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Introducing our
NEW-and-EXCLUSIVE
craft beer range with
the one-and-only...

PANGO // RADIO LAGA // DISCO NAP // LAZY 
BOY // BLUE MONDAY // WOO LOO MOO LOO
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The TeamHello from the editor
It’s been a quiet month here at Flavourly HQ. Nothing much 
has happened. Well, apart from releasing a Crowdsourced 
Collaboration featuring six new-and-exclusive beers with our 
craft beer heroes at Tiny Rebel. That happened.

That’s right. Tiny Rebel have taken YOUR survery responses and 
brewed an incredible new range of craft beers just for you. Meet 
the beers and read the story of how it happened from page 12.

We’re also mega-excited to be featuring the awesome Redchurch. 
In the crowded London scene, they’re an absolute standout with 
craft beer of unbelievable quality. As well as filling your Craft 
Beer Club boxes this month, their beers will be available on the 
Flavourly bottleshop at Flavourly.com. Meet our new friends on 
page 16.

Gin Discovery Club is also having a very exciting month, with an 
incredible selection of gins from Scotland and Ireland. Hannah 
had the pleasure of speaking to Old Carrick Mill whose gin 
journey was inspired by the craft beer revolution. Read all about 
it on page 24.

That’s enough from me for now. Once again, thanks for being 
part of the Flavourly community and please enjoy Issue Twenty-
One!

Cheers!

Kevin O’Donnell

Kevin O’Donnell, Editor
Writer, beer geek and self-
confessed crazy cat man. When 
not drinking beer, can be found 
napping on the couch.

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

Welcome

Contributors
Claire MacDonald, Writer
Marketing Ninja at Flavourly, 
weapon of choice is her trusty 
notepad and pen. Always found 
with either coffee or gin in hand.

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 3

ISSUE TWENTY-ONE



Honourable mentions

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!

/FLAVOURLY     @FLAVOURLY     @FLAVOURLYHQ

emc2spider on Instagram

#DRINKDIFFERENT

Michelle Shevill

Winner

alishastippletassels on Instagram tcbeerdiary on Instagram

Congratulations!

Wow! We are loving Michelle’s 

ingenius way of recycling her Gin 

Discovery Club bottles.

Congrats and please enjoy

£20 to spend on our bottleshop!

Email support@flavourly.com to 

claim your prize!
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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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This is the liquid version of jumping 
on a hammock, lying back and 
letting the sun hit your face. In 
your hand is a Lazy Boy: a thirst-
quenching, sessionable Golden Ale 
hopped up with the citrus spice of 
Cascade and Willamette hops.

Redchurch’s take on the American 
style pale ale.  A mix of fresh citrus 
and tropical fruit aroma. A citrus 
zing on the front of the palate is 
followed by notes of passion fruit. 
Refreshing bitterness and a dry 
finish.

BETHNAL PALE ALE - REDCHURCH
5.5% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7 - 10°C)

A Belgian saison inspired blonde. 
Belgian yeast and German hops 
give this beer a subtle peppery 
spiciness and a ripe fruit aroma. The 
best English pale malt blends with 
oats and wheat to lead into a dry 
and tasty body.

SERVING TEMPERATURE: COLD (4-7°C)

SHOREDITCH BLONDE - REDCHURCH
4.5% ABV, CONTINTENTAL BLONDE

SERVING TEMPERATURE: CHILLED (7 - 10°C)

WOOLOOMOOLOO - TINY REBEL X FLAVOURLY
4.0% ABV,  MILK STOUT

A true lager. Brewed with British 
malt and a lager yeast sourced from 
Hurlimann Brewery in Switzerland. 
A grassy, citrus aroma owes itself to 
a blend of Cascade and Hallertauer 
Mittelfruh hops. The malt gives 
biscuity notes and a long dry finish.

SERVING TEMPERATURE: COLD (4 - 7°C)

BRICK LANE LAGER - REDCHURCH
4.7% ABV, BRITISH LAGER

The work horse of any modern craft 
brewery. A low alcohol content is 
supported by a perfectly balanced 
malted barley and oat base. The 
aroma is explosive, with strong 
hits of lime and ripe fruit, thanks to 
American and New Zealand hops.

SERVING TEMPERATURE: CHILLED (7 - 10°C)

PARADISE PALE ALE - REDCHURCH
3.7% ABV, SESSION PALE ALE

SERVING TEMPERATURE: CHILLED (7 - 10°C)

LAZY BOY - TINY REBEL X FLAVOURLY
4.2% ABV, GOLDEN ALE

Woo Loo Moo Loo is really fun to 
say. Even better, it’s totally delicious 
to drink. A blend of five malts gives 
light roasted flavours and a hint of 
milk chocolate, all layered on top of 
a smooth, silky, creamy Milk Stout 
body. Mmm. Ooh. 

An IPA with a full body, perfectly 
accented with orange and citrus 
fruit flavours. A blend of hops from 
New Zealand and America provide 
a balanced bitterness with a big 
citrus and tropical fruit aroma and 
subtle notes of mango.

GREAT EASTERN IPA - REDCHURCH
7.4% ABV, IPA

SERVING TEMPERATURE: CHILLED (7 - 10°C)

A great interpretation of the classic 
dry stout. Hints of toast, coffee 
and chocolate with light berry 
undertones. A blend of American 
hops balances the structured 
body and gives freshness with a 
moderately bitter finish.

HOXTON STOUT - REDCHURCH
6.0% ABV, DRY STOUT

SERVING TEMPERATURE: CELLAR (10 - 13°C)
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Velvety and smooth with a biting 
hoppiness for instant pleasure. 
Expect a light, chocolate aroma, 
followed by a bitter coffee bite, 
resinous pine and juicy winter 
berries. The Night Shift is upon us, 
give in to it. Vegan Friendly.

Standard sturdy porter with a twist. 
The taste is packed with chocolate 
and dark roasted peanuts with a 
hint of salt and an aroma to match, 
infusing this dark beer with a 
moreish quality which Fierce like to 
call Beertopia. 

