craft. It goes without saying 
that jumping from a mild, macro 
lager to a super-hoppy, double IPA 
would be a jarring experience and 
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perhaps not the best introduction to 
craft beer. 
 “We do love extreme beers,” Oriol 
explains. “But they are not the ones 
we make. In Spain, we are still at 
the start of the craft beer revolution 
so it is important to educate the 
consumer.”
 With this in mind, Barcelona Beer 
Company have put together an 
incredible range of ales and lagers 
that are as approachable as they 
are flavoursome. Their signature 
Barcelona Beer is a super clean and 
refreshing pale ale, hopped with 
the balanced citrus profile of both 
German and American hops. Cerdos 
Voladores is a classic American-style 
IPA with a big bitter bite that’s the 
perfect graduation to more powerful 
flavours. An English pale ale, a 
Mediterranean blonde and a classic, 
strong brown ale round out their 
core range.
 Beyond these, however, the 
team at Barcelona Beer Company 
have been flexing their more 
obscure muscles with seasonal and 
small batch releases that offer up 
some truly exceptional, exciting 
flavour profiles. One of their latest 
innovations is Nicotto, a beer 
inspired by the flavours of Japan.
 “It is a very special pale ale,” says 
Oriol. “Brewed with Sorachi, jasmine 
green tea, mandarin peel and yuzu, 
it’s really different. The highlight of 

this beer for me, though, is its name. 
Nicotto sounds very Japanese but, in 
reality, it is not. I have two children, 
Nico and Otto. That’s where the 
name comes from.”
 Whether they are brewing a 
more traditional beer or getting 
experimental, Barcelona Beer 
Company’s priority is quality and it 
is something they are completely 
unwilling to cut corners on. Take 
the water they use, for example. Not 
content with the water in the centre 
of Barcelona, they had the incredibly 
pure spring water of the Font del 
Regàs from Montseny Natural Park 
brought to them in trucks at their 
original brewery. They’ve since 
relocated to be closer to the source; 
that’s the kind of importance that 
Barcelona Beer Company places on 
absolute quality, in every ingredient 
and at every stage of the process. 
 Though the craft beer revolution 
in Barcelona may still be in its 
infancy, it is absolutely in safe hands. 
Oriol and the team are producing 
craft beers that everyone, from craft 
beer newbie to hop aficionado, can 
enjoy. 
 When asked about the future 
of Barcelona Beer Company, Oriol 
teased:  “We are working on very 
exciting projects but it is too early to 
talk about them. 
 “Leave me a week and maybe I’ll 
tell you,” he laughs.
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THE 
FUTURE IS 

BEER

In 2018, most of us are familiar with Blockchain technology 
and its uses - but perhaps we’re less aware of its potential.   The 
system was originally devised as a way to create a record of 
transactions in the BitCoin process.  Now, companies across the 
world are finding innovative ways to utilise it. One of those is 
Ireland Craft Beers, who are using it  to allow customers to see a 
clear, consise record of exactly how their craft beer was created 
- from barley to bottle. We had the pleasure of interviewing 
their CEO, Shane McCarthy, who talked us through the whole 
process.
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WORDS: Iain Galbraith
An increasingly crowded market in any 
area of business always gives rise to a 
host of new ideas, introduced by those 
looking to stand out from the crowd 
and things are no different in the ever-
expanding craft beer industry. The rise 
in popularity and, more importantly, 
options when it comes to IPAs and 
other unique beers over the years has 
caused brewers to get creative and think 
outside the box on ways to differentiate 
themselves from the competition. 

Enthusiasts are always looking for 
something fresh, something unique. 
One of the latest ideas on how to deliver 
a distinctive experience comes from 
the brewers at Ireland Craft Beers, who 
have recently developed a world-first: 
Downstream IPL, a beer placed on a 
“blockchain” platform for the first time 
ever.  

