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Every month, our awesome community of craft beer fans tweets us photos of their beer box. 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! FYI:  Cat photos will always win.

Thanks to Tom Raffe (1),  Toby Galbraith (2), John Warlow (3), Richard Willis (4) and MX McCann (5) for this month’s photos. We hope you 
enjoyed the beers as much as we enjoyed the pics!

#TweetMyBeer @Flavourly

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 10 x 330 mls, £20
Craft Gin 3 x 200 mls,  £35
*discount offers excepted
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I am both delighted and immensely proud to bring you the first issue of this shiny, new 
publication. Pulling everything together for you, our Flavourly community, has been a 
bit of a mission but in my opinion it has been totally worth it, and I hope you’ll agree.

The first thing you’ll notice about our new magazine is that it’s not all about beer. We’re 
spreading the love and have included our friends from the entire world of craft and 
premium drinks, with gin, whisky and other great spirits being regular components 
going forward. 

We’re kicking Issue One off with a bang, travelling to Copenhagen to visit To Øl’s almighty 
brewpub BRUS for some Danish hospitality and to get the low-down on their scientific 
approach to gluten-free beer. Then we’re looping back to Northern Ireland for a word 
with Hillstown Brewing and their (shall we say?) unique introduction to craft brewing. 
On the gin side of things, we hear all about Boë - the brand whose inspirations go back 
to the very beginnings of the spirit itself - before the incredible story of Ginerosity, the 
social enterprise that’s changing lives with bottles of gin. And in whisky, it’s all about 
R&B Distillers as they break ground on a historic distillery on an island with a population 
south of 200. 

With that, I’ll leave you to get stuck in and have a read at the first issue of Flavourly. 
Please get in touch and let us know what you think via Twitter @flavourly.

Cheers,
Kevin O’Donnell

A HELLO FROM THE EDITOR

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

Sean Gordon
When not found on a bicycle, tends to have a beer 
in his hand. He’s usually fixing bikes, or has his head 
stuck into reading or writing an article.

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

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

Zoë White
Zoë is R&B Distillers Head of Marketing and helps 
to spread the word about their handcrafted 
whiskies of uncommon provenance.
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It’s an exciting time here at Flavourly. As well as 
launching this new magazine, moving to a new 
warehouse and expanding the team here at HQ, 
there’s something huge right around the corner. 

We’re launching our very own online bottle shop:  
DiscoveryStore.

Coming this April, the concept is simple: save 
the world*, one bottle at a time.

OK, we know we’re not saving the world, but maybe 
we are helping you save your party from disaster, 
or your sister-in-law from getting another pair of 
socks for her birthday (we’re here for you, Jane). 

When it launches this Spring, Flavourly’s bottle 
shop will help you stand out from the crowd. Not 
for the sake of being different but because you’ll 
like it better and enjoy it more. Beer, gins, whiskies 
and more. All extremely high quality, all made to 
the highest standards (we check) and with amazing 
flavour profiles (we taste). From the very best stuff 

from the big players to the exclusive craft ranges 
that are hard to find in your local supermarket, 
there will be something for everyone.

Plus, you’ll finally have an easy way to re-buy all 
your favourites from your monthly boxes. We 
listen, too.

Our bottle shop will more than compete on value, 
choice, consistent quality and convenience. And 
with the same quick and reliable delivery service 
you know and love from our Discovery Clubs, we’ll 
bring everything to your door all packaged up 
nicely. No fuss.

So, stay on your toes. The next adventure begins 
soon.

*not actually saving the world.
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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 we found...

BEER
DISCOVERIES



Berliner Schnauze is Berlin 
slang for someone who is 
outspoken and uses coarse 
humour. It is also a roasty, 
dark lager – or dunkel – that 
Schoppe Brau says goes well 
with an Ikea hotdog topped 
off with fried onions. Take that 
how you will.

Whilst lighter in weight 
and crisper in finish than a 
stout, this beer still carries 
warm caramel and molasses 
notes that match beautifully 
with fruit puddings, a good 
cheeseboard or an even 
better stew; or indeed, all 
three in the one meal…

Brewed in the pursuit of 
hoppyness with one of our 
all-time favourite hops: 
Citra. Expect the usual Citra 
characteristics like freshly 
mown grass, lemon peel and 
pine resin on the palate, and a 
bitter, dry finish. Caramel malt 
flavours provide balance and 
backbone.

More of a Black IPA really due 
to its American hop flavours, 
East India Porter from Kees is 
an accessible dark beer with 
essences of nuts, espresso 
and delicious dark chocolate. 
The hop bitterness subtly 
adds a layer of spice while the 
finish is roasty toasty.

Mild maltose flavour with 
hints of grain and fruity esters, 
fresh and floral German 
hops in the background, 
and a medium dry (though 
somewhat sweet) finish; Tyris 
Original is a complex but 
easy-drinking craft Blonde.

Fresh, smooth and ridiculously 
easy to drink. Floral aromas 
come through first, settling 
on the nose before grain 
softens things. They transfer 
to the palate where pale malts 
give it a bitter aftertaste. Both 
simple and simply good.
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BERLINER SCHNAUZE - SCHOPPE BRÄU
5.8% ABV, DARK LAGER

MOLLE - SCHOPPE BRÄU
5.0% ABV, HELLES LAGER

INDIA EXPORT PORTER - FARMAGEDDON
5.8% ABV, PORTER

PALE ALE CITRA - BROUWERIJ KEES
4.6% ABV, APA

EAST INDIA PORTER - BROUWERIJ KEES
6.5% ABV, BLACK IPA

TYRIS ORIGINAL - CERVEZA TYRIS
5.0% ABV, BLONDE

The passionfruit-powered 
sibling of Totem Pale, this one 
also confuses the palette into 
thinking it’s drinking a beer 
higher in alcohol and full of 
gluten.  This American pale 
ale has huge, fruit-dominant 
hop flavours. How is this only 
2.2% ABV? 

This American pale ale is 
low in alcohol and free from 
gluten but high in flavour and 
full of hop character. Mango, 
lemon peel, lime – all of the 
flavours hit you before Totem 
Pale’s dry bitter finish. You 
would never know you were 
drinking such a low ABV beer.

TOTEM PASSION -TO ØL 
2.2% ABV, APA

TOTEM PALE - TO ØL
2.2% ABV, APA
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With plenty of roasted malt 
character and subtle caramel 
sweetness, this Irish red 
ale is gentle, balanced and 
very quaffable. A perfect 
introduction to craft beer, the 
low hop bitterness makes this 
one seriously sessionable.

