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The Team

Contributors

A hello from the editor
Welcome to the new edition of your exclusive Flavourly 
magazine. It’s another very exciting month as we bring you some 
of the world’s most incredible drinks and tell you the stories of 
the people behind them. 

On the beer front, we’re kicking off by introducing you to 
Silchester’s Wild Weather Ales whose beers have been taking the 
UK beer scene by storm as of late. That storm is brewing on page 
12.

Then, we’re going on a journey to the Valencian coast to meet 
Birra & Blues, the Spanish brewers founded on a passion for great 
beer and quality music. Plus, we get their ideal food pairings for a 
few of their beers. That’s on page 18.

In gin, we spoke to the fine folk at Bullards, makers of the world’s 
best London Dry Gin. They’re from Norwich. We hear all about 
their award-winning range, why strawberry and black pepper are 
scientifically proven to work with gin and what the future has in 
store for them. Read all about it on page 26.

Finally, as always, we’re filling you in on what we’ve been drinking 
this month and letting you know why you should be too!

Without further ado, I’ll let you get stuck in to Issue Sixteen of the 
Flavourly Magazine.

Cheers!

Kevin O’Donnell

Kevin O’Donnell, Editor
Writer, beer geek and self-
confessed crazy cat man. When 
not drinking beer, can be found 
saying “BOY!” like Kratos.

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

Welcome

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

Anna Aitken, Writer
Flavourly’s Beer Sommelier and 
buyer. Believes the stories of the 
people behind craft beer is second 
only to the beers themselves. 

Rob Gilmour, Interviewer
Appeared in the drinks trade some 
time ago, has since shown little 
interest in rectifying the situation. 
Suitably beige interests.

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 3

ISSUE SIXTEEN



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

#DRINKDIFFERENT

Honourable mentions

Winner

/FLAVOURLY     @FLAVOURLY     @FLAVOURLYHQ

vandamage83 on Instagram boozehound.blog on Instagramtwomenabouttownblog  on Instagram

Ady Goddard

Congratulations!

Now, isn’t that just a beautiful sight? 

The scenery is quite nice too!

Congrats and please enjoy

£20 to spend on our bottleshop!

Email support@flavourly.com to 

claim your prize!
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CRAFT BEER
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...

DISCOVERIES
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A “pale IPA” where the flavour 
begins soft and smooth before 
building to a wonderful, big hit 
of hoppy grapefruit, peach and 
mango. It may be called Shepherds 
Warning but this ale is an absolute 
delight!

SHEPHERDS WARNING  - WILD WEATHER ALES
5.6% ABV, IPA

SERVING TEMPERATURE: CHILLED (7 - 10°C)

This rich and fruity cascadian dark 
ale is full of dank hop aromas on 
top of a roasty malt base, then an 
unbelievable sour cherry flavour 
in the back hits you from out of 
nowhere. You shall not pass... this 
one by. 

COLOUR OF DESPAIR - WILD WEATHER ALES
5.6% ABV, CHERRY CASCADIAN DARK ALE

SERVING TEMPERATURE: CHILLED (7 - 10°C)

Inspired by the Belgian Abbey 
style, this beer is aged in French 
oak; this adds a touch of vanilla 
that really works with the caramel 
malt flavours and cuts through the 
bitterness. A multi-award-winning 
ale. 

BLACK BLUES ABBEY - BIRRA & BLUES
6.2% ABV, BELGIAN STRONG DARK ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

Made with three hops native to 
Spain, this is a big, bitter bomb 
of citrus flavours. Grapefruit and 
tangerine tingle the tongue 
alongside a moderate alcohol 
warmth. A true taste of Spanish 
craft beer. 

DOBLE IPA - BIRRA & BLUES
7.5% ABV, DOUBLE IPA

SERVING TEMPERATURE: CHILLED (7 - 10°C)

This is just peachy. A luscious 
explosion of sweet peach hits 
you on the nose and tingles your 
tastebuds before a tart sour finish 
delivers a puckeringly refreshing 
finish. A world (one, level two) 
beating sour ale. 

PEACH OF A WEEKEND  - WILD WEATHER ALES
5.6% ABV, PEACH SOUR

SERVING TEMPERATURE: CHILLED (7-10°C)

A slightly cloudy golden beer made 
with three malts, La Rubia aims 
to be an easy-drinking, refreshing 
ale. Pils malt provides a balanced 
sweetness, yeast adds aromatic 
fruity flavours and there’s just an 
edge of hop bitterness. 