PEANUT RIOT - FIERCE BEER CO.
6.5% ABV, PORTER 

SERVING TEMPERATURE: CHILLED (7- 10°C)

This is the taste of Antwerp: with its 
rough docks, city bikes and bustling 
cafés. The aroma is of slight malt 
and caramel as well as hops and a 
pinch of cinnamon. Pours crystal 
clear amber with a creamy white 
head. 

DE KONINCK - DE KONINCK
5.3% ABV, BELGIAN ALE

SERVING TEMPERATURE: CELLAR (10- 13°C)

NIGHTSHIFT - FIERCE BEER CO.
6.5% ABV,  BLACK IPA

SERVING TEMPERATURE: CHILLED (7- 10°C)

Everything about this export stout 
is big. A luxurious, complex and 
velvety export strength stout with a 
rich, unctuous body. Chocolate and 
coffee notes on the nose give way 
to dry fruits and burnt toast on the 
palate and a lingering bitter finish.

OLD FORD EXPORT STOUT - REDCHURCH
7.5% ABV, EXPORT STOUT

SERVING TEMPERATURE: CELLAR (10 - 13°C)

Smooth and complex, without 
the bitterness or astringency 
sometimes found in dark beers, 
Eyeball Black perfectly showcases 
the flavours of the dark malts from 
which it is made: coffee, chocolate 
and dark toast.

EYEBALL BLACK - EYEBALL BREWING
4.9% ABV, BLACK LAGER

SERVING TEMPERATURE: COLD(4 - 7°C)

Eyeball Yellow celebrates the 
flavours that pale malt can bring to 
a beer: rich, toasty, bready, with a 
hint of sweetness. Hops are often 
given top billing but Eyeball Yellow 
makes malt the star of the show. 
Think Munich Helles on overdrive.

EYEBALL YELLOW - EYEBALL
4.9% ABV, LAGER

SERVING TEMPERATURE: COLD  (4- 7°C)

Eyeball Orange offers a different 
perspective on the coffee and 
chocolate flavours of the dark malts 
from which it is made. The intensity 
of the malts is soaked up by the 
flavour and aroma of citrusy hops 
and background notes of orange.

EYEBALL ORANGE - EYEBALL BREWING
6.5 % ABV, BLACK LAGER

SERVING TEMPERATURE: COLD (4 - 7°C)

NEW ZEALAND PILS - REDCHURCH
5.1% ABV, PILSNER

SERVING TEMPERATURE: COLD (4 - 7°C)

This vegan-friendly Pilsner 
is defined by high levels of 
carbonation, a crisp finish and 
sweet biscuity notes. Neat and 
expertly balanced, leaves a 
lingering impression and is brewed 
with attention to tradition.

8 FLAVOURLY MAGAZINE 



Special PALM malts are responsible 
for the honey-like mellowness 
of this smooth drinking, amber 
coloured beer. While specially 
selected yeasts give it a fruity 
aroma. English hops afford a subtle 
harmony and a balanced finish.

This Sweet Stout is a real black 
beer brewed with lots of roasted 
malt. A perfect mixture of coffee, 
chocolate, and roasted flavours in 
the nose and on the palate. There 
is no bitterness - sweet notes linger 
throughout to the finish.

HITACHINO NEST SWEET STOUT - HITACHINO
4.0% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7- 10°C)

A unique dark brew which uses 
specially roasted malts, a top-
fermenting yeast and only fresh 
whole hops. All this combines to 
produce a rich and intense flavour 
with subtle notes of chocolate, 
toffee, and coffee.

PORTER - ANCHOR
5.6% ABV, PORTER

SERVING TEMPERATURE: CHILLED  (7- 10°C)

Easy IPA is a light-bodied brew 
with huge citrus notes upfront 
that blend into a stone fruit (think 
apricot and peach) softness. Biscuit 
malt notes float in the background 
as it finishes crisp and refreshing. 
An American classic.

EASY IPA - FLYING DOG
4.7% ABV, SESSION IPA

SERVING TEMPERATURE: CHILLED  (7- 10°C)

PALM - BROUWERIJ PALM
5,2% ABV, BELGIAN AMBER ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

An amber lager style brewed 
with an unusual mix of malt 
flour and ground chestnuts, the 
signature fruit of Corsica, France. 
No artificial ingredients in sight. 
Utterly refreshing and an ideal 
complement to strong cheese.

PIETRA - BRASSERIE PIETRA
6.0% ABV, AMBER LAGER

SERVING TEMPERATURE: CHILLED (7- 10°C)
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Using your survey responses to let us know your favourite beer styles, we 
reached out to our friends at the one-and-only Tiny Rebel to make your 

dreams a reality. They’ve come back with six exceptional brews that showcase 
why they’re one of the premier breweries on the UK scene. We couldn’t be prouder 

to share them with you; available exclusively to the Flavourly community.

TINY REBEL X FLAVOURLY WALES & SCOTLAND

At Redchurch the approach is simple; exceptional beers brewed with respect 
for process and flavour. The brewery was set up in 2011 with an initial core 

range before they got to work on a different range of experimental brews. The 
brewery has grown rapidly since and is now home to a taproom that’s fast become 

a hub for local craft beer lovers.

REDCHURCH BREWERY ENGLAND

This Maryland brewery was founded 30 years ago, when a group of oxygen 
– and alcohol – deprived amateur hikers convened in a Pakistan hotel room 

after summiting the world’s deadliest mountain. Today they stick to the same 
principals their founders believed in back then – embracing the weird, viewing 

craft beer as an art form and standing up for freedom of speech and expression.

 FLYING DOG BREWERY  USA

Fierce Beer hail from Aberdeen. Since their founding in 2015, and their first 
brew in 2016, this fledgling brewery have won a roomful of awards and have 
begun exporting beer all over the world. They don’t make boring beer either, 

the entire range is bursting with exciting flavour. And being passionate about 
provenance means ingredients and equipment are sourced locally where possible.

FIERCE BEER  SCOTLAND

Eyeball Brewing was launched by James Dempsey in 2016. James first 
developed a passion for lager while travelling through Germany. Inspired by 
the amazing beers, he built a tiny 30-litre brewery in his home and began to 

experiment. Looking for a new challenge and encouraged by his wife, who was 
tired of living in a brewery, James launched Eyeball Brewing in 2016.