A Euro-style Lager from the 
lads that feed beer to cows, 
this is none of your fizzy 
yellow stuff. A rich Irish craft 
beer – malty, clean, crisp and 
truly refreshing. Make sure 
you drink up before the cows 
get it all!

First Chop’s classic oatmeal 
stout. The vanilla works 
to really bring out the 
characteristic dark chocolate 
flavours, both bitter and 
peppery while hops add spice 
and a hint of citrus. 

Collaborating with Ozone 
Coffee Roasters, Black Steel is 
a coffee milk stout. And with 
25 litres of Costa Rican Le 
Cuesta coffee added during 
conditioning, this one is all 
about the coffee flavours – 
the beer equivalent of your 
morning Americano.

A black jaggery IPA: four malts, 
unrefined Indian jaggery 
sugar and first wort hopped 
with massive quantities of 
classic IPA hops. Even more 
hopping gives big citrus, 
spice and herbal notes to this 
dark IPA.

HOP is an ultra pale ale that still 
manages to have a wonderful 
subtle malt character from 
the floor malted Maris Otter. 
Pleasant bitterness and big 
fruity hop flavours (it’s dry 
hopped with Citra!) 

First Chop makes sure to tell 
you that this is “not a fruit beer” 
but a “beer with fruit”. The 
malt base adds a sweetness 
that compliments the mango 
infusion while late-hopped 
Chinook and Cascade gives a 
juxtaposing bitterness. 

POD - FIRST CHOP
4.2% ABV, STOUT

JAM - FIRST CHOP
4.0% ABV, AMERICAN PALE ALE

BLACK STEEL - MONDO
6.0% ABV, MILK STOUT

SYL - FIRST CHOP
6.2% ABV, BLACK IPA

HOP - FIRST CHOP
4.1% ABV, SESSION IPA

Beyond the fact it’s red and 
it’s got rye in it, Barney’s Red 
Rye is all about the grain. Six 
types of gain and a mix of 
US and European hops goes 
into this copper coloured ale 
to produce a clean, crisp and 
fruity taste.

RED RYE - BARNEY’S
4.5% ABV, RYE BEER

MASSEY RED ALE - HILLSTOWN
5.2% ABV, IRISH RED ALE

DRUNKEN DONKEY LAGER - HILLSTOWN
4.1% ABV, LAGER



BE SURE TO VISIT FLAVOURLY.COM/RATEBREW TO 
RATE AND REVIEW ALL YOUR FAVOURITE BEERS

(PLEASE ALLOW A FEW DAYS FOR THE BEERS TO APPEAR IN YOUR ACCOUNT)
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The nose is an intriguing 
blend of new world hops 
and fruity yeast ester from its 
unique Belgian yeast strain 
while fruit from said yeast can 
be picked up on the palate. A 
malt backbone is instilled by 
the addition of malted rye.

FIRST WORLD PROBLEMS - STEWART 
BREWING
6.2% ABV, BELGIAN IPA

The Red Rising is a 
revolutionary red ale packed 
with patriotic American hops 
to create a rich, fruity beer 
with plenty of balance and 
bite. I know not what course 
others may take but as for 
me… Give me beer or give 
me death!

A full-bodied, fruity stout 
brewed with cherries that 
tastes so good it’ll bring a 
tear to your eye. Like a cool 
drink of water, such a sweet 
surprise, this dark beer leaves 
a bittersweet aftertaste that 
you can’t ignore. Sweet Cherry 
Pie, oh yeah!

Brewed with the intention of 
adding a slight twist to the 
Scotch Ale style and named 
after one of Edinburgh 
most famous landmarks, St 
Giles’ Cathedral, St Giles is a 
combination of traditional 
Scottish brewing and 
American Cascade hops.

ST GILES - STEWART BREWING
5.0% ABV, SCOTCH ALE

THE RED RISING - FLAVOURLY
4.5% ABV, RED ALE

SWEET CHERRY PIE - FLAVOURLY
5.0% ABV, STOUT



DID YOU KNOW?
YOU CAN VISIT FLAVOURLY.COM/RATEBREW TO LEAVE COMMENTS FOR ALL YOUR FAVOURITE BREWERIES

MONDO, ENGLAND
Todd Matteson and Thomas Palmer met in the trenches of 

the burgeoning East London Beer Scene in the summer of 

2013. Both seasoned homebrewers, they began to hash out 

the fine print for Mondo Brewing Company on the late shift 

in a brewhouse in Hackney. April 2015 saw the first brew go 

into the tanks and Mondo became reality.

CERVEZA TYRIS, SPAINFARMAGEDDON, NORTHERN IRELAND

SCHOPPE BRÄU, GERMANY
Schoppe are based in the heart of Germany’s industrial and 

cultural capital, Berlin. Since 2001, they’ve been behind some 

of the most gently prepared, artisanal beers the craft beer 

community has come to enjoy. Made with hops, malt and 

elbow grease, their diverse collection is more than worth a 

second and third sip.

Farmageddon was founded by seven friends who share 
a passion for martial arts, punk rock and good beer. In the 
latter stages of 2013, when the group decided to expand 
on their passion for homebrewing. A few batches of 
‘moonshine market research’ and a LOT of sampling later, 
and Farmageddon was born – a co-operatively owned craft 
brewery. 

A trip around Europe, sampling brews along the way, allowed 

the minds behind Cerveza Tyris to decipher the good from 

the bad and understand what beer really meant. And so, 

Tyris was born. Labeled Valencia’s first craft beer brand, those 

behind it believe in fresh beer with a touch of craziness to 

liven things up a little bit.
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PARTNERS IN BEER
GET TO KNOW THE BRAINS BEHIND THE BEERS



BARNEY’S, SCOTLAND
The son of a brewery worker in the Midlands, Andrew  
“Barney” Barnett got his first taste of brewery and maltings 
work aged 16. A degree in Brewing & Distilling Science drew 
him to Edinburgh and a number of positions in brewing & 
distilling followed; including time at the Fountainbridge 
Brewery, Edinburgh, Brugal Rum and The Macallan. Barney’s 
Beer was founded in 2010.

FIRST CHOP, ENGLAND
First Chop Brewing Arm was established in 2012 when 
Richard Garner borrowed a local micro-brewery and began 
brewing 400 litres of beer per month and delivering it from 
the boot of his car. Within 12 months demand was such that 
a larger brewery was needed and in July 2013 production 
transferred to a purpose-built plant in Salford, Greater 
Manchester.