LA RUBIA - BIRRA & BLUES
5.2% ABV, BLONDE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Made for the Spanish rock group 
of the same name, this copper-
coloured ale brings flavours of 
toasted caramel, an earthy hop 
bitterness and slightly dry finish. 
Recommended pairing: At a rock 
concert, straight from the bottle!

BARON ROJO - BIRRA & BLUES
4.5% ABV, IRISH RED ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

With a name that translates to ‘the 
toast’, this intensely copper brew 
is super toasty; toasted caramel 
flavours and a light touch of 
cinnamon characterise the palate. 
Just a hint of earthy hops come in 
for the finish.

LA TOSTADA - BIRRA & BLUES
5.6% ABV, RED ALE

SERVING TEMPERATURE: CHILLED (7-10°C)
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As eccentric as a moustachioed 
English gentleman, this pale ale is 
tinged with a touch of smoked malt 
and English breakfast tea to give a 
delightful twist to this classic beer 
ale. An absolutely spiffing beer, if 
you ask us. 

COSMIC WARRIOR - BY THE HORNS
4.3% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

Another award-winning ale from 
the folk at By The Horns. This amber 
IPA is a fusion of flavours, light 
caramel malt flavours team up with 
a big, bitter hop finish. This is truly 
a beer that can be enjoyed all year 
round.

WOLFIE SMITH - BY THE HORNS
5.2% ABV, AMBER IPA

SERVING TEMPERATURE: CHILLED (7- 10°C)

The hop forward character of this 
pale ale shines through in the 
unique, tropical fruit flavor of two 
American hop varieties; rather than 
providing bitterness, though, it’s 
all flavour. Mountain Livin’ is an 
American classic. 

MOUNTAIN LIVIN’ - CRAZY MOUNTAIN
5.7% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

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

NOT YOUR BUDDY, GUY! - STEWART BREWING
6.8% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7- 10°C)

A velvety, rich and award-winning 
London porter full of espresso, 
cocoa and nutty notes with 
just a hint of berries and stone 
fruits in the finish. A wonderful 
interpretation of one of the all-time 
classic beer styles. 

LAMBETH WALK - BY THE HORNS
5.1% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7- 10°C)

Named after the hotly contested 
card game played in the 
brewery, this is a full-bodied and 
flavourful black IPA that packs an 
unbelievable punch of bitterness. 
A whopping 200 IBUs makes this 
unmissable for bitter beer fans.

BASTARD BRAG - BY THE HORNS
5.7% ABV, BLACK IPA

SERVING TEMPERATURE: CHILLED (7- 10°C)

A Colorado approach to the 
American take of an English classic; 
three aggressive, floral American 
hop varieties bring bright and 
citrusy flavours to this IPA. Deep 
caramel malts lend balance, letting 
the hops do their bitter thing.

HOOKIEBOBB - CRAZY MOUNTAIN
6.7% ABV, IPA

SERVING TEMPERATURE: CHILLED (7- 10°C)

An opaque black beer with a 
toffee-brown head, this is all malt, 
caramel, chocolate and coffee. 
The mouthfeel is full-bodied and 
velvety smooth with flavours of 
roasted, toasted, sweet malts in 
abundance. 

CAULD REEKIE - STEWART BREWING
6.2% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7- 10°C)
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This slightly hazy, deep gold 
wheat beer has been hopped with 
Ekuanot and El Dorado to really 
ramp up the citrus flavours and 
take the refreshment to a new level.  
A nice, dry finish with light herbal 
notes rounds things off.

E=PF2 - PANDA FROG PROJECT
4.3% ABV, WHEAT BEER

SERVING TEMPERATURE: COLD (4- 7°C)

Saaz hops give this beer a similarity 
to the best continental lager before 
Galaxy and Columbus give it that 
craft ale punch we know and love. 
A straight-forward and beautiful 
beer you could drink again and 
again and again.

AVA - FIRST CHOP BREWING ARM
3.5% ABV, HOPPY BLONDE ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

Not a fruit beer, a beer with fruit. 
The malt base creates a sweetness 
to compliment the mango infusion. 
A lot of late hopping with Chinook 
and Cascade gives a juxtaposing 
bitterness that balances this beer to 
perfection. 

