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Every month, our awesome community tweets us photos of their deliveries. And every month, we’ll pick our favourites to appear 
right here in the Flavourly magazine. Tweet with #TweetMyBeer if you want to see your photo in the next issue! This month, a 
hedgehog; like, an actual hedgehog. I’m almost worried where this section may take us, Flavourly customers voyaging across the 
globe in search of exotic animals they can prop up in front of their boxes for our collective amusement. Elsewhere, Colin does his 
best Van Dammage,  Mike looks well impressed with that spread, craft beers for a sunny day and, of course, we had to sneak in 
one more adorable Flavourly pet!

Thanks to Kyle Jackson (1),  Colin (2), Mike Brooke (3), Gary Hill (4) and Josef Morganny (5) for this month’s photos. We hope you 
enjoyed the beers as much as we enjoyed the pics!

This magazine is proudly brought to you for free. It comes with your monthly 
discovery club box or gift of either great craft beer or gin.

Box Alcohol Contents*:
Craft Beer (mixed) 5 x 330 mls, 5 x 400ml, £25
Craft Beer (light) 4 x 330 mls, 6 x 400ml, £25
Craft Beer (dark) 5 x 330 mls, 5 x 500ml, £25
Craft Gin 3 x 200 mls,  £35
*discount offers excepted, subject to change

#TweetMyBeer

@flavourly
FOLLOW US ON TWITTER
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A hallå from the editor
And with that, my knowledge of the Danish and Swedish 
languages (derived entirely from Google Translate) has been 
exhausted. 

You may have noticed, this month we’ve been taken over by two 
incredible breweries from Scandinavia: Poppels Bryggeri from 
Sweden and Nørrebro Bryghus from Denmark. We’re thrilled to 
be able to feature both of these great brewers and bring some 
absolutely stunning beers over for the Flavourly community, 
some of which are seeing their very first outing on these shores.

In gin, the spread is looking equally exciting. We have two 
beauties from Liverpool Gin as well as the enigmatic Whitley 
Neill Gin. We even had the chance to sit down with Mr. Whitley 
Neill himself to hear all about the inspiration behind that unique 
recipe.

Last but not least, Colin Campbell introduces us to a legend: 
Thomas Blake Glover, and the whiskies that so proudly bear his 
name.

What an issue, if I do say so myself, and what a month! I’ll let you 
get stuck in and, as always, let us know what you think via Twitter 
@flavourly.

Skål,

Kevin O’Donnell

Contributors
Will Moss
Music-lover, avid reader and rock 
climber. Happiest when exploring 
new places. Particularly partial to a 
decent pint and/or cup of coffee.

Kevin O’Donnell
Editor of this fine publication and 
Content Wizard at Flavourly. Kevin 
loves craft beer, video games, 
professional wrestling and cats.

Cameron Willis
Beer-loving writer with a penchant 
for mischief and a passion for 
travelling. Digs life, friends and 
anything by John Steinbeck. 

Isla Mercer
Beer, food, cats. Writes about the 
first two. Pictures of all three. Loves 
trying new places and sharing 
them with whoever will listen.

Colin Campbell
Drinks writer, project manager 
and homebrewer. Broke an ankle 
climbing, an elbow cycling. Now 
mostly swims.

Velkommen
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         A round up of all the news from the world of premium and craft alcohol

Our friends at Nørrebro Bryghus have brewed 
a beer using human urine collected at a music 
festival in their native Denmark and, yes, it is 
called ‘Pisner’.
 First things first, despite the incredibly punny 
name, there is no urine in the beer. But farmers did 
use human urine as fertiliser, providing 11 tons of 
malting barley that has since gone into the beer.
 Around 54, 000 litres of urine was collected by 
the Danish Agriculture and Food Council (DAFC) as 
part of a scheme they call ‘Beercycling’.

 Karen Hækkerup, CEO at the DAFC, said: 
“Beercycling allows us to recycle a product that is 
normally flushed down the drain. When it comes to 
circular economy, Danish farmers are some of the 
best in the world. If you can brew a beer with urine 
as fertiliser, you can recycle almost anything.” 
 Nørrebro Executive Director Henrik Vang adds: 
“It is interesting to partake in a project, which 
addresses the challenges of sustainability and 
circular economy. Basically, it is a cool project.”
 Are you feeling thirsty?

In the news

Love lager? Urine luck.
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       A round up of all the news from the world of premium and craft alcohol

Former Gin Discovery Club favourites McQueen 
Gin have scooped a double-gold award at the 
2017 San Francisco World Spirits Competition. 
 The award, which they won for their Super 
Premium Dry Gin, comes shortly after picking up 
silver at the International Spirits challenge. 
 Posting on their blog, McQueen said: “This is an 

amazing accolade for our Super Premium Dry Gin 
– only launched in November 2016. The team are 
very excited and honoured to be recognised in this 
way.”
 Congratulations to Vicky, Dale and everyone at 
McQueen on this well-deserved accolade.

The Great Whisky Distillery Challenge 
team were successful in their attempt to 
set a new recond for the most distilleries 
visited in one day.
 As chronicled in last month’s issue of 
Flavourly, World Whisky Day founder Blair 
Bowman and team set themselves the 
challenge of visting a massive 60 distilleries 
in just one day, all in aid of international 
water charity Just a Drop - and they did it!
 Moreover, during a 17-hour journey 
that charted several hundred miles from 
Scotland’s Highlands to rural Perthshire, the 
team amassed an incredible collection of 55 
bottles of whisky that will be raffled in aid 
of Just a Drop on Friday 2 June.They did it!

It's not just gold, 
it's double-gold 
for McQueen.
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Beer
Discoveries
Each month, Flavourly’s resident 
beer geeks scour the globe for the 
most delicious craft beers that 
the brewing world has to offer 
and delivers them right to our 
community members’ front doors.

Here’s what they found...



Poppels American Pale Ale uses a good 
dose of American Cascade and Citra hops 
for a light and fresh citrus character, the 
barley giving it a malty backbone. Fruity, 
aromatic with a tinge of bitterness for a 
true taste of America.