STEWART BREWING, SCOTLAND
Founded by Steve and Jo Stewart and established in a city 
steeped in brewing history, Stewart Brewing have been 
reviving and reinventing Edinburgh’s passion for great 
beer since 2004. They’re producers and pioneers of an all-
encompassing range of award-winning craft beers, quickly 
establishing themselves as one of Scotland’s most reputable 
breweries.
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TO ØL (p. 14-17)
HILLSTOWN BREWING (p.18- 19)PLUS!

BROUWERIJ KEES, NETHERLANDS
Originally trained as a cook and starting out as a home 

brewer in the 1990s, Kees Bubberman ascended through 

Netherlands’ craft beer industry to become master brewer at 

Emelisse Brewery. Now brewing out of his very own brewery, 

Kees strives to make beers that are different and unique 

without ever sacrificing on taste.
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Picture the scene. I’m sitting in Edinburgh 
Airport sipping a £5+ pint of slightly warm, 
flat, yellow lager and checking my emails 
about an hour before boarding a flight to 

Denmark’s craft king, Copenhagen. The lager isn’t 
as disheartening as you might think – I’m looking 
forward to a few days of basking in the beer culture 
and bars that have made the city famous amongst 
brewing aficionados in recent years. I’m not just 
going there for beer though... Well, at least that’s 
what I’ve told my girlfriend.
 I’d planned this holiday to Scandinavia’s most 
inexpensive capital for her birthday and for us to 
enjoy everything the historic town has to offer. Luckily 
for me, that includes beer. Delicious, hoppy, malty, 
bitter-sweet beer of all shapes and sizes. There’s 
only one thing that could’ve made the trip better 
– being hooked up with one of Northern Europe 
and Scandinavia’s, and thus the world’s, most 
progressive, technical and beautiful breweries. And 
that’s just what happened.
 As I sit there deleting invitations for 35% off 1000 
business cards and vouchers for romantic getaways 
to Blackpool, an email slips in from Kevin over at 
Flavourly with a writing assignment for their brand 

WORDS: CAMERON WILLIS

Good vibes
good beer 
& gluten free
in Copenhagen
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new magazine. The subject? To Øl. Out of all the 
breweries in all the towns in all the world, I was given 
that one. 
 For those in the know, To Øl (which translates to 
Two Beers) are like the meticulous scientists of the 
Danish craft scene. Not like lab coat wearing PhD 
scientists. Rock ‘n’ roll Nikola Tesla, Carl Sagan 
scientists - dreamers, creatives, visionaries. 
 Technically, To Øl might be a craft brewery. Indeed, 
it makes some of the finest craft brews Europe, the 
Americas or anywhere within the immediate orbit 
of Earth has ever seen (it really does, they’re about 
as adventurous and brave as craft comes). But at 
heart, it’s a unique, creative cultural and technical 
experiment that has drawn attention from every 
corner of the beer-loving world. In 2012, they broke 
into the RateBeer top 100 breweries in the world, and 
in 2014 they were 9th. To Øl are making adventurous 
new brews by the bucketload and, since they began, 
they haven’t doubted themselves for a second.
 “We knew we were doing something that was 
good from the start,” explains co-founder Tobias. 
“I think we made all the right decisions from the 
beginning. That said, it is always weird to think of the 
start compared to now. We started with 2 cases of 
hand-bottled and hand-labelled IPA. And now we are 
exporting by the pallet.”
 What’s even more interesting is that despite 
exporting to more than 40 countries and maintaining 

the experimental heart that’s so central to what they 
do, To Øl are proud gypsy brewers - they don’t have 
their own brewing facilities and “lend in” at other 
breweries with free capacity. It’s part of who they are. 
It also means they’ve collaborated with breweries 
from across Europe, the U.S. and Canada - including 
BrewDog, Beavertown and the stunning Pohjala from 
Estonia.
 Inspired by a love of beer and with the help of their 
high school teacher Mikkel Borg Bjergsø, co-founders 
Tobias Emil Jensen and Tore Gynther began their 
brewing adventure in 2005. They haven’t looked 
back since. And neither did their teacher. Mikkel also 
launched his own successful brewery, which has two 
brewpubs in Copenhagen, and you may have heard 
of it: Mikkeller. There’s no competition here though, 
that’s not what brewing beer is all about. The Danes 
are doing something right. 
 “[Brewing]’s very community driven [in 
Copenhagen]; brewers share experiences and 
mistakes as well as lending a hand if someone 
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Beers and burgers in BRUS.

No fakery, just 
a straight-up 
genuine vibe.

“



urgently ran out of wheat malt or some spare part 
that could work. In general, the foodie scene is great 
and so is the interest for beer. I think Copenhagen 
has a big base for quality food and drinks and that 
helps us for sure.”
 With all the success of the beer, To Øl followed 
the lead of so many across Europe and set up their 
very own brewpub. BRUS is a massive, trendy, 
popular Scandinavian brewpub with cool minimalist 
and symmetrical design, and a microbrewery in the 
back. BRUS boasts 33 taps on the bar, a beer store, 
a microbrewery (of course), pub food and, next to 
it, a fine dining restaurant that has ambitions for a 
Michelin star. They’re not here to play games. The 
only way is up for To Øl.
 It was in BRUS that I met with Jens Reimer, 
a gentleman and To Øl employee with a shared 
passion for beer. Going 
over his own personal 
favourites, the most 
popular on draft and the 
most unique beers on 
the menu, Jens took us 
through a 1970s coloured 
rainbow of stouts, IPAs 
and ales.  
 Treating us to a 
selection of beers and 
some bar food went 
above and beyond what 
we expected, and you 
got the feeling that it was 
out of nothing more than 
kindness. They were 
happy for us to have 
come so far to experience 
the place, or at least have 
a reason to. It was positive, laidback and inclusive – 
the way any good brewpub should be.
 Surrounded by snowy Copenhagen, we sat and 
soaked up the atmosphere, and a fair few jars of 
exceptional Danish craft beer, before heading off out 
with the keys to the city - a local map of all the best 
pubs and clubs we were given by Jens.
 Copenhagen is deservedly famous for its 
brewhouses and craft culture. It’s got no fakery, just 
a straight-up, genuine vibe. It’s all about coming on 
in and enjoying yourself. Brewers and restaurants 
champion quality more than competition. There’s no 
frills here and why should there be? The city itself is 
as unique a capital as you’ll find in Europe; with its 
colourful sights, relaxed vibe and beautiful people, 

but that’s for you to go and find out.
 As for To Øl, the brewery has launched a new 
gluten-free range. They wanted to make a full bodied, 
tasty gluten-free beer and you can enjoy the result 
in this month’s light and mixed boxes. It’s not about 
creating something that tastes wholly different, or that 
even tastes the same for that matter, but it’s about 
creating something completely unique and appetising 
with the ingredients available.