EYEBALL BREWING SCOTLAND  

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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The Pietra Brewery opened on the pictureqsue French island of Corsica in 
1996. The name “Pietra” comes from Pietraserena, the home village of the 
brewery’s founder. Their speciality chesnuts are hand-picked in the Castaniccia 
forest before being carried by donkey into the nearest village to be ground into 
flour.  The brewery have also been making Corsica Cola, a soft drink, since 2003.

BRASSERIE PIETRA CORSICA

Housed in a converted box factory under the iconic seven peaks of the roof, 
Drygate’s building reflects on Glasgow’s industrial past while the experiential 
brewery inside invites visitors on a journey of brewing and discovery.  Their 
dedicated brewing team share a passion for great beer and their taproom is a 
must-visit destination for beer geeks in the city.

DRYGATE SCOTLAND

Based in Steenhuffel, Belgium, PALM wins the contest for being able to 
trace its history furthest - they can document all the way back to the original 
purchase of land back in 1380! Today the brewery prides itself on getting the 
best from nature . When their new micro-brewery was opened in 2014  the team 
began experimenting with new combinations of herbs, spices, hops, fruit and wood.

BROUWERIJ PALM BELGIUM

Anchor is a brewery which casts its roots back to the 1800s. Anchor was 
initially founded during the California Gold Rush, in 1840, when German 
brewer Gottlieb Brekle arrived in San Francisco with his family. Today it remains 
one of the most traditional breweries in America and is a true pioneer of the craft 
brewing movement.

ANCHOR BREWING CO. USA

Legend has it that the Japanese Sake, which was originally made by the 
Kiuchi Brewery back in 1823, simply sprang out of the brewery’s well. That 
brewery is now in the hands of the 8th generation of the same founding family. 
The business model has been updated slightly, however - hops are imported from 
the west but Japanese brewing methods are still used.

HITACHINO JAPAN 

Established in 1827, by Joseph Henricus De Koninck, the De Koninck brewery 
is now Antwerp’s last remaining city brewery. In 2010, the brewery became 
part of the Duvel Moortgat group - another Belgian, family-run, brewery and the 
knowledge of the two were combined. The brewery now operates in-depth tours 
to showcase their rich history and educate people on the brewing process.

DE KONINCK BELGIUM
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was to find a brewing partner who 
could make those beery dreams 
a reality. We decided to aim high 
and, safe to say, it paid off. 
 We’ve only gone and got Tiny 
Rebel to brew them!
 Though we don’t have to tell 
you, Tiny Rebel are easily one of 
the most exciting breweries on 
the UK craft beer scene and have 
been shaking things up since that 
little, ragged bear first emerged. 
From their core range to seasonal 
specials and one-offs, they 
consistently brew craft beers that 
are seriously well-made and mind-
blowingly packed with flavour. In 
simple terms, they make bloody 

good beer and we are incredibly 
humbled that they decided to join 
us on this journey.
 Brad Cummings, Tiny Rebel 
co-founder had this to day about 
the team-up: “We’re really excited 
to partner with Flavourly to offer 
super fresh, incredible tasting 
beers to subscribers. The concept 
is really interesting - our drinkers 
are the people we brew for, and 
we started Tiny Rebel so we could 
make the beers we wanted to 
drink. 
 “Putting the decision directly 
in the hands of those who will 
drink it is a bit different to how it 
usually works, but it’s the clearest 

A lmost a year ago, 
Flavourly released 
Crowdsourced Craft Beer. 

Using the information from over 
130,000 real ratings and reviews 
by the Flavourly community, we 
collaborated with the brewing 
brains at BAD Co. to make Electric 
Boogaloo, Flamingo Juice, Endless 
River and Pillow Fight. It was a 
landmark moment for us, with 
hundreds of thousands of cans of 
those first four beers ending up in 
the hands of craft beer drinkers up-
and-down the UK so far. Now, we’re 
ready to do it all over again.
 Earlier this year, we sent a survey 
out to the Flavourly community 
asking you to tell us what you 
wanted us to brew next. You came 
out in your droves, telling us your 
favourite beers, styles and brewers. 
You even helped us decide on a 
style for the can artwork. Over 
2,000 responses later, we had 
a pretty good idea of what you 
wanted to drink. The next stage 

The story behind our new-
and-exclusive craft beer 
range with the one-and-
only Tiny Rebel

WORDS: Kevin O’Donnell

Crowdsourced
COLLABORATION
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and most direct way of finding out 
what people want to drink. The 
result is six fantastic beers with 
very different flavour profiles that 
we’re really proud of and we can’t 
wait to see reach drinkers in their 
Flavourly boxes.”
 As Brad said, using your 
feedback, they’ve developed a 
range of six, different craft beers 
that are available exclusively on 
Flavourly.com right now. First up, 
there’s the thirst-quenching but 
super-flavoursome Craft Lager, 
Radio Laga. Next is our new 
go-to IPA, Disco Nap, hopped 
to the nines with Mosaic, Citra 
and Simcoe. One for chilling out, 
Lazy Boy is a sessionable Golden 
Ale with a light, citrus spice. Blue 
Monday is a moreish Pale Ale you’ll 
come back to again and again. And 
Woo Loo Moo Loo is a Milk Stout 

that’s as delicious to drink as it’s 
fun to say. Last but not least, Pango 
– a Peach and Mango IPA – is just 
sensational. Seriously, you have to 
try it. 
 Each of these six beers offers 
something different, but with 
drinkability at the forefront; these 
are beers that can be enjoyed 
over and over again. As Tiny Rebel 
describe them: “The beers selected 
by the Flavourly membership are 
all easy, sessionable and drinkable. 
There’s nothing too extreme 
here, which means it’s a perfect 
entry point for craft beer novices, 
and also great quality beers for 
veterans of the beer world. 
 “They’re beers that might open 
your eyes to a new world of flavour 
or will be an easy brew to pick up 
after a long day. They’re beers for 
beer fans of all levels.”