For the uninitiated, a “blockchain” 
platform creates a digital chain of events 
throughout the whole production 

process and tracks every single bottle 
of the new IPL as it travels “from barley 
to bottle”. This digital record - created 
in partnership with technology firm 
arc-net - allows consumers to fully trace 
the product’s ingredients from source. 
Each bottle comes with a printed label 
bearing a QR code that, once scanned 
by a smartphone, will take drinkers 
directly to an online experience that 
presents to them the whole production 
process, showing exactly what 
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ingredients were used and the journey 
to the bottle held in that drinker’s hand. 
The importance of documenting that 
journey was explained by CEO of Ireland 
Craft Beers, Shane McCarthy:

“One of the big advantages to using 
‘blockchain’ is the transparency and 
accountability of it. Consumers these 
days are much more interested in what 
goes in to, not just their food, but also 
their drinks. They are walking in to 
supermarkets these days and seeing 
row after row of craft beer and are being 
asked to trust them. Capturing and 
sharing the production process with 
them enables us to show them how 
authentic our beer is.” 

This digital tracking not only provides 
the customer with quality assurances 
however, it could also prove invaluable 
should any problems arise with a 
specific batch of the beer.

“There’s still a big problem with 
recalls [of craft beers] right now and it 
can take as long as six days to figure out 
in which batch the problem was, with all 
the records having to be looked through 
manually. By using the ‘blockchain’ 
platform we could locate the problem 
instantly, making it far easier to correct.” 

Such an emphasis on openness is a 
clever way to form a connection with 
your customers in this day and age as it 
reassures them that there is nothing to 
hide whilst simultaneously highlighting 
the amount of hard work and pride 
taken in the brewing process.  

Besides drawing a completely open 
line from the brewery to the ultimate 
consumer though, the pairing of 
this technology with this craft beer 
also provides its makers with other 
opportunities to impress; giving a 
glimpse behind the brewery curtain 
affords the company a unique way of 
incorporating storytelling into their 
brand identity. 

The beer is brewed by Warrenpoint’s 
Mourne Mountain Brewery and 
extending drinkers a virtual invitation 

to come inside the building and witness 
the production process adds another 
layer of engagement for customers. 
Also, given that beer is over 90% water, 
the team - who are from very nearby the 
brewery - are also keen to highlight the 
purity of the water used in their local 
area. 

Offering their customers a unique 
visual experience to accompany their 
drink is more proof of Downstream 
standing out by opening up. So why 
haven’t other brewers thought to reach 
out to customers this way?

“Well we have been quite slow to 
adopt the QR code in the West. In China 
and Japan they use it far more, they use 
it to pay for their shopping for instance. 
We decided to use the QR technology 
after a recent iOS [Apple operating 
system] update that let users scan the 
codes by simply placing their phone 
over them. There was a lot of potential 
to do something creative there.” 

The Irish brewers have certainly 
tapped in to some of that potential and 
have already seen success with their 
latest venture, but innovation leads 
to imitation and now that they’ve 
laid the foundations there’s a good 
chance others will follow in their 
footsteps. 

“Being first to market 
definitely helped with 
the success we’ve seen 
so far and I think you 
will soon see others 
follow suit and use 
the technology,” 
concludes Mr 
McCarthy, “but 
we’re planning 
a wider 
range of 
IPLs in 
the 
future 
- 

maybe ones with less hops - for our 
drinkers and there are other things 
we can do with the QR code as well 
so, we’ve got some plans.” 

Whatever the future holds 
for the craft beer industry at 
large, with 60% engagement 
from the initial batch 
produced, the potential 
for Ireland Craft Beers’ 
transparency-minded 
Downstream IPL is 
crystal-clear.  
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You’ve got your thick-rimmed spectacles 
on, a wardrobe full of flannel and you 
can answer the question “What’s your 

favourite hop?” without hesitation, but you 
can’t really call yourself a beer geek without 
knowing the difference between lager and ale. 
It’s a fundamental. So, if you don’t know, you 
will by the end of this page.
 First of all, lager and ale are both beers; this 
is important. And the simple, base-level answer 
as to what makes them different is that it’s 
all in the yeast. Ale uses what’s referred to as 
top-fermenting yeast due to its penchant for 
rising to the top of the liquid at the start of the 
fermentation process and leaving a lovely, thick 
krausen (or ‘foamy gunk’ as I like to call it). Lager, 
on the other hand, uses what’s known as bottom-

fermenting yeast (or, simply, lager yeast) 
due to the fact it doesn’t 

really show any activity at 
the top of fermentation 
vessels. There’s a little 

bit more to it than that, 
though.
 Just as important 
as the yeast itself is 
the temperature at 
which these beers are 
fermented. Due to the 
yeasts used, ales tend to 

be fermented at warmer 
temperatures in a shorter 
timeframe than their lager 
counterparts. 