JAM - FIRST CHOP BREWING ARM
4.0% ABV, MANGO PALE ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

From the Panda Frog Project’s 
slightly more sensible parent, 
Mordue Brewery. This is a classic IPA 
full of piney, resinous hop flavours 
and tropical grapefuit aromas in 
spades. All built over a base of soft, 
complimentary malts. 

5PA - MORDUE BREWERY
5.0% ABV, AMBER IPA

SERVING TEMPERATURE: CHILLED (7- 10°C)

An ultra pale yet with a wonderful 
subtle malt character from the 
floor malted Maris Otter, a British 
classic. Pleasant bitterness and big 
fruity hop flavours from Cascade, 
Chinook, Bobek, Dr Rudi and Zeus. 
Dry hopped with Citra.

HOP - FIRST CHOP BREWING ARM
4.1% ABV, ULTRA PALE ALE

SERVING TEMPERATURE: CHILLED (7- 10°C)

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 9

ISSUE SIXTEEN



Brewed in Silchester (just outside of Reading for the geographically 
challenged), Wild Weather Ales vow to make your drinking experience as 

enjoyable as they find the brewing process. The team is an eclectic mix of 
creatives and misfits – a mad scientist, musicians, artists, a chef and even a 

windsurfing instructor – all with a common goal: to unleash a storm of bold, 
exciting flavours.

WILD WEATHER ALES   ENGLAND

First established in 2012 from the boot of founder Richard Garner’s 
car, First Chop Brewing Arm are a Manchester brewery with that special 

Northern Soul sewn all the way through their beer. They’ve grown 
exponentially since then and are pioneering the production of gluten free 

craft beer. They’re ambitious, they are always experimenting and they support 
top class beer.

FIRST CHOP BREWING ARM   ENGLAND

Set in the heart of Colorado’s spectacular Vail Valley, Crazy Mountain is 
the passion project of Kevin and Marisa Selvey, who moved to the area to 

kickstart its first ever craft brewery back in 2010. Known for their laid back, 
mountain lifestyle, and the sheer number of dogs that run excitedly around 

the office, Crazy Mountain’s love for what they do translates perfectly into the 
beer they’re brewing. 

CRAZY MOUNTAIN BREWING CO.   USA

Panda Frog Project is Mordue Brewery’s experimental arm and was 
created by the twisted genius that is head brewer Robert Millichamp, 

coupled with the occasional rationality of the Fawson Brothers. 
Affectionately referred to as the historic brewery’s ‘dark side,’ the Panda Frog 

Project is the perfect juxtaposition to Mordue’s award-winning core range, 
allowing them to let their hair down a little bit. 

MORDUE / PANDA FROG PROJECT   ENGLAND

Before making their way to your doorstep, the delicious craft beers in your Flavourly box are lovingly 
created by some of the best brewers in the world. Meet our latest partners in beer.

Partners in beer
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Formed by restaurateurs with Italian origins,  Birra & Blues began as a 
Valencia brewpub in 2009. The brewery officially launched in 2011 where 
their master brewer likes to say they “ferment dreams,” bringing together 
their passions for good beer and quality music. Their creation process has 
been developed by traveling, expanding their horizons, learning new cultures 
and collecting the best techniques from around the world. 

BIRRA & BLUES   SPAIN

By The Horns kicked off in 2011 with nothing but a homebrew kit, and 
are now established in the heart of South West London. Founders Alex 
and Chris have been striving to create beers that are full of character 
and flavour since the beginning, a passion for innovation and creating 
excitement in the craft beer community being their inspiration. Beer buffs of 
the world unite!

BY THE HORNS BREWING CO.   ENGLAND

More on Birra & Blues, p. 18 - 21
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W ild Weather are 
brewing up a 
storm. 

 Based in Silchester, just 
outside of Reading, their 
philosophy is “don’t cut 
corners” and it’s clear from the 
outset that this brewery is the 
whole package. Their team of 
just six are a diverse whirlwind 
of creativity, producing a 
range as consistent as it 
is high quality, with new 
and innovative beers being 
released at an astounding 
pace. 
 They boast an impressive 
back catalogue of collabs too 
– with partners as diverse as 
New Zealand brewers Yeastie 
Boys, to a recent creation with 
retro gaming vlogger Slopes 