 While the concept is unique 
and the beers themselves are the 
stars of the show, there’s another 
perk to this partnership. As Tiny 
Rebel have outlined: “The other 
massive benefit is that this beer 
is fresh. Super fresh. These beers 
are brewed to order and will be in 
your Flavourly boxes weeks after 
packaging them at our brewery, 
rather than months.”
 We’re so incredibly proud 
to introduce you to this latest 
Crowdsourced Collaboration and 
we feel honoured to have such an 
active and engaged community 
who takes part in projects like with 
us. However, from one beer geek 
to another, let us stop and consider 
something for a moment. The one-
and-only Tiny Rebel have released 
six, brand-new, delicious beers… 
And they’re just for you. 

The massive benefit 
is that this beer 
is fresh. Super 
fresh. These beers 
are brewed to 
order and will be 
in your Flavourly 
boxes weeks after 
packaging them at 
our brewery, rather 
than months.

“
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Woo Loo Moo Loo is really 
fun to say. Even better, it’s 
totally delicious to drink. 

A blend of five malts gives 
light roasted flavours and 

a hint of milk chocolate, all 
layered on top of a smooth, 

silky, creamy Milk Stout 
body. Mmm. Ooh.

ABV: 
4%

Hops: 
Chinook, Willamette, Zeus

Malt: 
Caraffa Special 3, Flaked Barley, 

Oats, Roast Barley, Wheat
Yeast: 

TR’s house ale yeast 
Special: 
Lactose

ABV: 
4.4%

Hops: 
 Mosaic, Chinook, Cascade

Malt: 
Pale, Caragold 

Yeast: 
TR’s house ale yeast 

ABV: 
5%

Hops: 
Mosaic
Malt: 

Pale, Super Pale, Wheat 
Yeast: 

TR’s house ale yeast 
Special: 

Peach, Mango, Lactose

FACT SHEET FACT SHEET FACT SHEET

A powerhouse trio of 
Mosaic, Chinook and 

Cascade hops pumps the 
palate full of tropical, citrus 

fruit flavours for a low-
bitterness, moreish Pale Ale. 

This is one Blue Monday 
you’ll be looking forward to. 

Again and again.

This is juicy. This is fruity. 
This is hoppy and fresh. 

This is the super-crushable, 
fruit-forward craft beer of 

your dreams. This is our 
Mosaic-hopped, peach-and-
mango-infused juicy banger 

of an IPA. 
This is Pango.



ABV: 
4.2%

Hops: 
Saaz
Malt: 

Pilsner 
Yeast: 

TR’s house lager strain 

ABV: 
5.5%

Hops: 
Mosaic, Citra, Simcoe

Malt: 
Pale, Super Pale, Wheat 

Yeast: 
TR’s house ale yeast 

ABV: 
4.2%

Hops: 
Cascade, Willamette

Malt: 
Pale, Wheat, Caramalt

Yeast: 
TR’s house ale yeast 

FACT SHEET FACT SHEET FACT SHEET

Here we have Lager’s finest 
hour. Brewed with pilsner 
malt and noble hops, it’s 
crisp yet slightly fruity, 

seriously easy-drinking and 
super-flavoursome. 

Ask what’s the perfect craft 
lager? All you’ll hear is 

Radio Laga.

Perfect for a party. Perfect 
for chilling out. This is our 

go-to IPA for every occasion. 
Mosaic, Citra and Simcoe 
hops dish out flavours of 
tropical fruits with a light 

bite of bitterness and a hint 
of pine. Have yourself a 

Disco Nap.

This is the liquid version of 
jumping on a hammock, 

lying back and letting the 
sun hit your face. In your 

hand is a Lazy Boy: a thirst-
quenching, sessionable 

Golden Ale hopped up with 
the citrus spice of Cascade 

and Willamette hops.





Talking beer with

REDCHURCH
Redchurch’s Managing Director Gary Ward and Sales Representative Carrie Fleetwood take 
us through the legendary craft brewer’s history and tell us why they’ll never stop making 
amazing beer that makes your tastebuds sing!

INTERVIEW by Hannah Gunn

Brewer  Q&A

First, tell us a bit about how 
Redchurch was founded and 
about what inspired you to 
start brewing? 
Redchurch was founded by Gary 
Ward in 2011. Gary was an avid 
home brewer living on Redchurch 
Street in Bethnal Green at the time 
and decided to take his passion for 
great beer to the next level and thus 
Redchurch Brewery was born.

How much has changed since 
those early days?
When we first began it was a much 
smaller operation as you would 
expect. Gary did the vast majority 
of jobs himself; brewing, packaging, 
taking orders, deliveries etc.  
 Gradually, over the following years 
the team has grown and we now 
employ over 20 people. As our team 
grew so did the demand for our beer 
and we knew that we would need 
to start looking for a site that could 
accommodate us and allow us to 
grow further. In 2016, we achieved 
our crowdfunding campaign and got 
the keys for our new site in Harlow.  
 With our core production now 
moved out of our Bethnal arches, 
we started on our next project, 
a range of experimental beers 

which we named Urban Farmhouse 
These beers push the boundaries 
of fermentation and allow us to 
experiment with different flavour 
profiles. At Redchurch our approach 
has always been simple: exceptional 
beers, brewed with respect for 
process and flavour.

What is the main lesson you’ve 
learned in all these years of 
brewing? 
That it’s always harder work than 
you anticipate and that the key to 
success is an unswerving dedication 
to great quality and consistency 
without compromise.

What are the most important 
values and priorities for 
Redchurch?
To respect the process of brewing 
and to never allow compromises to 
affect the quality and consistency of 
the product.

Thousands of craft breweries 
have popped up across the 
country since you launched 
seven years ago - what sets 
Redchurch apart from all those 
others?
We’ve always prided ourselves on 
producing the best quality beers 
that we possibly can. Our core range 
boasts an impressive array of seven 
different styles which are available 
year round. No matter what your 
tastes, we will always have a style to 
suit whether that be a Session IPA, 
an Export Stout or a Continental 

“Our approach has 
always been simple: 
exceptional beers, 

brewed with respect 
for process and 

flavour.”
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Blonde. Our beers are accessible 
enough for the craft beer novice 
whilst also being complex enough 
for the seasoned pro. 
 We’ve tried to set ourselves 
apart from the pack by keeping our 
branding simple and clean whilst 
remaining distinctive and with that 
all important “shelf appeal”.