This quicker fermentation leaves 
more esters (and therefore 
flavours from the yeast) in the 
beer while ale yeast has a greater 
tolerance to alcohol, meaning it 
can produce stronger beers.
 Lager yeast, on the other hand, 
is more fragile and the beer is 
fermented at colder temperatures, 
then cold-conditioned (left in the 
cold, allowing sediment to drop out). 
It has a lower tolerance to alcohol and 
attenuates (converts sugar to alcohol) 
at a slower pace leaving much less 
estery flavours behind, a clearer beer 
and a ‘cleaner’ palate. Indeed, the name 
lager itself is derived from the German for 
storeroom or warehouse due to the process of 
maturation in cold storage. 
 There are a few beer styles which straddle 
the line between lager and ale, leaving us both 
baffled and refreshed. A Kölsch is traditional 
German beer that originates in Cologne. It is 
warm-fermented with top-fermenting yeast 
then cold-conditioned like a lager. Then there’s 
the Baltic Porter. These strong, dark and usually 
quite sweet beers are often cold-fermented with 
bottom-fermenting lager yeast despite the name 
‘porter’. The beer industry certainly likes to keep 
us all on our toes.

WORDS: Kevin O’Donnell

LAGER & ALE?
WHAT’S THE DIFFERENCE BETWEEN

Style guide:
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Welcome to our new recipe pages where you'll find specially 
selected food that will perfectly pair with the beers you'll find 
in this month's Discovery Box. 

For this issue we could think of no better partner for your beers 
than Catalan style paella. The key difference between this and its 
Spanish counterpart is to stir as infreqently as possible and allow 
the rice to really soak up the delicious flavours.

1. Barcelona
Beer

The citrus and floral 
notes in this pale ale 
perfectly complement
the soft flavour 
from the prawns and
haddock.

2. Ancho

If you like a spicy kick, add 
some extra paprika to your 
paella and eat it alongside 
Tempest - it’s brewed 
with hot Ancho chillies! 

3. Notorious 
BIPA

This porter will contrast 
with shellfish, while 
complementing the 
caramelised flavours in 
your paella - nibble any 
crispy bits left in the 
pan while you sip!

Perfect Pairings
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Re c i p e
Catalan Style Paella
Ingredients

4 raw tiger prawns, unshelled
4 tbsp olive oil
4 cloves garlic, chopped
400ml fish stock
150g haddock, cut into chunks
1 brown onion, diced
1 tsp smoked paprika
200g tinned tomatoes, chopped
50ml dry white wine
Pinch of saffron soaked in 1 tbsp hot water
200g short-grain rice
150g peas
Handful of flat-leaf parsley
1 lemon, cut into wedges

Method

1. Shell the prawns, set the heads and tails aside. Saute- 
a clove of garlic and 2/3 of the onion, in one tbsp of 
olive oil, for a couple of minutes. Add stock. Simmer for 
30 mins before straining and seasoning to taste. 

2. Heat remaining oil in a large frying pan, add haddock 
and saute until lightly browned. Set this aside then 
fry the rest of the onion and garlic until softened. Add 
paprika and stir in before tipping in wine and tomatoes. 
Simmer on a medium-high heat for 15 mins. Add the peas.

3. Stir in the rice and coat it evenly in sauce, add stock, 
saffron and 1/2 of the parsley – Resist the urge to stir 
after this point – simmer for 10 minutes before arranging 
the prawns and haddock on top (push them down into the 
surface of the rice) Cook for a further 5 minutes then 
cover with foil and set aside to rest.

4. Garnish with the rest of the parsley and the lemon. 
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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...

DISCOVERIES
GIN
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KINRARA
HIGHLAND DRY GIN
Nestled amidst 12,000 acres of Cairngorm 
National Park, lies the hidden gem that is Kinrara 
Distillery. All the gins produced at Kinrara are 
developed on a copper pot still named ‘Wee Alice’ 
and are derived from foraged and locally sourced 
ingredients.