AMERICAN PALE ALE - POPPELS
5.4% ABV, APA

SERVING TEMPERATURE: CHILLED (7-10°C)

Ingredients: Water, barley malt, hops, yeast.
Units: 1.78

Harking back to the American lagers of 
the pre-prohibition age, New York Lager 
is filled with malt intensity and floral hop 
aromas. Nose is mainly characterised by 
the classic Cascade hop, the taste bitter 
with a touch of caramel. 

NEW YORK LAGER - NØRREBRO
5.2% ABV, PILSNER

SERVING TEMPERATURE: COLD (4-7°C)

A deep and intense malt character comes 
from the addition of good ol’ Marris 
Otter while English aroma hops (added 
after fermentation) lend themselves to 
stunning fruity scents. Both bitter and 
sweet.

BOMBAY PALE ALE - NØRREBRO
6.5% ABV, IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

A hefty, full-on stout made with seven 
different malts for a decadent, smoky, 
roasted character. It’s deep in colour and 
deeper in flavour, rich with the taste of 
coffee and chocolate with a whisper of 
liquorice in the finish. 

RUSSIAN IMPERIAL STOUT - POPPELS
9.5% ABV, IMPERIAL STOUT

SERVING TEMPERATURE: WARM (13-16°C)

Five different malt varieties and three 
different hops are packed into this 
session-strength IPA so that lower 
alcohol does not equal lower flavour. 
Seriously light, seriously citric and 
seriously sessionable.

SESSION IPA - POPPELS
4.2% ABV, SESSION IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

Poppels take on a Belgian witbier 
uses the characteristic strain of yeast 
alongside coriander and orange peel for 
a tangy and spicy kick. It’s stunningly 
hazy with a deep, rich flavour that is both 
light and refreshing.

BELGISK WIT - POPPELS
4.7% ABV, WITBIER

SERVING TEMPERATURE: COLD (4-7°C)

This is brewmaster Daniel Granath’s 
favourite beer to pair with food (he 
recommends enjoying it with home-
made meatballs!), Mörk Lager is a dark 
lager with a well-rounded malt character 
and nice roasty flavours.

MÖRK LAGER - POPPELS
5.7% ABV, DARK LAGER

SERVING TEMPERATURE: CHILLED (7-10°C)

From both aroma and taste, it is 
abundantly clear which tropical fruit 
is the driving force behind is pale ale’s 
sweet and juicy character: the passion 
fruit. The tropical tornado is heightened 
even more by generous hopping.

PASSION PALE ALE - POPPELS
5.2% ABV, APA

SERVING TEMPERATURE: CHILLED (7-10°C)

Ingredients: Water, barley malt*, hops*, 
yeast. *=organic. Units: 2.08

Ingredients: Water, barley malt*, hops*, yeast. 
*=organic. Units: 2.6

Ingredients:  Barley malt, wheat malt, rye malt, 
hops, yeast. Units: 3.14

Ingredients: Water, Barley malt, wheat malt, oat, 
hops, yeast. Units: 1.39

Ingredients: Water,  barley malt, hops, yeast. 
Units: 1.88

Ingredients: Water, Barley malt, wheat malt, 
hops, yeast. Units: 1.55

Ingredients: Water, barley malt,wheat malt, oats, 
hops, yeast. Units: 1.72
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A Danish version of the classic Irish red 
ale, swimming in malty depths, the 
Amarillo hops giving plenty of spicy 
notes along with a fresh fruity scent. 
Well-rounded, full bodied and sweet with 
a nice creamy finish.

RAVNSBORG ROD - NØRREBRO
5.5% ABV, RED ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A bright and refreshing IPA, it’s light and 
hoppy, made with American and New 
Zealand hops which blend with the 
sturdiness of oats and spelt malt. The 
aroma is bursting with tropical and citrus 
fruits.

UNION SESSION IPA - NØRREBRO
3.5% ABV, SESSION IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

A golden red full-bodied beer, the aroma 
is filled with dark malty goodness and 
aromatic hops. Flavour is slightly sweet 
caramel with a hint of dried fruit and 
there’s a medium level of bitterness to 
balance things out.

FORÅRS BOCK - NØRREBRO
7.0% ABV, BOCK

SERVING TEMPERATURE: CELLAR (10-13°C)

That distinctive Belgian flavour is derived 
from delicious Belgian ale yeast. Sweet 
caramel, burnt sugar, biscuit and dark 
fruits all combine sensationally on the 
palate before subsiding to a sweet 
alcohol warmth.

THE BAD - NØRREBRO
9.0% ABV, TRIPEL

SERVING TEMPERATURE: CELLAR (10-13°C)

King’s County Brown Ale follows the 
American tradition that began with 
Garrett Oliver’s Brooklyn Brown Ale. It’s 
a dark one filled with a nutty, chocolate 
flavour; medium bodied, sturdy and 
invigorating. 

KING’S COUNTY BROWN ALE - NØRREBRO
5.5% ABV, BROWN ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

Deep brown with a dense white head, 
tastes and smells like dried fruit, nuts 
and sweet milk chocolate. An absolutely 
delicious version of the style made 
famous in Belgian monasteries, enjoy the 
decadence.

STJERNESTUND KLOSTERØL - NØRREBRO
5.7% ABV, DUBBEL

SERVING TEMPERATURE: CELLAR (10-13°C)

A hazy, pale golden beer with the all the 
typical characteristics of a wheat beer: 
sweet banana, cinnamon and cloves 
are all present in both taste and aroma. 
Mouthfeel is thick and creamy, a very 
rich beer.

STUYKMAN WEISSBIER - NØRREBRO
5.0% ABV, HEFEWEIZEN

SERVING TEMPERATURE: COLD (4-7°C)

A light and easy-to-drink lager that 
features a nice helping of American hops. 
It carries a fresh grassy aroma with hints 
of pine and citrus alongside the malt, 
a little bitter to taste but unbelievably 
refreshing.