Your first premises was a single 
archway under a rail bridge in 
Bethnal Green, why did you 
choose this location and can 
you tell us a bit about the latest 
location and the legendary 
taproom?
Railway arches offer fantastic 
premises from which to start a new 
business because of the flexibility of 
the lease terms generally available 
and the relatively cheap rent. 
Having said that, as demand for arch 
premises has grown over the years 
with the boom in artisanal makers, 
rents are now less attractive and 
vacant premises in short supply.
 Our taproom on Poyser Street is 
open Thursday through to Sunday 
evenings throughout the year 
and is the best place to go to try 
our brewery fresh beers. All of our 
core range, Urban Farmhouse and 
Harlow specials can be found here 
to drink in or take away and our 
knowledgeable staff are on hand to 
take you through the range. 
 Our most recent addition is our 24 
seat restaurant run and operated by 
Ritas, a former Hackney staple which 
creates modern Mexican/American 
comfort food paired with our in 

house beers, cocktails and bespoke 
wine list .

It’s obvious that you’ve all been 
working really hard over the 
last few years, are there any 
more big plans in the pipeline?
Never ones to stand still and rest 
on our laurels, we have plans to 
continue our exceptional growth by 
adding more fermentation vessels, 
upgrading our packaging line and 
also looking to introduce a canning 
facility in the near future. Our core 
range has picked up a few accolades 
in recent months and we’d like 
to see this continue. Our Harlow 
brewers are also working on hard on 
producing some new and exciting 
specials, the next of which will be 
launching at the end of November. 
We don’t sit still for long though 
so watch this space for our next 
adventure!

Finally, is there anything you 
want our Flavourly members to 
know about Redchurch and its 
beers?
We love beer and we love brewing 
our beer!  Each beer has a 
completely different profile to the 
next so work your way through the 
range and see which ones make your 
tastedbuds sing. 

Be sure to let us know what you think 
of all the great Redchurch beers in your 
Craft Beer Club box this month!

“Our beers 
are accessible 

enough for the 
craft beer novice 
whilst also being 
complex enough 
for the seasoned 

pro. “
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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...

GIN
DISCOVERIES
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OLD CARRICK 
MILL
IRISH GIN
Old Carrick Mill is an artisan distillery operating 
from an old flour mill dating back over two 
centuries. It lies quietly in the rugged landscape 
of Ireland’s ancient east, in Carrickmacross, 
County Monaghan.

The distillery uses age old Irish traditions 
combined with modern efficiency and methods 
to create a product steeped in heritage and 
unique flavors. The gin is handcrafted by a master 
distiller using only the finest ingredients and 
fused with limestone filtered spring water.

Tasting notes
A crisp, clean nose is followed by a smooth and 
creamy mouthfeel, herbacious flavours alongside 
juniper, citrus peel, tart pear and fresh cucumber.

Known botanicals 
Pear, cucumber, black tea and, of course, juniper 
berries.

Perfect serve
Serve with premium tonic, a slice of pear, and a 
couple of blueberries
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OLD CURIOSITY
APOTHECARY ROSE 
GIN
The Old Curiosity distillery was founded in 2012 
when husband and wife Hamish and Liberty 
Martin bought a derelict plot of land just outside 
Edinburgh. It was there they laid the roots of the 
secret herb garden, where they source all of the 
botanicals for their range of gins.

This enchanting flavour is made using 
Apothecary Rose, an an ancient ingredient used 
in tinctures and tonics. The magic and mystery 
doesn’t end with the flavour  - watch what 
happens to the colour when you add tonic!

Tasting notes
A smooth, elegant and light base. Hints of 
turkish delight on the palate and florals on the 
nose.

Known botanicals 
Apothecary rose, coriander, juniper, angelica root 
and winter savoury.

Perfect serve
Add tonic and watch it transform from 
shimmering gold to bright pink.
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Dingle Gin is Ireland’s first artisanal craft gin, 
distilled in Dingle, County Kerry, in the west of 
Ireland. Made in small batches of five hundred 
litres allows this small distillery to produce a 
spirit where the emphasis is on quality not 
quantity.

Winter Gin is part of Dingle’s Four Seasons 
range.  Each flavour is crafted in a purpose-built 
copper still, before vapours are passed through 
a ‘flavour basket’ containing a totally unique 
blend of secret botanicals.

DINGLE
FOUR SEASONS
WINTER GIN

Tasting notes
Rich, complex aroma and flavour. Celtic 
botanicals lend delicate floral notes with hints 
of citrus.

Known botanicals 
Rowan berry, fuchsia, bog myrtle, heather, 
hawthorn and elderberries.

Perfect serve
Keep it simple. Enjoy neat, over ice or with your 
favourite tonic.
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WORDS: Hannah Gunn

Steven’s journey to becoming a 
distiller began as he watched 
in awe while the craft beer 

movement swept across Ireland. 
He was never tempted by its 
charms however and instead, the 
Carrickmacross native, spotted a 
way of channelling its momentum 
to fuel his own long-standing dream 
of distilling artisan spirits – a process 
which had always intrigued him and 
one which he describes as being 
shrouded in a mysterious ‘black 
magic’.

When craft beer really began to 
take hold in 2014, Steven decided 
it was the perfect time to take his 
first tentative steps into the world of 
distilling. He explains: “I contacted a 
distilling course in Seattle USA and 

found myself booked up and on a 
plane over to them not long after. 

“When I was in Seattle, I worked 
with some of the best distillers 
out there. It was great to see them 
pushing the boundaries, I made up 
my mind and was fully committed to 
moving forward with the dream.”

On his return to Ireland, Steven 
contacted his local enterprise office, 
who offered him advice on where to 
begin. Through this he was entered 
into the prestigious ‘Ireland’s Best 
Young Entrepreneur’ competition 
– where he won the regional round 
and represented the North East in the 
final.