Games Room.
 The high standards don’t 
drop when it comes to 
packaging either. Striking and 
vibrant works of art created by 
the punk artist and guitarist 
from London punk band MÜG 
adorn each can, making them 
instantly eye-catching and 
recognisable. Glance at the 
Wild Weather Twitter feed 
and you’ll see the guys are 
constantly out and about, with 
tap takeovers and festivals 
filling the calendar. Their 
passion for their product is 
self-evident and infectious. 
 We recommend you keep 
those hatches battened down 
as there’s no sign of the storm 
dying down any time soon. 
A new canning line installed 

in October 2016 has made it 
possible to get their beers into 
more people’s hands – all the 
better for you. There are plans 
for further brewery expansion 
with new equipment, cold 
storage and even whispers of 
a barrel-aging programme. 
The possibilities are seemingly 
endless for the brewery who 
– after running for around five 
years – are really beginning to 
fill the fridges and capture the 
hearts of craft beer drinkers up 
and down the country. 
 That’s enough from me; 
now let me introduce you to 
Wild Weather’s Iain Clarke who 
took the time to answer some 
questions for Flavourly readers:

WORDS: Anna Aitken

There’s a storm

Batten down the hatches, the forecast states that 
Wild Weather Ales are about to take the UK craft beer scene by storm 
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How did the brewery get its 
name?

When Mike (Tempest) started 
the brewery in 2012 he didn’t 
need to look much further than 
his name for inspiration. Sadly, 
Tempest Brewing was already 
taken but Wild Weather was 
ready for the taking.

Where do you find inspiration 
for new beers?

Everyone in the brewery has 
something to add on this. Firstly, 
we are all big advocates for 
trying new beers where you can 
so we all buy and taste beers 
from some of the world’s finest 
on quite a regular occasion. Also, 
there’s a few keen home brewers 
and a couple of keen chefs 
within the team, so flavour and 

beer is always at the forefront 
of our minds.  When it comes 
to the crazier side of things. 
it tends to be deconstructed 
restaurant meals, be them 
mains or desserts, that we have 
reimagined into liquid form

How do you name your beers?

Again, this is something that 
we all have a hand in. We tend 
to take inspiration from our 
hobbies and interests. More 
than a couple of us are into our 
retro games and most of the 
team are film buffs. That said, 
you’re never too far from a pun 
in the brewery so if we think one 
of those makes the grade then 
you’ll see that on a can soon too! 
 
There’s a clear love of games 
and lots of geeky references 

in your beer names and labels 
– is that a shared love of the 
whole team?

It’s all about enjoyment. We 
spend a lot of time in the brew 
house waxing lyrical about what 
gets us ticking and quite often 
that spills over into the name of 
the beer or the artwork on the 
can. I firmly believe that beer 
that is created in a happy and 
jovial environment will always 
taste better. So, in that aspect, 
well... it’s everything to the 
brand.

How do you balance 
experimentation with a core 
range?

Over the past four years, our 
core range really shrank, 
meaning that two or three 
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monthly specials would become 
a regular occurrence - a lot for 
any brewery - ending with only 
Shepherds Warning and Peach of 
a Weekend being regulars to the 
cans. Over the last year, we have 
been slowly adding to this but 
we want to be 100% happy that 
no extra tweaks can be added 
to the beers we have earmarked 
before they get given core 
status.

What’s your favourite collab 
that you’ve brewed?

This is so tough to answer as 
there has truly not been one 
that we haven’t enjoyed. If 
pushed to mention only a few… 
Well, I don’t think we have ever 
laughed as much as our day’s 
with Hopcraft / Waen, learned so 
much as we did from Mad Hatter, 

made longer lifelong friends 
than we have with the boys in 
Bad Seed and ever met a man 
quite as cool as Stu from Yeastie 
Boys. But this is so unfair to 
everyone else we have worked 
with, there are too many good 
times, beers, memories, brewers 
and breweries to mention and 
we’ve only just begun!

What has been your favourite 
moment in running the 
brewery?