TWENTY-2 UNFILTERED LAGER- NØRREBRO
5.0% ABV, PALE LAGER

SERVING TEMPERATURE: COLD 4-7°C)

Ingredients: Water, barley malt*, hops*, yeast. 
*=organic. Units: 2.2

Ingredients:  Barley malt*, rye malt*, spelt*, 
hops*, yeast. *=organic. Units: 1.4

Ingredients: Water, barley malt*, rye malt*, 
hops*, yeast. *=organic. Units: 2.8

Ingredients: Water, barley malt*, brown 
sugar*, hops*, yeast. *=organic Units: 3.6

Ingredients: Water, arley malt*, wheat malt*, 
hops*, yeast. *=organic. Units: 2.2

Ingredients: Water, barley malt*, wheat malt*, 
brown sugar*, hops*, yeast *=organic. Units: 2.28

Ingredients: Water, barley malt*, wheat 
malt*, hops*, yeast. *=organic. Units: 2.0

Ingredients: Water, barley malt*, hops* and 
yeast. *=organic. Units: 2.0
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Evil by name but virtuous by flavour. The 
taste is dominated by stunning roasted 
malts with a light smoke and black 
liquorice somewhere in the background. 
A massive hop bitterness rounds out this 
incredible beer.

THE EVIL - NØRREBRO
10.0% ABV, IMPERIAL PORTER

SERVING TEMPERATURE: CELLAR (10-13°C)

Ingredients: Water, barley malt*, rye malt*, 
wheat malt*, Muscovado sugar*, hops*, yeast. 
*=organic. Units: 4.0

The story of how Hadrian Border Brewery came to be is a complex tale of 
for another day... But we’re not too concerned about that. The important 
thing is the beer and Hadrian Border proudly represents beer at its best; 
their Bandwagon series shows off beer at its coolest, focusing on small-batch 
experimental brews that supplement their core range.

HADRIAN BORDER, ENGLAND

This American brown style utilises 
rye crystal malt to give a deep and 
resonant spiced caramel tone. 
Along with a variety of classic 
American hops it delivers a full-
bodied, flavourful and satisfying 
finish.

AMERICAN BROWN ALE - HADRIAN BORDER
4.8% ABV, BROWN ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

A robust and malty dark amber 
ale utilising the Columbus hop to 
provide a gentle hint of liquorice 
and spice emphasised by crystal rye 
malt. Pairs exceptionally well with 
spicy foods and, rather surprisingly, 
rich desserts like chocolate cake.

STAR ANISE - HADRIAN BORDER
4.4% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A full bodied and robust amber 
beer utilising Sovereign, the classic 
English hop to provide depth and 
balance alongside New Zealand’s 
Motueka for floral hints of lemon 
and lime. The ultimate dark beer for 
summer.

LEMON GRASS - HADRIAN BORDER
4.4% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Also featuring...

BE SURE TO VISIT 
FLAVOURLY.COM/RATEBREW 

TO RATE AND REVIEW ALL 
YOUR FAVOURITE BEERS
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nørrebro bryghus / poppels bryggeri
featuring

SCANDINAVIA



Flavourly’s Scandinavian takeover 
drops us off just outside Sweden’s 
historical second city Gothenburg, 
famous for its winding canals, 
unique blend of old and new 
architecture, raucous students, 
classical music, and increasingly, 
its status as the brewing capital of 
Sweden. 
 We spoke to one of the small 
city’s craftiest pioneers (from around 
20-odd breweries), the confident, 
punchy, and conventionally Swedish 
Poppels Brygerri about Swedish 
brewing culture, emerging as one of 
Scandinavia’s brewing dark horses, 
and like ABBA, IKEA and Zlatan 
Ibrahimovic before them, how they 
plan on breaking beyond their roots 
and out into the rest of the world. 
 The brewery’s journey begins the 
way all good craft breweries do – 

with a few good friends committing 
to turning a brewing dream into a 
reality after, with the help of a fair 
few drinks, getting the Dutch (or in 
this case Swedish) courage to do so. 
 “We were a couple of guys that 
had been hanging out for while. 
Some of us had a band since 
many years back. As time passed 
we usually say that we got better 
at drinking beer than playing 
our instruments,” explains Mats 
Wahlström, co-founder and CEO. “A 
lot better.”
 “Some of us started to homebrew, 
getting involved in the Gothenburg 
beer scene as beer judges and so 
on. Late one night in 2011, we were 
at local beer festival. All of a sudden 
the drummer’s stepson joined the 
table. In his 20s and a committed 
home brewer he was ready to take 

THE PRINCES OF 
THE GOTHENBURG 
BREW SCENE

WORDS: CAMERON WILLIS

Stray just beyond the confines 
of Sweden’s brewing capital and 
you’ll find a brewery laying claim to 
Gothenberg’s beery throne.
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on the challenge as our first brewer. 
Usually these kind of stories stop 
here, with everybody energized late 
at the evening and fulfilled with the 
prospect of a grand future. Well not 
this time. Three months later we had 
raised capital and the brewery was 
on its way!”
 Every time a team of friends 
commit to making beer like this, it 
always get us going at Flavourly. This 
is a group of people just like you 
and me, beer lovers and drinkers, 
who want to make a living doing 
something they love. Part of making 
it work is ensuring that the message, 
vision and personality of the group 
makes it beyond just those final 
scoops at the end of the night – and 
Poppels do this fantastically.
 How far the brewery has come 
since it’s relatively recent conception 

– having been born in 2012, Poppels 
second brewery has increased 
capacity from 1000 litres to 4000, 
they’ve picked up a raft of Swedish 
brewing awards and they now ship 
to 20 different countries across 
Europe and Asia – is testament to 
the hard work of those behind the 
project retaining this personality 
and vision.
 To them, the basis of their 
brewery is purely about two things: 
Food and beer. Their vision is to 
create well-balanced beers that pair 
with the food they love. With every 
beer, they try to find the perfect 
balance of ingredients to be enjoyed 
with a quintessential culinary 
companion but, of course, it’s not 
always that easy and it doesn’t mean 
they’ve put limits on their ambitious 
range.