Three years later, Steven was 
granted his distilling license and 
after much research, he opened 

While the craft beer beer revolution took its hold in Ireland, 
Steven Murray sought to start a movement of his own by distilling 
artisan spirits in County Monaghan. 
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his distillery: “In September 2016 I 
became the first distillery to open in 
County Monaghan in 156 years. 

“Our gin hitting the market in 
March 2017 - three years to the day 
from when I was in Seattle doing my 
distilling course. 

“I based my distillery in an old 
flour mill, just on the outside of 
Carrickmacross town, this old mill 
has seen better days, but I fell in love 
with the place and couldn’t see it 
anywhere other than here.” 

By sheer coincidence it turned out 
that the old flour mill, which Steven 
had found himself inexplicably drawn 
to, had a backstory of its own and it 
was one that would lead him down 

an exciting new path: “Over the 
years the history of the mill was lost 
but a whisper of the former owners 
remained.

“The only information I had was 
that the former owners had left 
Ireland and set up a vineyard in 
France.”

Not one to give up and fuelled 
by his passion to find out about the 
history of the building, Steven began 
researching and eventually traced the 
owners to the Barton and Guestier 
(B&G) Vineyard in Bordeaux: “My next 
step was to contact them and tell 
them the story, unfortunately, this 
proved easier said than done but 
thankfully luck was on my side. 

“I travelled to Florida to take part 
in a wine and spirits trade show and 
lo and behold two or three stands 
down form me was the B&G stand - I 
quickly introduced myself and told 
them the story.

“On my return to Ireland there was 
an invite for me to travel to Bordeaux 
and meet the team at Chateau 
Magnol, I soon found myself on an 
aeroplane again. 

“When arriving at Chateau Magnol 
It was just like a movie - the charm 
was everywhere!

“Sitting down and chatting it 
became very clear this was the same 
Barton family that owned the mill in 
Carrickmacross.”
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In celebration of their connection, 
B&G gifted 50 of their flagship wine 
barrels to Old Carrick Mill and Steven 
plans to use them to age the mill’s 
first ever whiskey, later this year. He 
hopes it will be ready after five to 
eight years.

In the meantime, it’s full steam 
ahead on the gin front as he 
continues to distil his small batch 
product, in his custom-made gin still. 
Steven prides himself on adhering 
to age-old Irish tradition, whilst 
embracing modern techniques: “Most 
of Ireland’s distilling is done in copper 
pot stills and the normal thing to do 
would be to follow this chain but 
when in Seattle I seen first-hand what 

you can do with 
vapour, distilling, 
resting and aging. 

“I designed 
my own gin 
still and got it 
manufactured 
to my spec. This 
allows me full flexibility and control. 

“I take all the good points of each 
process and use them the best I can; 
it’s very like cooking, some people are 
better at it than others.” 

As well as his focus on gin and 
whiskey, Steven tells us that now he 
has established the brand in Ireland, 
he wants to take it further afield 
and already has a foot on the export 

trail, with plans to expand to further 
markets later this year. He also has 
hopes to show off his beloved old 
flour mill for tours, soon.

A little bird told us that a limited 
edition gin is also set to be released 
next year, so keep your eyes peeled 
if you enjoyed Old Carrick Mill in this 
month’s Gin Discovery Club...

This old mill has seen better 
days but I fell in love with 
the place and couldn’t see it 
anywhere other than here.

“
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The nights are getting colder and darker, which means that party season is just around the corner; the best time to 
showcase your amazing cocktail making finesse. We added cinnamon and gold to give some festive flair to the classic 

Bramble cocktail.Bramble Bauble
Ingredients

• 50 ml gin
• 25ml fresh lime juice
• 25ml Creme De Mur liqueur (blackberry 
brandy would work too)
• 5 blackberries
• 1 tsp cinnamon syrup (to make this 
yourself you’ll need 1 cinnamon stick, 100g 
of demerara sugar and 100ml of water)

Garnishes

• A few wheels of dehydrated orange
• Blackberries
• Edible gold shimmer dust

Method

• First, make the cinnamon syrup. Bring 
water to the boil in a saucepan, add sugar 
and stir until dissolved, reduce the heat and 
add the cinnamon stick and simmer for 15 
minutes. Remove from the heat and allow 
to cool for an hour before removing the 
cinnamon stick.
• Next muddle the blackberries with 
the syrup and creme de mur in a cocktail 
shaker.
• Add the gin, lime juice and some 
crushed ice and shake until chilled.
• Finally, strain over crushed ice into a 
glass, add the garnishes and sprinkle with 
gold dust.

Winter Cocktail



Apothecary 
Martini
Ingredients:

50ml Apothecary Rose gin
25ml Dry Vermouth
2 dashes of orange bitters
Rose/rose petal to garnish

Method:

Pour all of the ingredients into 
a cocktail shaker filled with ice 
and shake well before straining 
into a martini glass. Add a few 
dashes of orange bitters and 
garnish with a small rose or 
rose petal.

Dingle
Gin ‘n’ Tea
Ingredients:

50ml Dingle Winter Gin
15ml Triple Sec
25ml lemon juice
20ml Earl Grey syrup
50ml pressed apple juice

Method:

Add everything except the 
apple juice to a shaker with ice 
and shake until chilled. Strain 
into a teapot over ice, top with 
apple juice and stir to mix 
before pouring into the glass 
of your choice.

Old Carrick
Mint
Ingredients:

50ml Old Carrick Mill gin
5 raspberries
A few mint leaves
Elderflower tonic

Method:

Add all ingredients, except 
tonic, to a cocktail shaker 
with ice and shake before 
serving in a copa glass 
and topping up with the 
tonic. Garnish with extra 
raspberries and mint.