Foraged rosehips and rowan berries, collected 
from the forests and grounds of the distillery 
throughout the year, are combined with water 
filtered through the Cairngorm mountains to 
distil this wonderfully Scottish gin.

Tasting notes
Fruity and floral on the nose, leading into a 
smoothness followed by a long, subtle, orange 
and juniper finish.

Known botanicals 
Juniper, rosehips, rowan berries and highland 
flora.

Perfect serve
Over ice with quality tonic and a sliver of orange 
peel.
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FLAVOURLY
GIN PROJECT
BLUEBERRY GIN
The second instalment in the Flavourly Gin 
Project series was proudly produced in 
collaboration with the fine folk at the Leith 
Stillroom in our native Edinburgh.

A hand-picked blend of 11 botanicals, including 
a generous helping of blueberries and juniper 
berries, give this spirit its signature blueberry 
flavour without losing that classic gin character. A 
perfect accompaniment to tonic or as a base to a 
wide variety of cocktails.

Tasting notes
Blueberries, citrus and subtle spice for balance.

Known botanicals 
Juniper berries, blueberries, coriander seeds, 
angelica root, lemon peel, orange peel, cassia 
bark, liqourice, ground nutmeg, cinnamon bark, 
orris root.

Perfect serve
50ml gin topped with mediterranean tonic. 
Garnish with blueberries, of course!
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In January 2018, five guys (Andrew, Brian, Ricky, 
Sam and Simon) from different backgrounds, 
and with over 50 years of experience got 
around a table, and after some very interesting 
discussions, The Square Peg Spirits Co. was 
born. 

Their goal was to shake up the pink gin market 
by creating a new, innovative product so they 
created Square Peg Pink Gin, which is made 
using only natural ingreditents and  fresh fruity 
berries, sourced from Perthshire farms.

Tasting notes
Dark berry Sweetness combines with juniper and 
earthy spice.

Known botanicals 
Juniper, Coriander, Cardamom, Lemon, Cassia 
Bark, Liquorice, Orange, Orris Root, Angelica.

Perfect serve
Add some tonic, fresh raspberries and a squeeze 
of lime for a real summer explosion.

SQUARE PEG
PINK GIN
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Hidden deep within the vast and wild Cairngorm national park, 
in the Scottish Highlands, lies the Kinrara Estate. An estate 
with a past and present bursting with life and colour. This 
is the tale of the latest addition to that history, the Kinrara 
Distillery, which opened in early 2018. And just like the 
estates first owner, the beautiful and captivating Lady Jane 
Gordon once did, the distillery is already turning heads.

KINRARA 
DISTILLERY

WORDS: Hannah Gunn
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Cradled deep in the rugged 
arms of the immense 
Cairngorm National Park lies 
the Kinrara Estate. A 12,000 
acreage which was once 

summer residence to the eccentric 
and beautiful Lady Jane Gordon, a 
British Socialite of the 1700s.

Lady Gordon was known to 
possess a charm and wit that few 
other women of her time possessed, 
or at least, dared to reveal. She held 
extravagant parties and her great 
mansion became known as a shining 

beacon in the vast forest, attracting 
some of the most wealthy and 
powerful characters of the time – Sir 
Robert Burns and William Pitt can be 
counted amongst them. 

Nowadays things are a little 
quieter, yet, tucked behind the doors 
of a previously derelict milking 
parlour, something is astir once 
again.

This time around it is neither the 
hubbub of a party, nor the shuffling 
of hooves, that can be heard. Instead, 
you’re more likely to catch the hum 

and bubble of ‘Wee Alice’, a copper 
gin still which belongs to the newly 
founded Kinrara Distillery.

According to Luke Fenton, who is 
Head of Sales and one of just three 
employees at the remote distillery, 
the 50L still which is used for the 
development of all of Kinrara’s new 
and wondrous gin concoctions, 
shares its name with the matriarch 
of the family now living on the 
estate. In fact, he tells us, the concept 
of creating a distillery at Kinrara 
was initially born out of a desire 

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 27

ISSUE NINETEEN





Lady Jane Gordon, 
known for her beauty, 
raised an entire army 
regiment by promising 
that any man to sign up 
would receive a shilling 

-and a kiss from her.

to produce whisky for this same 
family, who came to own the estate 
when it was sold in the 1960s, after 
being passed down through many 
generations of the Gordon family.