 “We always welcome new challenges” explains 
Tobias. “A lot of other gluten free beers are based 
on pseudo cereals and other non-gluten containing 
ingredients. But we like to brew with malted barley 
and therefore we had to fix that problem. The solution 
is an enzyme that degrades the gluten proteins in the 
finished beer. We’re happy that people with celiac 
disease may now enjoy our beer.”
 Expect To Øl to keep striving for creativity and 
innovation in their beer, developing unique new 
styles and mixing up the old brews that make Danish 
brewing so famous around the globe.
 And if you ever find yourself in Edinburgh airport, 
or any other airport for that matter, waiting for a 
flight to Copenhagen. Don’t wait for an email from 
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Tell us a bit about how you got in to craft brewing?
It all started with our homebrew supply shop in Northern 
Ireland, my wife and I started Get ‘er Brewed to start a 
homebrew revolution locally. There was an appetite for 
it and as we grew we expanded from supplying kits to 
moving into the pure ingredients for brewing beer and 
now we have expanded again to actually supplying 
breweries with the ingredients. During this growth, I 
experimented with brewing all grain and started to brew 
some great small batches. We then got together with the 
Logans from Hillstown Farmshop. They shared our passion 
and drive and we decided to go into business together. 
Our first project was to start brewing beer to feed to cattle 

for our version of wagyu beef. This is a Japanese delicacy 
but we wanted to create this using local traditional breeds 
and to make it an affordable option too. So we started 
brewing lots of small batches and very quickly it became 
hugely popular, and we reconditioned and adapted a 
lot of old dairy equipment to turn it into an ‘agricultural 
brewery.’ So, we thought - we’re brewing for cows why not 
brew for the humans. The aim of feeding beer to the cattle 
is to relax the beast to make a more succulent piece of 
meat, it’s not about getting the cows drunk. The beer the 
cows get is the same quality as we bottle in the brewery. 
They love the Horny Bull Stout - hence the name theme 
for our beers.

INTERVIEW BY SEAN GORDON
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Wudyu feed your quality craft beer to a cow? For wagyu, you got to. At Hillstown Brewery in Northern Ireland, that’s 
where it all began. We caught up with Jonathan who told us all about building a craft brewery, from a local craft brewing 

revolution to quality beef and quality beers. 

WUDYU WAGYU?
5 QUESTIONS FOR HILLSTOWN BREWERY

Jonathan goes hands on with the first stage of making wagyu beef.



Tell us about your beers? 
We now have six core beers and one special collaboration 
being released at the end of this month, a black coffee 
IPA brewed with the finest coffee and hops from our local 
speciality coffee shop in Ballymena called Middletown. 
It’s a very complex beer and will be our first canned beer. 
We have a lager, wheat beer, Belgian tripel, Irish red ale, 
IPA and an imperial stout in the core range and our new 
labels in the rebrand are being exclusively launched with 
Flavourly. The core beer ranges have been tweaked and 
perfected over time and currently we are really proud of 
them, and they are being brewed consistently with the 
same recipe

What other breweries do you guys admire?
I always ask for a local beer when I’m out and I admire 

what all the craft breweries are doing in Northern Ireland 
as it is such a difficult market to succeed in. Love seeing 
success stories like Cloudwater and Verdant and all they 
have achieved in such a short period of time, not to 
mention the quality of the beer they are producing.

Where do you see Hillstown going in the next few 
years? 
We have plans for more export and have our sights set 
high, we are investing a lot of time and effort and finance 
into our company and we are working closely with other 
breweries to change the craft beer scene locally. Route to 
market for export takes a lot of time and we will hopefully 
be in a good number of foreign export markets in a few 
years’ time. We would love a local brewpub too so are 
working on that too.

Is there anything else you’d like our readers to 
hear about? 
We brew beers to be enjoyed for their flavours, it’s not 
about the ABV, not about the price, not about getting 
drunk. It’s about breaking the binge drinking culture 
and actually buying a local artisan product that has been 
brewed with passion for flavour! Cheers!
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getting the 
cows drunk.
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INGREDIENTS

125g plain flour
4 tablespoons caster sugar
3/4 teaspoon baking 
powder
1/2 teaspoon salt
1 egg
250ml beer of your choice
30g butter

Serves 2

INSTRUCTIONS

1. Sieve flour into a large mixing bowl.
2. Add caster sugar, baking powder and salt, and 

stir.
3. Beat egg and add to mixture.
4. Melt butter and add to mixture.
5. Slowly add beer to mixture, whisking together as 

you do so. Whisk until relatively smooth - some 
lumps are fine though!

6. Heat a pan over medium-low heat, lightly coat 
with oil.

7. Spoon approx. 4/5 table spoons per pancake to 
the hot surface.

8. When bubbles begin to appear on top of the 
pancakes, flip and cook until brown.

9. Continue for rest of mixture.
10. Stack high, add toppings and enjoy!

Beer is the best. Not only is it one of the most delicious beverages on the planet and an 
awesome accompaniment to a wide variety of dishes but it’s also great for cooking with. 
Take these beer pancakes for instance; an excellent way to sneak beer into breakfast, 
substitute milk for your selected brew and you can inject all kinds of flavours into your 
morning stack. Where a stout can bring a delicious mocha taste to the party, a hoppy IPA 
can add a fruity zest. Don’t be afraid to experiment.

We recommend you try this with First Chop’s POD or To Øl’s Totem Passion.

And get creative with toppings: syrup, bacon, blueberries, banana, nuts. Let loose!

20 FLAVOURLY MAGAZINE 

BEER PANCAKES
HOW TO MAKE



ISSUE ONE



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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BOË SUPERIOR GIN
41.5% ABV

Boë Superior Gin, winner of the silver medal at the World 
Gin Awards 2014, is named after the inventor of gin, 
Professor Franz de la Boë... Or so the story goes.

It is a classic London gin made with a careful 
combination of 13 botanicals.