Our favourite moment 
is one that keeps 
on repeating and 
we continue to 
enjoy. This is the 
moment when we 
are in a bar and see 
someone drinking 
a Wild Weather 

beer. They see our Wild Weather 
t-shirts, come over and tell us 
how much they enjoy our beer. 
We can dream up a new idea 
for a beer and four or five weeks 
later we can get a repeat of this 
moment on something which 
did not exist in the world only a 
few weeks earlier.  How can you 
beat that for satisfaction?
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and calories



For a beer to be low 
in calories, it must 
also be fairly low in 

alcohol (alcohol is calorie 
dense, unfortunately). As 
such, low calorie beers 
tend to get a lot of flak. The 
common misconception is 
that low alcohol beers are 
just flavourless, fizzy water 
but that does not have 
to be the case; you can 
count calories and enjoy 
delicious beer.
 As you all know, beer 
is made up of four key 
ingredients; water, malt, 
hops and yeast. The 

alcohol content in your 
beer comes from the 
breakdown of sugar in 
the malt by yeast, which 
chomps it up and turns 
it into CO2 and alcohol. 
The ABV (alcohol by 
volume) of a drink is the 
measure of pure alcohol as 
a percentage of the total 
volume of liquid in a drink. 
 Low ABV beers can 
be made using different 
methods. The brewer can 
remove the alcohol from 
the finished product or 
prevent it from forming 
during the brewing 

process.
 As we touched upon 
earlier, as alcohol is so 
calorie dense, the higher 
the ABV of your chosen 
beer, the higher the 
calorie content will be too. 
Therefore, since alcoholic 
beverages don’t have to 
display their nutritional 
information as of yet, ABV 
should be your first port 
of call when looking for 
a beer in a certain calorie 
range. 
 However, low calorie 
and low ABV no longer 
means flavourless; you 

can find amazing beers to 
enjoy even if you are on 
a calorie-controlled diet. 
On Flavourly.com, you can 
filter beers by ABV or style 
to find the perfect beer for 
you.
 Imperial stouts and 
DIPAs are sadly off the 
menu but session beers 
are an obvious choice. 
Brewed to be enjoyed in 
larger quantities, these 
beers often land around 
the 4% ABV mark and are 
a nice, balanced choice 
between calorie content 
and flavour. 

WORDS: Claire MacDonald

If you’re avoiding alcohol 
altogether, Brewdog’s Nanny 
State is a great option. Even 
at 0.5% ABV, it packs a hoppy 
punch atop a backbone of 
eight specialty malts that’ll 
leave you yearning for more. All 
for just 26 calories per bottle.

A beer made with the ‘smart 
drinker’ in mind, Gen!us is 
a light, easy-drinking lager, 
brewed to make responsible 
drinking a pleasure, not a 
compromise. With just 72 
calories per can, this is a nice 
alternative to your usual lager.

Fourpure is one of the few 
breweries to list calories on 
their cans, making life super 
simple for calorie-counting 
beer geeks. The latest addition 
to their core range is this super-
citrusy session IPA, packing less 
calories than a can of soft drink.

Sour beers may be the the best 
way to balance calorie/alcohol 
content and flavour, as they 
are usually lower ABV.  This 
barrel-aged beauty - loosely 
based on the Berliner weisse 
style - has been fermented with 
sourdough bread yeast. 

An introduction to the calories in craft beer and some 
tips for balancing calories and flavour.

Some low calorie beers you should try...

NANNY STATE - BREWDOG
0.5% ABV - APPROX. 26 CALORIES

GEN!US CRAFT LAGER - GEN!US
3.0% ABV - APPROX. 72 CALORIES

EASY PEELER - FOURPURE
4.0% ABV - APPROX. 126 CALORIES

SOURDOUGH - WILD BEER CO.
3.6% ABV - APPROX. 99 CALORIES
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It’s the gratifying sip of a bland, 
overpriced pint from a plastic 
cup as you sweat in a crowd, 

revelling in the presence of your 
favourite band. It’s the song you 
shout over in a pub with friends, as 
you clutch a bottle of the only IPA 
they had behind the bar. It’s the joy 
of sitting back, putting your feet 
up, pouring the beer of your choice 
and listening to whatever, whoever 
takes your fancy and letting the 
rhythm carry you somewhere. 
 Perhaps just as much as beer 
and food, there’s an intrinsic link 
between beer and music. Beer’s 

relationship with song is a much 
more emotional one, a contrast to 
the physical connection the drink 
has with a meal.
 For Birra & Blues, located on 
the coast of Valencia, Spain, their 
brewery is the fruit of these two 
great passions, an endeavour 
founded on a mutual love of good 
beer and quality music. As COO 
and CMO David Frá explains: “We 
can’t imagine a concert without 
beer.”
 Somewhat unusually, the first 
note in the Birra & Blues story 
is a restaurant in their home of 