It was only last year when Stuart 
McMillan, the Distillery Manager and 
part owner, turned the idea into a 
reality by transforming the 200-year-
old rickety farm steading into a 
gleaming micro distillery. Now, with 
phase one complete, the production 
of gin is well underway and the 
small-batch product has already 
achieved the feat of being shortlisted 
as a finalist in the prestigious 2018 

Scottish Gin Awards. 
As well as drawing inspiration 

from its rich past, Kinrara’s location, 
in a far-flung part of the wildly 
beautiful Scottish Highlands, has also 
hugely influenced what is produced 
there. Rosehips and rowan berries 
are foraged from the surrounding 
landscape throughout the year to 
provide a base for the gin. These 
are put to work alongside plenty 
of juniper berries and more exotic 
ingredients like coriander, cardamom 
and Spanish orange peel. The result 
is a gin that’s classically dry but with 
a contemporary floral and fruity 

twist and a signature taste of the 
highlands. 

This abundance of natural 
resources couldn’t have amounted 
to anything, however, if not for the 
skill and knowledge of Kinrara’s only 
distiller, David Wilson, a graduate of 
Heriott Watt’s famous brewing and 
distilling course. David’s meticulous 
attention to detail, and ability to 
detect slight changes in flavour, 
means he is skilled in the art of 
creating precise cut points based 
on taste rather than yield. It is this 
process which makes Kinara so 
delicately smooth.
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The landscape has also left its 
imprint on the brilliantly-blue bottle, 
which was created by Pocket Rocket 
Creative, and depicts the stunning 
Cairngorm mountains - perfectly 
capturing the unique way that 
the light falls upon the stunning 
mountain range. The two-part faded 
design, from blue to white, is a world 
first and because each bottle is hand 
sprayed and enamelled, all of the 
bottles differ very slightly. As well as 
this standard design, the distillery 

regularly creates additional ones 
by collaborating with local artists 
who create artwork for a limited 
number of bottles. Customers can 
purchase these designs and register 
themselves as owners on the Kinrara 
website. 

As for the future of Kinrara, there 
are further ambitious plans to come, 
with the distillery aiming to expand 
into whisky and rum production by 
early 2019, when it is also hoped 
that a visitor centre will be created 

– allowing guests to learn about the 
distillation process and the estate’s 
fascinating history. 

For now, Stuart and the team have 
some new gin flavours in the pipeline 
and will no doubt have a few awards 
under their belt very soon. We’re 
certain that if the beautiful socialite, 
Lady Jane Gordon, were still alive 
today, she wouldn’t be able to come 
up with a better purpose for that old 
milking parlour.

Sir Robert Burns, 
Scotland’s National 

Bard, is known to have 
had great respect for 
Duchess Gordon and 

even featured her in one 
of his poems.
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Raspberry 
Puzzler
Ingredients:

50ml Square Peg Pink Gin
5 Fresh basil leaves
Sparkling water
1 lime wedge

Method:

Lightly muddle the raspberries 
and basil in a cocktail shaker.  
Strain then pour into a collins 
glass and garnish with a lime 
wedge.

The Little Lady 
Jane
Ingredients:

25ml Kinrara Gin
25ml Aperol Spritz
Juice of one lemon
Prosecco

Method:

Add the Kinrara, Aperol and 
lemon juice to a wine glass 
with ice and stir. Top up with 
prosecco and garnish with a 
slice of orange.

The Fiery
Blueberry
Ingredients:

50ml Flavourly Blueberry Gin
5 fresh blueberries 
Juice of one lime
Spicy ginger beer

Method:

Muddle four of the 
blueberries with the lime 
juice in a martini glass. Add 
the gin and top up with 
ginger beer. Garnish with a 
blueberry.