And the taste? A high class gin, characteristically citrus 
with extraordinary balance and smoothness.

BOË PEACH & HIBISCUS GIN LIQUER
20.0% ABV

Created in small batches with Boe Superior Gin. 

The tanginess and berry-rich flavor of hibiscus combines 
perfectly with fresh peaches, to give a delightful fruity 
and flowery aroma and taste. 

Enjoy with Champagne or Prosecco (yes please!), in 
cocktails, with soda or lemonade - or simply over ice.

BOË VIOLET GIN
41.5% ABV

The same award winning recipe as  Boë Superior Gin but 
this time it is infused with violets to create Boë Violet Gin. 

The addition of violets creates a stylish gin with a light, 
delicate taste and beautiful colour and aroma. 

Enjoy with tonic, in a cocktail or with the mixer and 
accompaniment of your choice.



The story behind Boë gin is as old as the drink itself. 
Supposedly, in 1658 one Professor Franz de la Boë 
cooked up a pure grain spirit and decided to chuck 
in a few juniper berries for good measure. While the 

intention was to create a medicinal tonic, what resulted 
was the world’s first gin! There are other stories as to how 
gin came into being and though it may not have turned 
out to be the most medically effective drink, it is certainly 
one with a lasting legacy. It is this legacy that Scottish 
company Boë Gin is proud to continue. Flavourly speaks 
to director Andrew Richardson to learn more about what 
makes their drink stand out in the ever-expanding world 
of gin.
 “When Boë was launched, there were very few craft 
gins,” Richardson explains. Having started production 
in 2007, Boë was right there as one of the first Scottish, 
not to mention British, craft gins. While they do not have 
their own distillery, their signature Boë Superior Gin is 
instead made to their recipe and quality standards at 

WORDS: WILLIAM MOSS

Taking gin 
back to its 

roots...
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distillers of their choice. Richardson is keen to point out 
that when sales started, there were very few others doing 
the same. Now, he says, “everyone is jumping on the gin 
bandwagon.” Now that’s not necessarily a bad thing, 
however, as some “outstanding gins” have been launched 
over the past few years but it does mean that there are a 
lot of companies creating very similar products. How Boë 
rises to this challenge is crucial to their continued success.
 When Boë Superior Gin is one of a plethora of London 
dry gins on the market, what makes it a cut above the 
rest? Let’s start with the ingredients. It’s made from 13 
rare botanicals and spices, each lending something 
different to the flavour profile of the final drink. Juniper 
berries obviously form a solid foundation, while coriander 
and angelica provide some of the aroma. Orris root, 
ginger and one of the world’s oldest spices, cassia bark 
(or Chinese cinnamon as it is sometimes known), add 
layers of delicious complexity. The drink’s warmth comes 
from the grains of paradise, while Richardson explains 
that “orange and lemon peel are there too, delivering a 
hint of citrus, together with cardamom seeds, liquorice, 
almonds and the peppery tones of the cubeb berry.” The 
final product is an exceptionally clean tasting and spicy 
drink.
 This distinctive flavour profile means that well-trained 
bar staff can make Boë a stalwart of their spirits collection. 
The suggested serve for a Boë gin and tonic is garnished 
with a couple of wedges of orange, complementing the 
spices inside and Richardson insists that its characteristics 
make it perfect for cocktails too. It makes a killer Roma 
when mixed with equal parts sweet vermouth, Campari 
and a twist of lemon, and can be used to create a 
distinguished Martini. The Boë family has also expanded 
to include a few variants of their flagship drink. Their 
Violet Gin is light and delicate in taste with a beautiful 
floral aroma and, at 41.5% ABV, still hits the spot. They also 
have gin-based liqueurs. The Peach & Hibiscus blends the 
tangy, juicy flavours of the hibiscus with the sweetness of 
fresh peaches to create a drink great on its own over ice, 
mixed with champagne or soda. Their Scottish Bramble 
Gin Liqueur caters to the same audience, instead infusing 
the spirit with the fruits of the Scottish hedgerows. 
 And people seem to be noticing what Boë are doing. In 
2014 it won a silver medal at the World Gin Awards and is 
becoming a more common sight across the nation’s bars 
as a result. Richardson also tells us that they took their 
two liqueurs out on the road to consumer events   “and 
the feedback has been very, very positive.” While he kept 
any future plans of expansion and new gins under wraps, 
Boë’s goals for 2017 are simply to “get all of the Boe gin 
family into as many hands, as possible”.
 And with Scottish Gin becoming world-renowned 
for its quality, that shouldn’t prove to be too much of a 
problem.
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You are sure to be aware of the phrase “Dutch 
Courage”, an English colloquialism that refers to the 
use of alcohol to stiffen one’s resolve. Evidently, the 

origins of the phrase are intrinsically linked to everyone’s 
favourite juniper-based spirit.
 The most popular tale dates the etymology of the term 
to the time of English soldiers fighting in the Thirty Years’ 
War. One version of the story states that Dutch gin was 
used by the soldiers for its alleged warming properties on 
the body during cold weather and its comforting effects 
before battle; another recounts that English troops 
observed the bravery brought on by jenever’s liquor 
on the Dutch soldiers and, naturally, dubbed it “Dutch 
Courage”. 
 Subsequently, gin would go on to become popular 
in England thanks to King William III – better known as 
William of Orange.
 Following this popularisation of gin, the first half of the 
18th century has since become known as The Gin Craze: a 
period when the consumption of gin increased rapidly in 
Great Britain, especially in London. By 1743, England was 
drinking 10 litres of gin per person per year.
 Large swathes of the population overconsumed the 
spirit known as “Mother’s Ruin” and the city had a virtual 
epidemic of extreme drunkenness, provoking moral 
outrage and legislative backlash.
 Five major acts were passed (in 1729, 1736, 1743, 
1747 and 1751) before The Gin Craze began to diminish, 
though this was attributed more to the rising cost of grain 
than to any legislation.
 In the late 1820s, gin saw a resurgence through the 
emergence of “Gin Palaces”. Often lavishly decorated and 
lit by gas light, these were essentially gin bars frequented 
by the poor – who continued to be the chief consumers of 
the spirit – as an escape. 
 In his Sketches by Boz, Charles Dickens described them 
as “perfectly dazzling when contrasted with the darkness 
and dirt we have just left…”

By the 1850s, there were reportedly around 5,000 “Gin 
Palaces” in London alone. Again, this led to further 
debate on the drink and subsequent reforms saw the gin 
production process become more refined. So gin evolved, 
developing a more delicate balance of subtle flavours and 
commenced its ascent into high society.
 It’s safe to say that today gin is having yet another 
resurgence. Since 2010, the number of gin producers in 
the UK has more than doubled with around 50 opening 
in 2015 alone. And a large chunk of this number can 
be attributed to a rise in craft gin distilleries – who are 
popping up all over the country. 
 But the renaissance that’s taking the drinks industry 
by storm must surely be attributed to the fact that these 
craft distilleries are upping their efforts with inventive, 
experimental and delicious new spins on gin. 
 Simply put, gin has never tasted better and we’ll drink 
to that.