Valencia. “We are restaurateurs 
with Italian origins and have had 
restaurants in Valencia since 1998,” 
says Frá. “We have always liked 
beer. In 2009, we decided to open 
a brewpub at Valencia’s beach, 
a place with 700 square metres 
where we made our own beer. 
 “What started as a local concept 
for our own consumption has 
turned into what we are today; a 
brewery with an objective to know 
the world and for everyone to 
know our beers.”
 When expanding to a dedicated 
brewery and launching the beer 

WORDS: Kevin O’Donnell

BEER, FOOD &
ROCK ‘N’ ROLL
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brand in 2011, Frá et al only had to 
look to their own back catalogue 
for inspiration. He says: “The name 
is an evolution of our restaurant 
name, Spaghetti & Blues. It came to 
us naturally, fruit of our passion for 
music and beer. In our restaurants, 
live music has always played 
a big part and we believe that 
together with beer it is the perfect 
combination.”
 Much like writing a great 
song, Birra’s beer recipes are the 
product of experiences, sensations, 
emotions and passion. Their 
ingredients are the notes, their 

recipes are the rhythms and their 
equipment the instruments on 
which the brewers make beautiful 
music, and ferment dreams.
 Their creative process has 
been developed through travel, 
expanding their horizons with new 
cultures while learning the best 
techniques and gathering the best 
ingredients from around the world. 
Their beers are compositions with 
a unique harmony that defines 
what Birra & Blues is, who Birra & 
Blues are.
 “We brew in an intuitive way, 
guided by sensations, a taste or 

We brew in 
an intuitive 
way, guided by 
sensations, a taste 
or aroma that 
inspires us, or even 
a colour can be the 
starting point of a 
new recipe.

“
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aroma that inspires us, or even a 
colour can be the starting point 
of a new recipe,” says Frá. “We 
make beer right in front of the 
Mediterranean Sea because we 
believe [it] inspires us. You can see 
the sea from our brewery, hear the 
waves and smell the saltiness. It is 
the best of places.
 “Up until now, we have brewed 
28 different beers with 14 
permanent beers in our portfolio.”
 A hit in their home of Valencia, 
their beers are starting to make it 
internationally too – picking up 
awards not only in their native 
Spain but across Europe, in 
Belgium, Germany and France as 
well as the UK and Ireland. 
 Flavourly is proud to bring a 
host of these beers to our fan 

club of craft beer drinkers in 
Craft Beer Club. From the easy-
drinking La Rubia (whose artwork 
features Scottish musician Chantel 
McGregor, who goes to Spain in 
the summer to share her music) 
all the way to their Doble IPA, an 
amped-up IPA featuring three hops 
native to Spain. There’s a distinctly 
Mediterranean taste in Flavourly 
boxes this month. 
 When asked if he had a message 
for the Flavourly community, Frá 
replied humbly: “We hope that you 
like our beers. They are beers for 
ordinary people, craft beer made 
with quality ingredients.”
 Once you’ve tasted Birra & Blues, 
the calls for an encore won’t be far 
behind. 

Food pairings to go with 
your Birra & Blues cervezas!

(That’s Spanish for food!)

LA RUBIA
& PIZZA

Few things 
compare to 
eating pizza 
with a great 
beer. The strong 
malt base in 
Birra & Blues’ 
sessionable 
blonde works 
in beautiful 
harmony with 
any crust.

LA TOSTADA 
& SUSHI

Birra & Blues 
recommend you 
enjoy their easy-
drinking red ale 
with seafood, 
particularly 
sushi. The sweet 
malt character 
contrasts 
wonderfully 
with the salty 
seafood.

DOBLE IPA 
& CHEESE

This big, bitter 
Spanish IPA 
is great with 
cheese. Birra & 
Blues suggest 
blue cheese 
as the perfect 
partner, the 
bitterness 
cutting through 
the rich, creamy 
flavours.

BIRRA &



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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Tasting notes
Initially sweet thanks to the infusion of 
strawberries, black pepper adds a slight kick, 
rounding off each sip with a pleasantly dry finish. 

Known botanicals 
Juniper, strawberry, black pepper, angelica root, 
orange peel, lemon peel.

Perfect serve
A versatile spirit, try it with lemonade (or even 
prosecco) if tonic isn’t your thing.

Bullards is a name that is synonymous with the 
brewing heritage of Norwich that all began at 
the Anchor brewery in 1837. They are proud to 
establish Norwich’s first distillery in 150 years and 
continue the tradition. 