MIX IT UP
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DRINKING
WHAT WE’RE

Flavourly.com is like a treasure trove for all the 
adventurous drinks discoverers out there, but it’s easy to 
be overwhelmed by the huge range. So, we thought we’d 
give you a nudge in the right direction by highlighting 
some of the newest, best and most exciting drinks on the 
bottleshop right now...
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6. Simcoe Dry Hopped Vodka
Distilled with top quality wheat in a 
copper still, dry hopping at the end with 
Simcoe to add their own beer-inspired 
twist. This results in a vodka with a 
delicate aroma and citrus-tinged flavour.

4. Don Papa Rum
Known simply as “The Don”, this rum is 
distilled in small batches from sugar cane 
grown on the island of Negros in the 
Philippines then aged in American oak 
casks for seven  years.

2. Espresso Vodka Liqueur
Based on The Lakes Vodka, this triple 
distilled coffee liqueur has a smooth 
texture with lots of freshly roast coffee 
flavours. Delicious in a cocktail or over 
ice.

5. Dunedin Rum
Probably Scotland’s first golden rum 
in over 100 years. Bold and fruity nose 
with hints of dark chocolate followed 
by honey. The bottle pays homage to 
famous sea warrior Muireadhach.

3. Beer Tasting Set
Get your tasting hat on. Inside Brooklyn 
Brew’s beer tasting set you’ll find four 
tulip glasses and a tasting notes booklet 
which contains advice on where to start 
as well as space for your own notes.

1. Holy Grass Vodka
Holy Grass, found on the banks of 
the Thurso River, gives this vodka a 
wonderfully unique taste. The grass was 
once piled on church floors and gave a 
vanilla scent when it was tread upon.

THE DRINKS WE’RE DRINKING...
Beyond craft beer, gin and whisky, Flavourly.com is home to every bottle you’ll ever need and then some - all 
under one virtual roof. This month, we’ve been drinking a variety of drinks including a dry-hopped vodka and 
some very exciting rums.

642

531
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With over 350 craft beers available on our online bottleshop, working out where to start can be a daunting task. 
Well, we’re doing the hard work for you. Here are some of the coolest, newest and best beers available right now 
on Flavourly.com that you just have to try.

1. Out Of Range, Loch Lomond
A New England IPA. Headed up by uniquely tropical fruit aromas 
that give way to a sweet and juicy flavour. Perfectly rounded off by 
an elegant lasting orange finish. Out of Range, but an exciting IPA 
that should definitely be on your radar. 

Inspired by the Belgian Abbey style, 
this beer is aged in French oak; this 
adds touches of vanilla that really 
works with the caramel malt flavours.

2. Unit 1 Red Ale, Merchant City 

An  exploration of yeast strains and the 
different results that can be achieved. 
Starts out tasting like a fresh IPA before 
it takes on a more complex character.

3. Evolver, Wild Beer

THE BEERS WE’RE DRINKING...

3

1

2
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A berrilicious sour ale that’s packed 
full with the seasonal trio of raspberry, 
blackberry and blackcurrant. The taste is 
tart and juicy, providing a proper flavour 
punch in true Fierce style.

4. Very Berry, Fierce Beer
Five Points Railway Porter takes 
inspiration from London’s classic porters. 
East Kent Goldings are the hops used to 
brew up this deep, dark porter that is rich 
with chocolate and coffee flavours.

6.  Railway Porter, Five Points
Peaches and mint are added to the 
secondary fermentation process for a 
refreshing and juicy flavour bomb. The 
scent is big and bright, dripping with 
citrus and leading to a lingering finish.

8.  Sura Bror, Austmann Bryggeri

This American Pale is brewed from 
Cascade, Centennial and Citra hops for 
a flavour which is citrusy, hoppy and 
floral on the nose with the toasted malt 
character giving it body. 

5. American Pale Ale, Fourpure
Leon is your companion beer for the 
night if you’re fed up with tasteless lager, 
This Belgian Pale Ale has enough hoppy 
character to shove the tired lagers off the 
shelves. 

7.  Leon, Omnipollo
TicketyBrew’s wonderful interpretation 
of the Black India Pale Ale - the most 
paradoxical of all beer styles. The hoppy 
characteristics of an IPA with the look of 
a dark beer.