MIX IT UP
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Drinking tea has been a 
household tradition across the 
UK since the 1660’s but British 

brand Noveltea has given it an 
upgrade, creating the first ever cold-
brewed tea that is infused with spirit. 
Founded by German entrepreneurs 
Lukas Passia and Vincent Efferoth, 
the pair are now based in Newcastle 
and call themselves ‘Geordies by 
choice’; they have adopted the city 
as home. 
 The inspiration for Noveltea came 
from their first experience with 
British Afternoon Tea culture and 
how there was no tea-based spirits 
on the market to pair with it. Lukas 
Passia explains: “When delving 
into the popularity of alcoholic 
accompaniments, we were surprised 
that no alcoholic tea was offered 
alongside prosecco and Champagne. 
This is when we came up with 
the idea of cold brew teas after 
experimenting with alcoholic tea 
blends in our kitchen.”
 As keen mixologists they have 
created three ‘tales’, each designed 
to take you on the journey of the tea 

and the complimentary spirit, they 
are; Oolong Tea with Whisky, Tangier 
Tea with Rum and Earl Grey Tea with 
Gin. The tastes are inspired by the 
cultures and heritage associated 
with the origin of the tea and 
sourced from all around the world. 
 Taking inspiration from the 
flavours and smells symbolic to 
China, The Tale of Oolong tea with 
whisky, combines jasmine flowers, 
rose petals, mango flakes and 
papaya with the bold contrast of 
Scotch Whisky and oolong tea. 
 The Tale of Tangier tea is a blend 
of Moroccan green tea, spearmint, 
dried apple, dried lemongrass, 
blackberry leaves with Caribbean 
white rum. 
 This is where it started for 
Noveltea, The Tale of Earl Grey tea 
with Gin is an infusion of black tea 
with British Gin and botanicals, it is 
smooth and distinctive in its flavour 
– the perfect accompaniment to an 
afternoon tea.
 Using the highest quality loose 
leaf tea, they cold brew tea and 
pair it with its matching spirit. Their 

concept is to pair tea with alcohol in 
a perfectly blended ready to drink 
format. The cold brewing process 
takes 10 hours and is designed to 
draw out the different flavours in the 
tea and creates a smooth taste with 
natural sweetness which removes 
the bitter tannins. They were the first 
company in the world to develop 
this cold-brewing process and you 
can enjoy Noveltea hot, over ice or as 
a cocktail ingredient.
 Since its humble beginnings 
two years ago from an apartment 
in Newcastle, Noveltea managed 
to crowdfund £220,000 in 6 days 
in 2017, surpassing their original 
target in just 26 hours and have 
experienced rapid growth after 

WORDS: Claire MacDonald
Noveltea

More than a

30 FLAVOURLY MAGAZINE 



a series of international listings, 
including China and Europe. In 2018, 
they launched another round of 
funding to drive Noveltea’s overseas 
growth.  
 In May of 2018, Noveltea became 
the only British brand to gain 
recognition with a global innovation 
award from SIAL China, the world’s 
third largest food and beverage 
trade fair. This saw Noveltea beat 
over 600 other submissions from all 
over the world and will see Noveltea 
showcased in Canada, Brazil, Abu 
Dhabi and more.
 Noveltea is one of the fastest 
growing alcoholic tea brands in the 
world and has been named as one 
of the top new businesses in the UK, 

after being included in 
the Startups 100 2018 
Index earlier this year. 
As for what is coming 
next for this brand, 
Vincent Efferoth told 
Flavourly: “Following 
on from our successful 
crowdfunding campaign, 
the capital raised will go 
towards investment in 
research, development 
and innovation of new 
tea and alcohol blends, 
as well as developing an export 
growth strategy for markets in 
France, Switzerland, Austria, Japan, 
Singapore, USA and Australia.”
 So, if you have a penchant for 

tea and anything gin, rum and 
whisky then make sure to check out 
Noveltea as they continue to grow 
and watch out for any new and 
exciting tales they share with the 
world. 
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Flavourly has all your Xmas gift-giving needs covered. 
From craft beer to gin, whisky and beyond, we’ve got 
something for everyone. Even better, though, is that 
every item listed in this guide is available on Flavourly.
com. Present shopping has never been so easy!

Flavourly’s

FESTIVE 
GIFT GUIDE
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6. Dingle Vodka
Being quintuple distilled gives this vodka 
an incredible purity. There’s just a touch 
of sweetness and creamy texture that 
takes a lot of people by surprise. It is 
exceptionally good drunk neat.

4. The Kraken Black Spiced Rum
 Strong, rich, dark and smooth with 
a combination of spices including 
cinnamon, ginger and clove, all topped 
off with vanilla, orange and dark 
chocolate. An instant classic. 

2. Dunedin Rum
Probably Scotland’s first golden rum in 
over 100 years. Nose is bold and fruity 
with notes of dark chocolate. A complex 
blend of sweet vanilla and spicy flavours 
gives way to burnt sugar and caramel.

5. Raspberry Liqueur
Edinburgh Gin have taken their signature 
spirit and infused it with raspberries from 
Perthshire and combined them with 
sugar cane for a fresh and lush fruitiness. 
Try mixing it with sparkling wine!

3. Patron XO Cafe
From Jalisco Mexico, the heart of the 
finest tequila production in the world, 
Patron XO makes for a delicious coffee 
tequila. It blends natural coffee essence 
with XO Fine tequila to a precise recipe.

1. Phantom Spirits Rum
 This mysterious bottle is a beer barrel-
aged rum that’s oozing with delicious 
sweet notes like caramel chocolate fudge 
and vanilla with a taste to match. Its 
ageing in beer casks adds to the flavour.

GIFTS FOR A SPIRITS OR LIQUEUR LOVER...
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. Surprise the spirits or liqueur lover in your life with one of these bottles and you’ll be very 
popular indeed.

642

531
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Need some help with what to get the beer lover in your life this festive season? Never fear, Flavourly is here! 
From beery bundles to seriously special bottles and cans, there’s something to satisfy every kind of beer drinker 
on Flavourly.com.

1. Scottish Beer Awards 2018 Box
 Flavourly is delighted to be able bring you the Official Medallists 
Case from the 2018 Scottish Beer Awards, featuring eight of the 
night’s award winners and the absolute best of Scottish beer from 
Fierce Beer, Drygate, Barney’s, Spey Valley, Stewart Brewing, and 
Fyne Ales. 

Our brand new Crowdsourced 
Collaboration with the fantastic  Tiny 
Rebel is here. Try the first three from the 
range: Pango, Lazy Boy and Radio Laga.
Use code TRLAUNCH1 to save £20+.