Bullards believe that summer is too short, which 
is why they started experimenting with ways to 
make it last. The aim was to distil and bottle the 
pure essence of the season so it could be enjoyed 
all year round. The final result; Strawberry & Black 
Pepper Gin.

BULLARDS
STRAWBERRY & 
BLACK PEPPER
NORWICH GIN
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Tasting notes
Juniper leads into the zesty citrus and light floral
notes from the Icelandic moss and sheep sorrel.

Known botanicals 
Juniper, coriander, almond, liquorice, angelica 
root, cassia bark, orange and lemon peel, orris 
root, cubeb berry, Icelandic moss and sheep 
sorrel.

Perfect serve
Serve with a naturally light tonic, garnished with 
some fresh mint.

Beinn an Tuirc Distillery occupies a former 
piggery building located on Torrisdale Castle 
Estate in Kintyre, Scotland. 

They use 12 botanicals in Kintyre Gin, which 
have all been sustainably sourced. To achieve the 
characteristics of a very flavoursome and well-
balanced spirit, the gin consists of 10 commonly 
used botanicals, with the addition of two that are 
unique, namely Icelandic moss and sheep sorrel - 
both grow on the estate in abundance. It’s a true 
taste of Kintyre!

KINTYRE
BOTANICAL GIN
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Tasting notes
Light herbaceous notes balance out the instense 
sweetness of pineapple, honey and of course 
passionfruit with juniper just teasing you from 
the background.

Known botanicals 
Passionfruit and fine British sugar.

Perfect serve
Riverside Passion Fruit Gin Liqueur is at home in a 
wide variety of cocktails though it is perhaps best  
in a glass of prosecco, or even cava!

Riverside Spirits came into being after a 
chequered past organising farmers’ markets to 
help farmers and artisan producers to get their 
products to market. After a decade of this, at the 
tender age of 70, founder Christine wanted to try 
her hand at making delicious products herself.

Never one to rest on her laurels, in the winter of 
2012, she bottled her first batch of commercial 
Sloe Gin and more flavour expressions soon 
followed. Then, Passion Fruit was created and has 
been their signature liqueur since its inception.

RIVERSIDE
PASSION FRUIT 
GIN LIQUEUR
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Where does it all begin? Your name is a revival 
of and nod to local icons – the Bullard’s 
family – and the Anchor Brewery they were 
synonymous with. How does that lead to gin?
 
Bullards is a name that is synonymous 
with the brewing heritage of Norwich 
which began at The Anchor Brewery 
in 1837. Having worked on the brand 
in the mid 1980s, I always had fond 
recollections of the Bullards story and, 
when the chance came to resurrect it 
in 2015, I jumped at the chance.
 We agreed that the first step was to 
create a range of beers aimed at the 
modern palate, which we did to great 
acclaim, and it then seemed logical to 
use the Bullards brand to launch our 
range of award winning handcrafted 
gin products with other categories on 
the way.

You’re the first distillery in Norfolk in 150 
years - did you expect to win so many awards 
in such a short space of time, namely at the 
World Gin Awards where you collected the title 
of Best London Dry Gin? What does this kind of 
recognition mean to you? 

Only being a year old, it was a great 
achievement for us to receive such 
great recognition. It really did put us 
on the map. The local newspapers did 
some great publications on us as a 
business. Off the back of the award, we 
were invited to be a part of Future 50 
which showcases 50 new businesses 
in the Norfolk and Suffolk area to keep 
an eye on. We’re hoping to bring back 
more awards this year, so watch this 
space. 

Every small drinks endeavour has moments 
that define them, what’s the biggest mistake 
you made in the early days? And – awards 
aside – what was the success that made you 
feel this was going in the right direction?
 
That’s a tough one! I guess we had to 
learn very quickly which events and 
marketing campaigns were worth 
investing money and time in. We made 
some very expensive mistakes early 
on with some events that didn’t quite 
justify the price tag. We also put a 
lot of trust in the wrong people early 
on. All things aside though, we have 
cemented a great team and we all 

INTERVIEW by Rob Gilmour

>

In conversation with Bullards of Norwich, 
makers of the world’s best London Dry Gin.

London
Dry Gin

Norwich

26 FLAVOURLY MAGAZINE 







make a collective decision about most 
aspects the company decides to take. 
Being able to train a team and utilise 
everyone’s skill and abilities is our 
biggest success to date. The fact we 
are needing to increase our equipment 
three-fold is a fantastic position to be 
in after only three years. 