Though gin’s origins are ironically murky, you heard the story of Professor Franz de la Boë – and how he stumbled 
upon gin – when getting to know our featured distillers: Boë Gin. While the factuality of this tale is nowhere near as 
clear as the spirit to which it refers, it’s a great yarn nonetheless and, throughout history, gin has been the basis of 

many great stories. Join us on a journey through space, a little bit of time and a whole lot of gin. 

WORDS: KEVIN O’DONNELL
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Shaken & Stirred
Ingredients:
1 part Boë Violet Gin
1 part vermouth
1 dash orange bitters
Lemon

Method:
Shake gin and vermouth over ice and strain into a chilled 
cocktail glass. Garnish with lemon.

Hibiscus Margarita
Ingredients:
1 part Boë Peach & Hibiscus Gin Liqueur
1 part tequila
1/2 part triple-sec
Peach

Method:
Run a peach slice around rim of glass then roll the rim in 
sugar. Shake all ingredients over ice for about 30 seconds 
and strain into a chilled cocktail glass.

Boë  Roma
Ingredients:
1 part Boë Gin
1 part sweet vermouth
1 part Campari
Lemon

Method:
Shake all ingredients over ice and strain into a chilled 
cocktail glass. Garnish with lemon.

Looking to try something beyond your typical G&T with this 
month’s selection of delicious gins? Look no further...
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The social 
enterprise 
that is 
changing 
lives one gin 
at a time
WORDS: COLIN CAMPBELL

Summerhall Distillery, where they make Pickering’s 
Gin and the newly launched Ginerosity gin, is 
smaller than expected. Once part of Edinburgh 
University’s Royal Dick School of Veterinary 

Medicine, its three rooms are now home to a couple of gin 
stills – Emily and Gertrude – spirit vats, and a bottling line 
and store room. A room next door has an ever-shrinking 
pile of Ginerosity boxes. 
 “We’re going to have to make some more,” smiles Matt 
Gammell, one of the founders of Ginerosity and one half 
of Pickering’s Gin. “Things are going well.”
 Ginerosity only launched in November last year, and, 
amazingly, the company behind it – Spirits for Good CIC 
– was only incorporated the month before. It’s been a 
whirlwind few months since, says Gammell. 
 “We went from concept to launch in a matter of weeks,” 
adds fellow Ginerosity director Dave Mullen, executive 
creative director of Story UK. “That’s a major achievement 
for any brand.”
 That Ginerosity is growing in its popularity is no 
surprise. Ginerosity is unlike any other gin. It’s a social 
enterprise business, meaning its profits are directed 
back into good causes rather than into the pockets of 
shareholders. Judging by the dwindling Ginerosity stock 
at Summerhall Distillery it’s clearly enjoyed a successful 
launch while the brand itself is increasingly capturing 

FOR 
GOODNESS’
SAKE





people’s imagination.
 “The brand is premium, but not ostentatious,” adds 
Mullen. “This is a quality craft gin that looks good and 
tastes good. We’re not expecting people to give up on 
luxuries in order to help others. In fact, it’s the reverse. We 
want people to buy and enjoy this gin knowing they’re 
giving others a helping hand. It makes a beautiful gift; 
ideal for Mother’s Day…”
 Ginerosity is the brainchild of five drinks industry 
captains, each of them bringing a unique skillset to 
the big-hearted project. Joining Mullen and Gammell 
on the Ginerosity project are Marcus Pickering, fellow 
founder of Pickering’s; Chris Thewlis, the high-profile 
social entrepreneur; and David Moore, chief executive of 
Flavourly. 
 Made from a recipe honed by head distiller Gammell, 
Ginerosity is a tasteful, accessible and characterful London 

Dry Gin. Bold citrus and juniper flavours at the start give 
way to sweetness that carries a subtle peppery spiciness. 
The finish is crisp and dry; satisfying and well balanced. 
 For those who love their G&Ts, Gammell recommends 
mint. “I think adding lemon makes it a touch too citrusy,” 
he says, adding that the 10 botanicals in Ginerosity are 
juniper, coriander, angelica, lemon, lime, orange, lemon 
myrtle, heather, cardamom and cloves. 
 “I’m hugely proud of Ginerosity,” Gammell adds. “It’s a 
superb gin, complex but accessible, full of character, and 
mixes traditional botanicals with some more unusual 
flavours for a gentle modern twist. We’re very happy with 
it.”
 If the Ginerosity team are pleased with the gin they’ve 
developed, they’re also hugely passionate about its social 
enterprise aims. 
 Thewlis, who runs his own social enterprise bar group 
Beer for Good CIC, says: “As well as getting the brand in 
front of bar managers and buyers, on bar gantries and shop 
shelves, we’ve also partnered with the developmental 
organisation Challenges Worldwide to support volunteer 
placements in Africa for disadvantaged young adults. 
Giving folk a second chance, supporting those who 
needed it, well, that was pretty much what inspired us to 
unite on this.” 
 The gin might be excellent, but the way the Ginerosity 
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Ginerosity directors (L-R) David Moore, Chris Thewlis, Matt Gammell, Dave Mullen and Marcus Pickering. Picture: Tina Norris

We’re going to 
have to make 
some more.