 “Of course it is a little bit trickier to 
find a lot of pairings to, for instance 
our Dubbel IPA, due to the style 
itself. But among all the double IPAs 
out there you will find that ours is 
among the easiest to pair. We also 
go pretty full on across our range 
for the same reason. We have lagers, 
Belgians and of course various ales. 
 “The American IPA trend is very 
strong in Sweden and that is our 
home territory. We have quite a wide 
range there. Extending it a little bit 
on the edges with a Passion Pale Ale 
where we work with passion fruit. 
Our Imperial Stout naturally has a 
place there as well.”
 On brewing in Gothenburg, 
Mats speaks of the influence of 
one of the grandfathers of the 
city’s craft brewing scene, Mikael 
Dugge, and Dugge’s own brewery: 
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Dugges. Dugge wanted to increase 
the number of breweries to spark 
interest in the scene, so set out to 
support Poppels, amongst others, in 
setting up the business and making 
contacts in beer. This encouraging 
and supportive network has formed 
the base of the city’s brewing scene.
 “Gothenburg is considered to 
be the brewing capital of Sweden. 
[The work of Dugge] has set the 
foundation for the climate amongst 
breweries here in Gothenburg. 
There is always a helping hand if 
you are short of yeast, keykegs etc. 
Nowadays we have formalized parts 
of the collaboration by restarting 
the Gothenburg Brewers Guild. 
Through the guild we support each 
other with tips and tricks but also 
keep a dialog on the municipality 
of how they best can support the 

Gothenburg beer scene moving 
forward.” 
 Poppels also work closely with 
other brewery’s across Sweden to 
produce innovative new beers for 
their rapidly expanding fan base 
– they brew a couple of beers for 
EvilTwin and also collaborate with 
the Swedish brewery Brewski to 
create pioneering fruit based IPAs 
among other things – and they keep 
their marketing as simple as possible 
to keep the discussion on what’s 
coming out of the bottles, not their 
mouths. They’ve also got big plans 
to go organic, including a project 
where they travel across Sweden 
collecting red and black currants 
from their “Beerheroes” to make a 
fantastic imperial saison from the 

donations. As for the future, the 
ever-determined Mats isn’t planning 
on sitting still.
 “As it seems like Poppels is being 
appreciated in Sweden, we are 
very keen to see how it can do 
elsewhere. I once read somewhere 
that you build your first brewery for 
your enemy, the second for your 
best friend and finally you build 
your third one for yourself. In other 
words, it would be very nice the 

get the opportunity to build one 
more brewery. Getting as close to 
perfection in that one as possible!”
 Transparent, ambitious and 
with that innate Swedish nature 
of inclusivity and responsibility, 
Poppels are undoubtedly a brewer’s 
brewery, and we love that. The 
history and motivations behind 
this quaint little craft brewery 
makes it stand out as not only one 
of Sweden’s but of Scandinavia’s 
most endearing brewing projects. If 
Gothenburg is the brewing capital, 
and Dugge is its King, then we’re in 
no doubt that Poppels, and those 
behind it, take pride of place as the 
city’s noble princes.

You build your 
first brewery 
for your enemy, 
the second for 
your best friend 
and your third 
one for yourself.

“
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When we heard that some of the people 
behind Poppels were on their way to 
Edinburgh, home of Flavourly HQ, we 
couldn’t pass up the opportunity to 
shake the hands that made the beers that 
captured our hearts.
 It was an exciting day in the office, 
when that big bundle of boxes arrived 
from Sweden. We didn’t know what 
to expect, it was largely unchartered 
territory. One Thursday night tasting 
session later, however, and we were 
hooked. And we knew right away that we 
had to share these discoveries in the next 
Flavourly Craft Beer Club boxes. 
 So, we were keen to repay the favour 

when Petter and Daniel from 
Poppels jetted into town. We invited 
them to our local haunt (Harry’s 
Bar in the West End of Edinburgh) 
and, after shamelessly gushing to 
them about their beers, we thought 
we’d introduce them to some of 
our favourite local brews and beers 
we’ve featured in Craft Beer Club. 
 At Flavourly, we pride ourselves on 
the calibre of the breweries we work 
with and building relationships with 
amazing brewers like Poppels is how 
we’re able to get our mitts on such 
incredible beers for ourselves... We 
mean, for the Flavourly community.

From Gothenburg to Edinburgh
When Poppels came to town...

The team at Poppels get ready to ship their delicious beers over for the Flavourly community
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I always find “what’s your 
favourite beer?” so difficult to 
answer. It depends on time of 
the day, weather, my mood, 
and everything else inbetween. 

However, when someone asks what 
my favourite style is, that’s easy: 
Imperial stout. That doesn’t mean 
they’re always the beers I go for, it 
probably wouldn’t be my tipple of 
choice at 3pm on a sunny summer’s 
day in a beer garden, but I think 
when done well, no other drink can 
come close. The flavour profile is so 
much more complex and indulgent 
than any other beer (or wine) style 
and, because you generally have 
around 330ml, the flavours develop 
over time as you drink it. You can 
compare the flavour profile of your 
first, middle and last sips to see the 
difference, which you don’t get the 
privilege of with a spirit. As well as a 
deeply interesting flavour profile, the 

origin of the imperial stout is pretty 
interesting too. 
 It was first brewed in eighteenth 
century London by Thrale’s Brewery 
especially for Russia’s Catherine the 
Great and her noblemen which is the 
reason the style is often referred to 
as ‘Russian Imperial Stout’. Catherine 
was quite a character and probably 
Russia’s most famous empress. 
There are lots of stories about her 
and it sounds like she was definitely 
partial to a bit of opulence so I can 
see why she loved this type of beer 
so much. Imperial stouts typically 
have the characteristics of a normal 
stout, roasted coffee and chocolate 
aromas and flavours, but elevated 
to the next level. This style of beer 
is usually between about 8-12% 
and unlike the current trend of hop 
focused beers, the malt bill is the star 
of the show. A combination of light 
and darker malts are often used to 

give an elaborate 
flavour profile. 
Sweet raisin 
and dates are 
balanced by roast 
malt flavours 
combined with 
warming alcohol 
and a viscous 
mouthful. It 
really does make 
you feel like an 
empress when 
you have it! 
 Saying that, 
Mills and Hills, 
a collaboration 
beer between 
Fyne Ales from 
the West Coast 
of Scotland and 
Brouwerij de 
Molen from the 
Netherlands, is an 

Imperial Stout
Style guide:

Diary of a Beer Girl’s Isla Mercer teaches us all about 
her favourite style of beer. 
Bow down to the almighty Imperial Stout.
WORDS: ISLA MERCER
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example of an imperial stout 
that still has definite hoppy 
undertones. You get a swift 

punch in the face from dark, 
sweet fruits like raisins, dates 
and plums, settling out into 
cocoa and slight espresso but 
then lifted back up at the 
end by some lighter hops so 

you’re ready to carry on the 
fight. Sorachi Ace is one of 

the hops involved which 
is a very distinctive hop 

and usually produces 

a very light, citrusy 
flavour; I often get 
coconut from it 
as well. Although 
I couldn’t detect 
Sorachi Ace 
specifically in Mills 
and Hills, you can 
see how it would 
contribute to 
the lighter lift at 
the end that isn’t 
present in most 
imperial stouts.
 A more typical 

example of the style 
is Brooklyn Brewery’s 

Black Chocolate Stout, which was 
my answer for the “what’s your 
favourite beer?” question for most of 
my early twenties. Rich, dark fruits, 
coffee and chocolate all combine 
together in this 10% ABV beauty. It’s 
a very good starting point if you’ve 
never tried an imperial stout before 
as it ticks all the boxes of this style. 
Some other very good examples of 
indulgent imperials are the Russian 
Imperial Stout by Poppels Bryggeri 
in Sweden, Stone Brewing’s Imperial 
Russian Stout and Bass Drop by 

Wales’  Tiny Rebel.
 Imperial stouts are far removed 
from your typical session ales and 
so I’d recommend having them 
on special occasions. Flavour wise, 
they have similarities to port; both 
are sweet, viscous and rich, but I 
find imperials are superior in the 
complexities of different flavours 
and the depth. Like ports, they 
go very well with rich desserts 
and cheese, so the perfect time 
for one is at the end of a meal in 
replacement of a port or dessert 
wine. If you’re not a huge whisky 
fan, and have more of a sweet tooth, 
they would make a good whisky 

replacement due to their high ABV 
and extravagant manner.
 While light, hoppy beers really 
need to be drunk as freshly as 
possible, imperial stouts lend 
themselves quite well to ageing, 
with different flavour profiles 
developing over time. When it 
comes to serving, please, please 
don’t store this kind of beer in the 
fridge! Colder temperatures numb 
tastebuds and while some beers 
can carry off that cold, refreshing 
taste, it really doesn’t suit an 

imperial. Five minutes in the fridge 
to chill it down slightly is all it takes, 
although I normally just have them 
at room temperature.  Also, this beer 
definitely deserves a glass to let the 
aromas free, so find your biggest 
wine glass if you don’t have a snifter 
or chalice and get supping!

For more on beer, food and (sometimes) cats, you 
can find Isla online at:

Website: www.diaryofabeergirl.com
Facebook: www.facebook.com/diaryofabeergirl/
Instagram: @diaryofabeergirl
Email: diaryofabeergirl@gmail.com

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 19

ISSUE FOUR





WORDS: WILL MOSS

D
enmark is the latest country 
on the European map to start 
to stretch its craft brewing 
muscle. The likes of To Øl 

and the famed Mikeller have been 
pumping out some great stalwart beers 
and some killer experimental brews, 
and now Nørrebro Bryghus is making 
a name for itself in this thriving scene. 
Although, as Bjørn Klubien from the 
brewery is keen to point out, Nørrebro 
Bryghus claim to be the first real micro 
brewery in Denmark. Former Carlsberg 
brewmaster Anders Kissmeyer took a 
trip to the US in the late 90s and was 
inspired by the micro-brewing culture 
he found there. In 2003 he decided 
to establish Nørrebro, with the goal 
of changing his fellow Danes’ attitude 
towards beer. The mission was simple 
and valiant: “We wanted to open their 
eyes to the wonderful experiences and 
flavours emanating from the Belgian, 
German, English and most importantly 
new US craft brewing scene - as well as 
fostering weird and wonderful beers 
with Nordic accents”.

 Proving particularly inspirational 
in those formative years were various 
American craft brewers, notably the 
New York-based Brooklyn Brewery. So 
much so, in fact, that they even guest 
brewed one of Nørrebro’s beers - the 
King’s Country Brown Ale. But while 
they may have taken a few cues from 
their peers, the Danish brewers have 
developed their own distinctive style 
and ethos. Let’s start with the style. 
While most European craft beers tend 
to be sold in 330ml bottles and cans, 
Nørrebro buck the trend with sleek 
400ml bottles that have won several 
design awards over the years. The labels 
also match that clean, minimalistic 
style that seems so characteristic 
of Scandinavian design. Klubien 
explained a little of their importance. 
“From the beginning we wanted 
Nørrebro Bryghus’ products to stand 
out and at the same time to have this 
timeless label design... The top white/
cream colour indicates the foam. The 
background colour on the label defines 
the beer type – for example lager, ale, 

DESIGNED TO
BE DIFFERENT

TREND SETTERS RISK TAKERS BEER MAKERS

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 21

ISSUE FOUR



wheat beer etc. And then your have the 
two different colors on the leaves of the 
flower in the middle – this indicates the 
two primary ingredients in the beer. 
Lastly, the centre dot indicates whether 
the beer is bitter or sweet etc…” The 
label and the bottle shape mean that 
you can always pick a Nørrebro beer 
out from a crowd, not to mention the 
bonus of 70ml extra beer for your 
money!
 Now, the ethos; Nørrebro was started 
in order to introduce Danish beer 
drinkers to exciting foreign styles and 
that purpose remains intact. Today their 
focus also sees them concentrating 
on the ethics and quality behind 
their product. All Nørrebro beers are 
100% certified organic, using the best 
ingredients to make the best beers 
possible. Their goal is to always have “a 
beer for everyone, for every mood, and 

for every plate of food”. The latter has 
manifested itself in a restaurant, where 
the inspiration behind the dishes on 
the menu are the beers themselves. 
Community is another important part 
of Nørrebro’s identity. “We are located 
and known for the Nørrebro area in 
Copenhagen and because of that we 
have made several beers with local 
partners both in our range and out of 
our range,” Bjørn explained. “We really 
want to be strongly rooted in our 
district and that’s why we make these 
different collaborations”.
 The beer range itself is pretty 
extensive. The best seller, perhaps 
unsurprisingly, is one of the least 
challenging style-wise. New York Lager 
is a very drinkable 5.2% hoppy, floral 
lager. Bjørn told us that the reason 
behind its success is that it has across-
the-board-appeal: “The beer suits both 