2. Tiny Rebel x Flavourly Launch Case #1

Felix Culpa is a well-balanced IPA for all 
occasions. Superbly balanced with a 
powerful punch of bitterness working 
alongside a sweet, malty backbone. Why 
have one when you could have 20?

3. Felix Culpa, Brewhive (20 pack)

GIFTS FOR A BEER LOVER...

3

1

2
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A huge range of our top rated dark 
beers all in one mega bundle. Favourites 
from the likes of Loch Lomond Brewery, 
Fourpure, Porterhouse and more, 
including a couple of 440ml cans.

4. Mega Mixed Case, Dark Edition
A nod to the speed-crazed bikers who 
raced from one greasy spoon to the next; 
dark as leather, smooth as a Triumph 
Bonneville and crazy as going ton-up 
and heading for the hairpin.

6.  Cafe Racer, Fierce Beer
A “pale IPA” where the flavour begins 
soft and smooth before building to a 
wonderful, big hit of hoppy grapefruit, 
peach and mango. May be a Shepherds 
Warning but this ale is a delight!

8. Shepherds Warning, Wild Weather

Brewed in collaboration with Electric 
Bear Brewing Co. This stout has been 
dialed all the way up to 11 with lactose, 
muscovado sugar, maple, coffee beans 
and beech smoked malt.  

5. Not Your Buddy Guy, Stewarts
Bittersweet dark depths are fuelled by 
roasted malts, late kettle hops adding an 
aromatic bounce and bitter edge to the 
rich character of this robust brew. Earthy, 
toasty and full on.

7.  Wrasslers 4X, Porterhouse 
This tea-infused pale ale combines 
Cascade hops with flavours of orange 
and lemon peel to give a refreshing 
bitterness. We love seeing Scottish start-
ups produce such great beer.

9. American Pale Ale, Merchant City

97 5 

864
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We all know a fussy gin drinker but you can’t go wrong with any of the picks here. We’ve got your back. Featur-
ing some of the best gins in the country, these are sure to satisfy even the fussiest gin drinker. Available now on 
Flavourly.com.

2. Passion Fruit Gin Liqueur 
Riverside Spirits are makers of intensely 
infused liqueurs, handmade in Chesire 
using only the finest natural ingredients. 
Their Passion Fruit gin liqueur has an 
aroma and flavour profile to die for.

1. Redcastle Gin
Redcastle Gin is the first addition to the Redcastle Spirits family. Launched 
in July 2017, it’s a unique, secret blend of 13 botanicals including kaffir lime 
leaf, star anise and pink peppercorn, small batch distilled in Angus, to give a 
lightly spiced gin with a zesty edge.

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

3. Badachro Gin

GIFTS FOR A GIN LOVER...

3

1

2
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9. Blackwater Juniper Cask Gin
This is a weighty, viscous, piney gin 
that is perforated with a present 
Mediterranean herbaceous character. 
Fascinating stuff, that makes a fine 
Martini.

5. Kinrara Highland Gin
Foraged rosehips and rowan berries are 
combined with water filtered through 
the Cairngorm mountains to distil this 
wonderfully Scottish Highland gin. A 
stunning addition to any collection.

7. Pickerings Sloe Gin
For each unique batch, Pickerings make a 
special, one-off distillation that perfectly 
complements the warmth of the sloes 
and lends just the right amount of rich 
sweetness to their dry, spiced gin.

8. Strathearn Heather Rose Gin
A combination of rose and heather 
means this gin takes on a Prosecco 
character. Rose petals are the most 
prominent botanical on the nose with 
sweet juniper a close second.

6. Silent Pool Gin
Silent Pool Gin  is packed with 24 
botanicals. Be prepared to frolic through 
lots of spring floral notes, a sharp burst 
of citrus keeping you alert and refreshed 
on top of the earthy, spicy character.

4. Gin Ting
Passionfruit, mango and elderflower 
create a bespoke, smooth drinking 
experience. Bursting with fruity flavour 
-  you won’t even need a garnish! Great 
on its own or in cocktails.

975

864
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1. Blackwater Retronaut
On a mission to be as up front as 
possible, Blackwater did not make this 
whiskey, instead this is a bottling of a 
rare beast and outstanding indeed, an 
Irish Single Malt with some age.

3. Lagavulin 16 Y.O Malt
The Islay representative in the 
‘Classic Malts’ series is a deep, dry and 
exceptionally peaty bruiser. A massive 
mouthful of malt and sherry with 
wonderful fruity sweetness,

5. Aberlour Malt 10 Y.O
A tutorial malt whisky for newcomers. 
Matured in a combination of ex-bourbon 
and sherry casks for 10 years gives a full 
bodied spiciness with toffee and raisins, 
almost like a rich fruit cake. 

2. Inchmurrin 12 Y.O Malt
This Single Malt has plenty of delicious 
depth thanks to the variety of casks 
that it rests in during the ageing period. 
Well-rounded with a pinch of herbs and 
warming spiced background.

4. Cragganmore 12 Y.O Malt
Hugely complex, rich with layers of 
flavour and a well sherried backbone. 
Finishes off with a delicate peppery 
smokiness. A classic tasting whisky 
representing the best from Speyside. 

6. Raasay While We Wait
A blend of both peated and unpeated 
expressions, for a tantalising taste where 
the smokiness doesn’t overwhelm. A rich 
bouquet of aromas such as dark berries 
and a sweet hint of chocolate and raisin.

GIFTS FOR A WHISKY LOVER...
Know someone that likes a wee dram? Then surpise them with one of these awesome gifts and show them you 
really care. Whether they like a single malt, a blend, an Irish whiskey or even a whisky cocktail or two, all the 
bases are covered on Flavourly.com.

642

531
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See you

NEXT TIME



Join Gin Discovery Club
Three craft gins, curated by experts, delivered to your door.
Each month, Flavourly’s top team of gin experts helps our community of gin lovers to 
discover the best small batch gins from the most exciting distilleries in the world. 
Each box contains 3 x 200ml craft gins plus mixers, a perfectly-paired snack and the 
exclusive Flavourly Magazine for just £35/month with FREE delivery.
Visit www.flavourly.com/gin/club to join today!