“



team has worked together to provide a co-ordinated 
and strategic enterprise that benefits young people 
and businesses is an exemplary example of joined-up 
thinking. 
 Profits from Ginerosity help fund places on the 
Challenges Worldwide International Citizen Service 
(ICS) programme, which sees young adults from the UK 
undergo 10-12 week placements in countries such as it’s 
Ghana, Uganda, Zambia and Rwanda. Once in-country 
they work closely with local social enterprises helping 
them to attract investment and trade, further helping the 
economy. 
 If it sounds like a free holiday, it’s not. The young adults 
are there to develop skills and undergo work experience. 
Ginerosity will fund some of the trip, the rest of the cash 
being raised by the young people themselves.
 “Sure we try to make it fun,” says Amelia Hunt, 
Assessment and Partnerships Co-ordinator at Challenges 
Worldwide, “but it’s as much about learning about how 

to work in a business as much as developing themselves, 
while also appreciating the different culture of their host 
country. It’s a hugely rewarding and eye-opening scheme.” 
 “Poverty’s the real target here,” adds Hunt. “Whether it’s 
addressing economic poverty in the devloping world or 
poverty of ambition in Britain; our programme course, 
and Ginerosity’s innovative funding model, helps us 
tackle that in multiple ways.” 
 As well as their partnership with Challenges Worldwide, 
Ginerosity also recently announced an advisory panel that 
includes BBC Sport presenter and former Scotland rugby 
captain Andy Nicol and Alex Bruce, managing director 
of the acclaimed Adelphi Distillery. It’s the panel’s job 
to assess funding applications and allocate Ginerosity’s 
profits. As well as contribute towards the cost of the ICS 
programme, Ginerosity also wants to provide the £300 
assessment fee for a Chartered Management Institution 
certificate, enabling the young adults to complete the 

programme with a valuable and industry-recognised 
qualification.
 Having the panel is key, explains Thewlis. “This is a 
partnership of people who want to do good, for goodness’ 
sake. We’ve got experts, industry experts and business 
owners and advisers, academics and people who have 
helped good causes either as part of their job or through 
their business or as individuals. We’re delighted to have 
these people on board.”
 Thewlis adds: “The shareholder here is the community; 
when we distribute profits it’s young adults, maybe 

without opportunity or education, who benefit, not a rich 
bunch of corporate investors. That’s the beauty of this.”
 As well as business leaders, Ginerosity also won the 
support of social enterprise funder, Resilient Scotland, 
as well as other firms and agencies. Thewlis says: “One 
recruitment agency came to us offering to support 
candidates with interview skills and brush up their CVs; 
another offering placements. This is a gin that is capturing 
people’s attentions and changing people’s lives.” 
 “And who’s not to say that some of these young adults 
could come back and end up working for Ginerosity, 
perhaps as ambassadors or here in the distillery. Quite 
simply, the more people who buy this gin, the more 
young people we help.”

Available now at ginerosity.com
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Challenges Worldwide volunteers Augustus Opare and Fizza Muhummad conduct market research with their business owner, Mr David Asare-Koranteng.
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With roots in both the Scottish Borders and 
the Hebrides, at R&B Distillers we will build 
distilleries in both - uncommon provenance for 

whisky production. 
 We have the tip and tail of Scotland covered when it 
comes to styles of whisky; expertly handcrafting our 
award-winning historic blend, distinct single malt, and 
uncommon single grain Scotch, we demonstrate the vast 
differences in profile across drams. 

Build a Distillery on an Island off an Island
The next exciting milestone in our journey is the opening 
of the Isle of Raasay Distillery on the small Hebridean 
island off the East coast of Skye. Co-founder Bill Dobbie 
had plans to turn the Victorian Borodale House into a 
distillery and when he met Alasdair Day, with whisky 
aspirations of his own, all came together. 
 As part of our pre-planning application for the Isle of 
Raasay Distillery we were required to conduct protected 
species surveys for bats, otters and the indigenous Raasay 
vole. 
 The results? We have one otter who occasionally 
visits our distillery site, affectionately named Olli after 
our architect, and for whom we’ve since built a tunnel 
alongside the burn so he can keep his feet dry should he 
wish. There are no Raasay vole on our site though you may 
find them if you go exploring elsewhere on the island. As 

for bats, we have plenty. Hundreds of pipistrelles and what 
turned out to be the UK’s most North Westerly population 
of Brown Long-Eared bats nesting in the roof of Borodale 
House – verified fittingly around Halloween 2015.
 We have our very own ‘Bat Man’ who conducted our 
dusk and dawn surveys and advised our mitigating action 
to construct a bat hotel, The Belfry, in the roof of Borodale 
House along with bat boxes in surrounding trees to 
protect these magnificent creatures. If you’re more a bat 
fan than a whisky fan, we plan to host bat tours once the 
distillery opens too.
 Following pre-planning we submitted our full planning 
application in December 2015 and approval was granted 
in February 2016, along with grant funding from HIE 
(Highlands and Islands Enterprise) and FPMC (Food 
Processing Marketing and Co-Operation Grants Scheme).
 On Monday 13th June we broke ground on the site and 
demolition of the 1980s extension onto the Victorian 
house began to make way for the production unit; the 
distillery itself. Since then the site has been completely 
transformed.
 All the rock used in the wall below where our bonded 
warehouses are coming to life was taken from the site 
below during levelling, and we’ll further nurture the 
natural attributes of the site by replanting only native 
trees or those relevant to spirits production (such as 
Juniper) after many required felling due to deterioration. 
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 Our copper pot stills are sitting proudly at the distillery, 
though yet to be installed along with other process 
equipment in time for opening to the public this Summer.

R&B Distillers Whiskies
As we have no distillery of our own just yet you’d be 
forgiven for wondering how we can have three award-
winning whiskies already in international markets. 
 We’ve worked with a Highland distiller since 2015 to 
produce whiskies representative of the styles yet to come 
from our own production facilities. These are specifically 
crafted based on what we know about how the landscapes 
will influence our whiskies in the future and how we want 
to tell our story via dram, and are products not bottled or 
sold under any other brand.