“A beer 
for every 
mood, a 
beer for 
every plate 
of food.”
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beer nerds and novices”. Elsewhere in 
the range are the likes of Ravnsborg 
Rod, Nørrebro’s take on the classic 
English red ale. Stuykman Hvede 
combines coriander seeds and orange 
peel to add an extra element to what 
would otherwise be a traditional wheat 
beer, while the Lemon Ale uses lime 
leaves, lemon grass and ginger to be 
the ideal summer thirst quencher. The 
company actually has two breweries, 
the smaller of which is dedicated to 
more experimental beers under a 
different imprint. These beers are sold 
under the BRAW label, only brewed 
once in limited quantities and with 
branding that is a little rougher around 
the edges to reflect the more left-
field nature of the beers (think Mojito 
Berliner Weisses and Raspberry Stouts). 
The smaller brewery is also something 
of a proving ground for future Nørrebro 
Bryghus brews, where they refine the 
recipes before a larger release. It allows 
them to stay relevant in what is an 
incredibly fast moving market, with 
more and more breweries pushing the 
boundaries of what beer can be.
 In terms of the future, two new 
brews have just been made - the Union 
Session IPA and Twenty-2 Unfiltered 
(both of which will be making their 
way into Flavourly boxes), but Bjørn is 
quiet about any other projects in the 
pipeline. And a new bottle filler is set 
to allow Nørrebro to continue their 
innovative bottle design development 
with new sizing opportunities. This is 
a brewery riding the craft beer wave, 
but doing it very much in its own 
way. With its emphasis on design and 
experimentation, Nørrebro Bryghus 
stands out in the beer fridge and on the 
palate. 
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UTEPILS
a beer enjoyed outdoors.

Norwegian

TØRST
thirst.
Danish

5 WORDS YOU NEED TO KNOW
WHEN DRINKING IN SCANDINAVIA
Whether you just need to tell someone that you’re thirsty, want to cosy up with 

your favourite drink or need to be reminded that nothing good ever happens 
after two in the morning, you should take note of these words if you’re planning 

a night out in Scandinavia...



HYGGE
the art of cosiness.

Danish

SKÅL / JUBEL
cheers!

Danish & Swedish / Norwegian

KVART-I-TRE-RAGG
nothing good happens after 2 am.

Swedish



Gin
Discoveries
Each month, Flavourly’s team of top gin 
drinkers (we mean... “experts”) helps 
our community discover the best small 
batch craft gins from the most exciting 
micro-distilleries in the country -  and 
beyond!

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



Tasting notes: Whitley Neill Gin is slightly softer 
and much smoother than traditional gins, with 
rich notes of juniper and citrus, pot pourri and 
exotic spices. The finish is a long one, with a 
subtle fade of herbs, cocoa and candied lemon 
peels, while the nose is both citrus-sweet and 
peppery, with a distinctive floral aroma.

Botanicals: baobab, cape gooseberry, juniper, 
lemon & orange peel, orris bark, angelica root, 
coriander seeds.

Perfect serve: Enjoy neat, or blend over ice with 
premium tonic water and a slice or two of orange.

It takes 200 years for the African Baobab tree 
to bear fruit. So it’s fitting that the fruit’s pulp 
became the signature botanical of Whitley Neill 
Handcrafted Dry Gin. This exceptional drink was 
created by Johnny Neill, a direct descendant of 
Thomas Greenall and the last in a long line of 
distillers, whose heritage stretches back as far as
the Baobab trees found in Africa today.

Inspired by his family’s sense of adventure, 
Johnny strove to create his own signature blend 
of gin: a tribute to his English distilling heritage, 
and a homage to the enigmatic beauty of his 
wife’s African homeland.

WHITLEY 
NEILL

HANDCRAFTED
DRY GIN
43% ABV
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Tasting notes: Liverpool Gin is a premium 
organic gin made using only pure certified 
organic botanicals, producing a highly distinctive, 
aromatic drink. Crystalline in appearance and 
luscious in body, it give an intense juniper and 
complex, well-balanced botanical flavour over a 
rich cereal note with a bright citrus finish.

Botanicals: coriander, angelica and citrus, plus 
hand-picked juniper berries.

Perfect serve: 50ml gin, 100ml premium tonic 
water, garnish with a wedge of water melon.

It is the rich tapestry of sights, sounds and 
flavours of Liverpool Docks back from the 
1700’s that make up every drop of the Liverpool 
Collection produced today. Crafted just a stone’s 
throw from the site of the original Bankhall 
distillery, using finest organic ingredients, 
handcrafted in a copper pot still, and crowned 
with the timeless Liver Bird emblem.

LIVERPOOL 
GIN

LIVERPOOL
GIN
43% ABV
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Tasting notes: Liverpool Gin Valencian Orange 
is a zesty premium organic gin. It is made with 
the same combination of distinctive botanicals as 
Liverpool Gin but with the addition of the zesty 
citrus notes of oranges from Valencia.

Botanicals: coriander, angelica and citrus, hand-
picked juniper berries and Valencian orange.

Perfect serve: 50ml gin, 100ml premium tonic 
water, garnish with orange and mint leaves; using 
an orange garnish to highlight the orange notes 
in the gin really makes it ping.

VALENCIAN 
ORANGE GIN
43% ABV
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Gin is in your blood, can you tell us a 
bit about your family’s history with 
distilling?
Well you could say that I grew up on gin! 
My grandmother’s family were the owners 
of the Greenall’s distillery in Warrington. 
My father was a director of G&J Greenall, 
my father’s uncle was chairman and my 
great grandfather was managing director. 
I’m descended from Thomas Greenall, the 
founder of Greenalls in 1762 so there’s a fair 
bit of gin history there.

Did you always plan on going into the 
gin business like your family or did it just 
happen? 
My father left the distillery and brewery 
when I was pretty young so I never worked 
for the family business and initially I 
stumbled into finance sector, but I had 
always dreamed of creating my own gin. I 
decided to base it on the family’s original, 
traditional distilling principles but wanted 
to also add some real innovation.    

Maybe he’s born with it

JOHN JAMES 
WHITLEY NEILL

INTERVIEW BY KEVIN O’DONNELL

There are many things in this world that are hereditary; eye colour, blood type, even personality 
traits, but the ability to make a world-class gin? Johnny Neill certainly seems to have inherited 
a certain knack for the art of distilling. His Whitley Neill Handcrafted Dry Gin is an inimitable, 
award-winning spirit that blends his own legacy with rare African botanicals and a life-long love 
of adventure.