9. Black IPA, Ticketybrew

97 5

864
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Our bottleshop on Flavourly.com is home to some of the country’s newest, coolest and most unique craft gins 
that the gin renaissance has to offer. Liqueurs, flavoured gins, aged gins and, of course, classic London Dry gins, 
all of your gin-drinking needs are covered.

2. Wild Spirit Gin
A creamy savoury gin with Sage, 
Thyme, Orris, Lemon Balm and Silver 
Birch. Complex herbaceous notes that 
were inspired by walks through the 
woodlands of Manchester.

1. Leith Gin
 The blend reflects the maritime history of Leith, with botanicals 
coming from the four corners of the globe. A no-nonsense 
experience – very much inspired by Leith and its folk - enjoy the 
‘Joie de Leith’! 

Gin Eva’s unique flavour comes from 
Mallorca juniper berries, botanicals and 
locally grown citric fruits. Distilled in a 
traditional copper pot still by a Catalan 
oenologist and a German wine grower.

3. Gin Eva

THE GINS WE’RE DRINKING...

3

1

2
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9. Old Curiosity Gift Box
The guys at Old Curiousity are not only 
great botanists and distillers, but they 
know how to make a beautiful gift box. 
Three of their floral gins are nestled up in 
this beautiful box.

5. Badachro Gin
Created in the small town of Badachro, in 
the Highlands, this gin has been created 
using locally foraged ingredients - its 
husband and wife creators only use what 
they can see from the distillery.

7. Makar Oak Aged Gin
This Glasgow based distillery offers 
a tasty twist on their award-winning 
classic gin with a limited edition cask 
aged version which spends 10 years in 
European Oak casks.

8. Redcastle Gin
Redcastle Gin is the first addition to the 
Redcastle Spirits family. It’s a unique, 
secret blend of 13 botanicals including 
kaffir lime leaf, star anise and pink 
peppercorn. A lightly spiced, zesty, gin.

6. Pickering’s Gin
A refreshing gin with bold citrus and 
juniper flavours along with cardamom, 
coriander and clove. In the background 
there are sweet notes from the anise and 
fennel. Overall an exceptional gin.

4. McQueen Gin Gift Box
A cheeky taste of the best of the 
McQueen range. It’s flavour central, 
letting you dip into spiced chocolate 
orange, sweet citrus, smokey chilli and 
mocha gin.

975

864
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1. Roe and Co
A masterful blend of rich malt and the 
smoothest of grain whiskies are aged in 
100% bourbon casks - a high proportion 
of which are first-fill. Notes of creamy 
vanilla are balanced by hints of fruit.

3. Caol Ila 12 Y.O Vintage
This 12 year old is the entry level bottling 
from the Caol Ila distillery. Herbal on the 
nose with cigar leaves, smoked ham and 
damp grass. Good body with elegant 
smoke and a long peppery finish. 

5. Black Bush Whiskey
Bushmills Black Bush Irish Whiskey 
combines a high amount of malt whiskey 
matured in former Oloroso Sherry 
casks, with a sweet, batch-distilled grain 
whiskey. Rich, fruity, milky and intense.

2. Inchmoan Vintage
Distilled in 1992, this malt was matured 
in refill bourbon barrels for 25 years. Rich 
and spicy. Smooth and warming on the 
palate with tastes of smoky peat, juicy 
pineapple, and aromatic cinnamon.

4. Arran Amarone Cask Malt
Amarone is a dry Italian red wine made 
using partially dried Corvina grapes, 
Rondinella grapes and Molinara. Earthy 
and complex. Hints of  chocolate covered 
cherries and a clean and flavourful finish.

6. Royal Brackla 16 Y.O Malt
Royal Brackla was the first distillery to be 
allowed to use the ‘Royal’ title, and 2015 
saw it get its own range of single malts. 
Red apple at first before crème brûlée 
apricot, custard and a little buttercup. 

THE WHISKIES WE’RE DRINKING...
The wonderful world of whisky is a vast, diverse entity. Whether you’re thirsty for your first dram or a connoisseur 
planning on picking up the perfect bottle for your collection, the selection on Flavourly.com right now has 
something for every whisky drinker.  

642
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One for you, one for me!
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!