Raasay While We Wait single malt
As we wait for the Raasay Distillery to be completed our 
aptly named single malt Scotch, Raasay While We Wait, 
is carefully representative of the style of whisky to come 
from The Isle of Raasay Distillery itself in a few years’ time. 
 As such it is deliberately young, though with no official 
age statement, lightly peated and finished in Tuscan red 

wine casks. We’ve just introduced the second release of 
Raasay While We Wait which spent 18 months in finishing 
casks as opposed to just 8 weeks for the first release.
 Raasay Distillery will begin producing this year and our 
first single malt from the stills will be bottled at minimum 
maturation (3 years) in 2020 so it made sense to us to 
introduce people now to what a really good, well-crafted 
young whisky can be.  
 The lightly peated profile of our Raasay whiskies is 
and will be no accident. We’ll be one of very few Scottish 
distilleries who use our local, natural water supply in 
all stages of the process including reduction - not just 
distillation.  
 Our water supply is filtered down through the volcanic 
rock of Raasay’s iconic Dun Caan and through sedimentary 

rock into the site of what once was a Celtic spring. Using 
this truly unique water throughout means that we won’t 
lose the volcanic mineral influence when we reduce our 
whisky down from cask to bottle strength.
 And why red wine casks - specifically Tuscan red wine 
casks? For one thing, the fruity wine flavours perfectly 
balance the peaty notes, and the origin of Tuscany 
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is a homage to Raasay Distillery’s copper pot stills 
manufactured there by Frilli. 
 In fact, one of the vineyards our finishing casks come 
from is not far from Frilli and uses its barrels for three 
vintages of a Cabernet Franc/Cabernet Sauvignon blend 
before passing them to us. 
 Since procurement of these casks we’ve also lent them 
to some friends in the beer world – Raasay Brewing Co. 
and Plockton Brewery for a special old-style ale called 
Groundwork, and soon to Crossed Borders brewers.

Na Tùsairean Whisky Club 
We’ve realised that many people are just as excited as we 
are about our new distillery on Raasay. So early on we 
created an exclusive whisky club to invite fans to become 
part of our ongoing journey is a unique way. 
 The first 100 casks from the Isle of Raasay Distillery will 
be reserved for this Na Tùsairean Club. Gaelic for ‘The 
Pioneers’ it’s a fitting term for just 1000 members who will 
own the first whisky from this innovative distillery and 
have their names displayed there. This whisky will never 
be available for public sale, so the only way to invest in 
this liquid history is to become a member.
 The welcome pack includes Raasay While We Wait 
single malt with miniatures – so you can collect and enjoy 
– an R&B branded Glencairn whisky glass, R&B canvas 
tote bag, personalised membership certificate, card and 
welcome letter. Each year following you’ll receive Raasay 
While We Wait until the members’ casks will are bottled in 
2020. This first Isle of Raasay single malt will be delivered 
annually from 3-year old to 10-year old. 
 Members also experience Raasay in luxury 
accommodation boasting arguably the best views from 
any Scottish distillery, and into the production unit. 

Borders highland single grain
Our Borders highland single grain was launched alongside 
Raasay While We Wait in November 2015 – a perfectly 
contrasting pair in style, just like the contrast of regions 
they represent. 
 The Scottish Borders has not seen a whisky distillery 
since 1837 though it once would have traditionally 
produced single grain whisky to add as bases to blends – 
before the age of the single malt. 
 Lowland whisky in general tends to be lighter and 
sweeter in profile, as is single grain - and so Borders is a 
single grain finished in Oloroso sherry casks, with no peat 
at all in contrast to Raasay While We Wait. 
 It is our highest ABV whisky, at 51.7% it packs a spirited 
punch but with a light well rounded flavour, and the only 
single grain Scotch we know of to be 50% malted barley 
and 50% wheat. 
 In 2015 we invited whisky-lovers the world over to 
vote on where in the Borders we should build our future 

distillery. Overwhelmingly the winner was the town of 
Peebles and although we don’t have a site yet, watch this 
space!
 Although our Borders distillery project won’t begin for 
another few years, it’s closely tied with the beginning of 
the R&B story.

The Tweeddale and The Cellar Book
R&B Co-founder, Alasdair Day’s great grandfather Richard 
was a licensed grocer in Coldstream, Scottish Borders in 
the early 19th Century. Richard began at J&A Davidson in 
1895 as an office boy and later took over the business and 
making it his namesake in 1923. 
 The blending of whisky by licensed grocers, often for 
the local manor houses, was common place at that time, 
John Walker & Sons and Chivas Brothers are just a couple 
of others that have gone on to become staples in whisky 
today. 
 Alasdair inherited Richard Day’s Cellar Book – an 
accounts ledger, in the back of which was recorded all the 
whisky blend recipes. After 20 years in the food industry 
and countless conversations with his father about what 
they should do with the book, Alasdair began recreating 
The Tweeddale blend after its 70 year gap in production. 
 Since then there have been 5 batches of The Tweeddale 
Blend; an award-winning combination of 8 single cask 
single malts and one single cask single grain. In 2016 R&B 
bottled a premium small batch blended malt called The 
Tweeddale The Last Centennial to celebrate 100 years 
since the last page in the Cellar Book. This special release 
is made up of the last 4 single casks that went into each 
batch of The Tweeddale Blend to date. 
 The Tweeddale whiskies as well as our new Scotches are 
always natural colour and non-chill filtered. Our heritage 
brand was brought into R&B when it was established in 
November 2014 and is set to see an exciting path as we 
continue on our whisky journey.
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DID YOU KNOW...

You can give the gift of Flavourly? 

Nobody remembers who bought them that scarf, and no one really needs another pair of 
socks. Give the gift of discovery and ensure ever-lasting gratefulness. Available for both 
beer and gin Discovery Clubs, you can gift a one-off box or subscriptions for 3, 6 or 12 

months! 

Available at flavourly.com
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TOTEM
TORE
TOBIAS
GLUTENFREE
PASSIONFRUIT
FRANZ
VIOLET
RAASEY
WAGYU
DONKEY
HIBISCUS
GINEROSITY
ROMA
TWEETMYBEER
COW

Because you’re never too old for a wordsearch! 
Find all the words related to this month’s issue and win a prize*

*the prize is a big “well done!” from the Flavourly team

WORDSEARCH

NEXT
MONTH

THE BIG BOTTLE 
SHOP REVEAL!

PLUS, AN INCREDIBLE GIN LINE-UP YOU WON’T 
WANT TO MISS, AWARD-WINNING BEERS AND 

MUCH MORE!



Flavourly is your personalised Craft Beer Discovery Club. We work directly with the most respected independent 
breweries to help you experience the freshest and finest small batch beer that you’ve never tried. All tailored to 

your very own preferences and delivered right to your door each month.

HERE’S HOW TO JOIN:

1. VISIT US AT
FLAVOURLY.COM

2. TAKE OUR ONLINE
TASTE TEST

3. RECEIVE YOUR 10 BEERS
FOR JUST £20 DELIVERED

SMALL BATCH BREWS CURATED BY EXPERTS DELIVERED TO YOU, MONTHLY

Go to www.flavourly.com
to get started today.

From blondes to imperial stouts,
discover what you love.

Royal Mail delivers your tracked
craft beer box in 48 hours.

THE CRAFT BEER DISCOVERY CLUB