Here are five questions for the man who was born to make gin...
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What was the inspiration for the Whitley 
Neill Gin recipe and can you tell us a bit 
more about the African connection?
It took a great deal of trial and error 
when developing the recipe. Initially I 
was searching for British floral botanicals 
to derive some different flavour profiles. 
These weren’t working so I started looking 
elsewhere – my wife is South African so I 
started looking for interesting botanicals 
from Africa. Again I searched in Africa for 
floral botanicals but eventually stumbled 
across the unique citrus flavours of baobab 
fruit and Cape gooseberries. These, 
along with seven other more traditional 
botanicals, are what make up the Whitley 
Neill recipe.
 
The gin industry is going through a 
major renaissance at the moment, how 
does Whitley Neill stand out?
Whitley Neill is unique – the baobab and 
Cape gooseberries haven’t traditionally 
been distilled or added to a gin previously 
and I feel that people are looking for 
something a little out of the ordinary, 
something a bit more experimental. We’ve 
also developed a new range of Whitley Neill 
Gin with flavour extensions which retain the 
foundation of our original classic gin but 
offer new ways in which to experience the 
category.
 
And finally, what is your favourite way to 
enjoy Whitley Neill Gin?
I think Whitley Neill is very versatile, I enjoy 
it in many different ways. Sometimes I’ll sip 
it neat over ice with a little bit of citrus zest, 
sometimes a refreshing G&T and when out 
and about I enjoy the many cocktails that 
the wonderful bartenders around the world 
create.



Clover Club
Ingredients:

50ml Whitley Neill
25ml fresh lemon juice,
15ml raspberry syrup,
3 fresh raspberries,
White of one egg

Method:

Shake very hard and 
double strain into a 
coupette glass. Garnish 
with lemon zest and fresh 
raspberries.

French ‘75
Ingredients:

25ml Liverpool Gin,
20ml lemon juice,
10ml gomme,
Sparkling wine

Method:

Shake gin, lemon juice and 
gomme, and strain into a 
flute. Top with sparkling 
wine and garnish with 
lemon zest.

Negroni
Ingredients:

25ml Liverpool Valencian 
Orange Gin,
25ml Sweet Vermouth,
25ml Dry Vermouth

Method:

Build and stir over ice in a 
rocks glass. Garnish with 
an orange wedge.
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W      hen Thomas Blake Glover 
left Aberdeen for the 
Far East in the mid-19th 

century, never in his wildest dreams 
could he have imagined that 160 
years later people all over the world 
would be drinking a whisky made in 
his honour. 
 Like the whisky that bears his 
name, Glover’s story is complex 
and compelling. It weaves in 
gun-running, people-smuggling 
and international trade deals; and 
stitches in diplomacy, a military coup 
and a fair whack of luck. It’s a story 
that links Nagasaki, Shanghai and 
Glover’s home town of Fraserburgh, 
forming a rich tale of adventure with 
Imperial Japan as its heart.    
 “Glover was the perfect character 
for a whisky company seeking to 
celebrate the unsung heroes of 
Scotland,” explains Jim Millar of 
Fusion Whisky, the Edinburgh-based 
business behind The Glover whiskies. 
“Rogue, pioneer, statesman and 
smuggler, he was an extraordinary 
character who had an extraordinary 
influence upon his adopted home of 
Japan.”
 First released in 2015, The Glover 
whisky is an acclaimed blend of 

Scotch and Japanese whisky that 
honours the incredible legacy Glover 
had upon modern Japan.
Made with ultra-rare whisky from 
Japan’s legendary Hanyu distillery 
and mature Scotch from Glen 
Garioch and Longmorn distilleries in 
Speyside, The Glover is a pioneering 
fusion of international whisky; 
the product of an innovative 
concept that is now driving 
exciting partnerships between craft 
distilleries and creating whiskies 
unlike any others.
 It’s a concept that has been 
generating excitement among 
whisky connoisseurs for the past two 
years, and last month won national 
recognition when the Fusion Whisky 
team won the Success Through 
Partnership prize at the Scotland 
Food and Drink Excellence Awards in 
Edinburgh. 
 “We wanted to do something 
different,” recalls Jim, an expert 
adviser on Japanese affairs and 
visiting lecturer at Robert Gordon 
University in Aberdeen. “We were 
offered the opportunity to buy a 
cask of Hanyu whisky, and while 
simply bottling it all was certainly an 
attractive proposition, we wanted to 

create something special, something 
with a bit of longevity and impact.”
 Opting not to bottle the Hanyu 
was a bold move. The distillery 
closed in 1983, its whisky now 
becoming near legendary and 
highly sought-after. Bottles of Hanyu 
regularly retail for more than £1,000 
– that’s about £35 a dram. Instead, 
Jim and his fellow directors David 
Moore, chief executive of Flavourly, 
and financier Graham Langley 
approached Alex Bruce, managing 
director and master blender at 
Adelphi Distillery. 
 “We looked at a number of 
options and decided to create a 
fusion whisky of Scotch and Hanyu, 
with Adelphi as partners, and use it 
to tell the story of Thomas Glover, 
and celebrate the influence he had 
upon Japan, his adopted homeland,” 
says Jim.  
 “Glover’s effect upon Japan was 
profound. His first appointment 
was in Shanghai with the firm of 
Jardine Matheson & Co, but he soon 
moved to Nagasaki where he traded 
green tea, before graduating into 
armaments, shipping and ship-
broking. He and his brothers sold 
20 ships to Japan, including the 

Bottling a legend
WORDS: COLIN CAMPBELL

Discover the incredible story of thomas blake glover and 
meet the whiskies that so proudly bear his name.
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Statue of Thomas Blake Glover in Glover Garden, Nagasaki, Japan.
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imperial navy’s first modern warship, 
the Jo Sho Maru.
 “During a particularly turbulent 
period of unrest,” says Jim, “Glover 
helped to smuggle out of the 
country five senior members of the 
Choshu Clan, then later 15 members 
of the powerful Satsuma Clan. 
These men helped to overthrow 
the ruling shogunate and restore 
Emperor Meiji in 1868. As a result 
they became powerful members 
of Japan’s new pro-Western 
government, giving Glover direct 
access to Japan’s rulers. 
 “Glover’s deals and influence 
stretched far and wide. He helped 
found the ship-builder that went 
on to become the Mitsubishi 
Corporation and backed the 
establishment of the Japan’s first 
large-scale brewery, becoming head 

of the Japan Brewery Company in 
1894,” says Jim. “A few years later he 
was awarded the Order of the Rising 
Sun, the first non-Japanese to do 
so, a phenomenal achievement. His 
story is incredible.”
 If Glover the man achieved 
greatness, Glover the whisky looks 
likely to follow in his footsteps. 
 “The whisky did phenomenally 
well; far greater than we expected,” 
explains Adelphi’s Alex Bruce. “We 
initially created two blends, an 
ultra-premium 22-year-old which 
we used the bulk of the Hanyu for 
along with a mix of Glen Garioch and 
Longmorn, and a premium 14-year-
old. These sold out within a matter 
of days.”  
 Such has been The Glover’s 
success that although originally 
conceived as a one-off project, 

Fusion Whisky has released two 
more Glover expressions, with the 
fourth variation only going on sale 
in the past month or so; its renown 
no doubt boosted by the company’s 
recent partnership award for its 
collaboration with Adelphi. 
 The company also released 
an Indian fusion late last year. A 
unique blend of whisky from Amrut 
Distillery in Bangalore and Scotch 
from Glen Elgin Distillery, The 
Kincardine fusion celebrates the life 
and times of Victor Alexander Bruce, 
the 13th Earl of Elgin and Kincardine, 
who served as Viceroy of India in the 
latter years of Queen Victoria’s reign. 
 “Victor Bruce was an accomplished 
politician who had already 
distinguished himself at Westminster 
when he took up the position of 
Viceroy in 1894,” says Alex. “He’s also 

David Moore (left), Alex Bruce and a couple of bottles of Glover (22yo and 14yo) Thomas Blake Glover (top) and Victor Alexander Bruce
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my great-grandfather, so it was a 
pretty fantastic opportunity to be 
able to honour him in this way with 
a unique whisky!”
 As Viceroy, Bruce was Queen 
Victoria’s personal representative in 
India, yet he brought him with his 
Scottish liberal politics, rather than 
the grandeur of British imperialism. 
Bruce pursued progressive policies 
and sought to improve education, 
public health and free trade. He 
drove technological advancements 
and expanded India’s railways, 
increasing the network to more than 
20,000 miles and connecting most 
of India’s great cities, dramatically 
improving communications and 
trade across the subcontinent. 
 Bruce is also credited with 
driving through relief efforts during 
a dreadful famine in 1896 that 
threatened millions of families with 
despair and destitution. As crops 
failed across India, his government 
launched a public welfare 
programme, a humanitarian act that 
was described as “one of the most 
remarkable achievements of British 
rule in India”.
 “When you start to unravel the 
stories of these historical characters 
you get a measure of the person 
beyond the great deeds, you get an 
understanding of who they were, 
of what they were like as a human 
being,” says Alex.  
 “Bruce was an understated, 
unassuming man; he preferred a 
tweed suit and pair of brogues to 
the pomp of the viceroyship. He’d 
nip off sometimes on these walks, 
accompanied by a single bodyguard 
and get to know the local area and 
the people. He was nicknamed the 
‘Walking Viceroy’, which I think says 

a lot.”  
 Like the first three Glovers, The 
Kincardine has sold out, but the 
company is planning more releases, 
with company director Graham 
Langley confirming they’re in 
discussions with other distilleries. 
 “One of the wonderful things 
about this project is the stunning 
whisky we are able to produce. 
Because of the different maturing 
climates, you can get some very 
exciting and intense flavours, very 
different to Scotch. When you 
combine these world whiskies with 
high quality, mature Scotch, whisky 
that’s aged much more patiently, 
then the blends you can create are 
magical. 
 “I think combining this innovative 
approach to blending with a 
focus on history and story-telling 
is pioneering and unique. The 
Scotland Food and Drink award was 
a brilliant achievement for us in such 
a short space of time. I’m deeply 
excited about what’s still to come. 
 “If Glover and Bruce have taught 
us anything it’s that opportunities 
in other countries should be 
encouraged, that international 
partnerships produce great things. 
Nothing in whisky happens 
overnight, by the product’s very 
nature things move slow, but we’re 
hoping to have another couple of 
brands launched this year. We’re 
fortunate, with the huge global 
influence Scots have had worldwide, 
there’s no shortage of great 
characters to choose from.”

 The 4th release of The Glover is an 18 
year old, with a 49.2%abv. Only 1406 
bottles have been produced, with an 
RRP of £145.  

GLOVER IV Tasting Notes: 

The colour of copper gold with 
a moderate bead, this is initially 
slightly dusty (like an old oak 
cabinet), with fruity notes emerging: 
orange zest, lime marmalade, 
strawberry Chewits, physalis, soft 
Manuka honey, tangerines and fresh 
grapes all accompanied by violin 
bow ‘rosin’.

Both mouth filling and teeth 
coating (waxy), it’s initially tangy 
with decadent marzipan and milk 
chocolate leading to a very well 
balanced finish warmed by a hint of 
fresh pepper and the slightest hint of 
distant smoke.
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10 X EXPERTLY-CURATED CRAFT BEERS 10 X EXPERTLY-CURATED CRAFT BEERS PER 
MONTH FOR 3 MONTHS 

FREE DELIVERY BY ROYAL MAIL FREE DELIVERY BY ROYAL MAIL

FREE FLAVOURLY MAGAZINE FREE FLAVOURLY MAGAZINE

AVAILABLE IN LIGHT, DARK OR MIXED AVAILABLE IN LIGHT, DARK OR MIXED

SINGLE BOX
THE ULTIMATE GIFT

3 MONTHLY BOXES
THE ULTIMATE GIFT THAT KEEPS ON GIVING

Nobody needs another pair of novelty pants, no matter how funny they are. Flavourly is always here for you, helping 
you to give the gifts that guarantee enternal gratitude. So, next time you’re buying a gift, why not give the gift of 
discovery with Flavourly?

Available at flavourly.com

Don’t forget...
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CAN
YOU GUESS
WHAT’S
COMING
NEXT MONTH?



3 X 200ML GINS CURATED BY EXPERTS DELIVERED TO YOU, MONTHLY

THE CRAFT GIN DISCOVERY CLUB