Tell us a wee bit about the still - have you 
named it? 

The still outside is only a baby at 120L. 
A hybrid from the chaps at Artesian 
Still Design. The issue with being 
so small though is an upgrade is 
required a little earlier than expected. 
So, expect a 600L Kothe Still hitting 
our site before winter. We will look 
to name our newest addition to the 
family but, at the moment, our current 
red head doesn’t quite have a name. 

The still has a fancy jacket that wouldn’t be 
out of place in an 80s disco - why? Is there 
anything else curious about your still that you 
can tell us? 

Not only does the jacket look flash, 
it also keeps the still nice and toasty 
- just like wearing a jacket to a disco! 
The silver jacket around the still is 
actually our steam jacket and it’s how 
we heat up our still. Since we are such 
a small distillery based inside a pub, 
we don’t have the luxury of having 
dedicated boilers and hot liquor tanks 
to operate our equipment. Instead 

we’ve got this steam jacket which gets 
filled with water each distillation day 
and is heated like a kettle, boiling the 
water inside to slowly heat up the still 
like a bain-marie.
 Continuing with the disco theme, 
the distillery is also fitted with colour 
changing lights and bright red LEDS. 
I’m still trying to get Craig and Russell 
to install a disco ball to complete the 
look.

Are you a big believer in the importance of 
the still’s shape in influencing the quality and 
style of the spirit? 

I can see why some distilleries place 
such a huge emphasis on the shape of 
a still, and the changes to quality it can 
cause, but I don’t believe that applies 
to us so much as gin distillers. Unlike 
whisky or rum, we aren’t distilling 
a raw spirit with its own character 
or flavour that needs to stand up as 
is. What we’re doing is flavouring 
a flavourless spirit through our 
distillation process, so the botanicals 
we are adding are what we want to 
shine through. That said, we do have a 
rectification column on our still which 
gives us maximum copper contact by 
forcing the spirit to redistil as it travels 
up. In general, the more contact you 
have, the smoother the final spirit. Not 
having this probably won’t affect the 
quality but it could change the style of 
the spirit by making it slightly bolder 
in flavour and alcohol kick.

We found both your gins to have a very 
elegant and fresh character – how much of 
this is the still and how much is your recipe? 
And, obviously, the distiller must play a role? 

I’m glad you think so! We think the 
trick with our gins is almost entirely 
in the recipe. That’s not to say that 
the still and distiller don’t play a role 
too, but we try to create recipes that 
account for how our still will alter 
flavours. As we have a four-plate 
rectification column, we know that 
this will strip some flavour from the 
spirit making the final gin slightly 
lighter and smoother in flavour. For us, 
it’s more important to create a recipe 
with this in mind, that allows all the 
botanicals to carry through to the 
bottle. It has to be balanced enough 
to let even the most delicate of the 
botanicals add something to the final 
flavour, otherwise there is no point 
adding them in the first place. 

Your Norwich Dry was a real treat to feature 
in Gin Discovery Club. One thing we’d love to 
know – why tonka beans? 

It was a flavour discovered through 
fudge. It’s something that hadn’t 
been used in gin before us. We found 
a supplier able to bring it over from 
South America for us, and the process 
began to build a London Dry Gin 
around it. It has a marzipan, almond, 
vanilla flavour to it and, once distilled, 
a creaminess is carried over. >

For us, it’s important to create a recipe that 
allows all the botanicals to carry through to the bottle.
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Tonka beans are the star of your gin, how 
do you go about selecting the supporting 
botanicals? 

The other 9 botanicals are all relatively 
usual suspects in the gin world, and 
you can see why. The spices add 
depth, the oranges and lemons add 
citrus, and the angelica holds it all 
together. The build of the Norwich Dry 
Gin didn’t take hundreds of attempts 
either, we hit the nail on the head after 
our 24th attempt. 

Strawberry and Black Pepper blew us away 
when we first tasted it – why this particular 
flavour expression? 

Years ago, I read a book on ‘how 
to garnish your G&T’ – that’s how 
interesting my life gets right now – 
and, from a science point of view, 
strawberries and black pepper could 
be close to a perfect garnish. The 
subtle sweetness from the strawberries 
and the subtle spiciness from the 
black pepper go hand in hand and 
compliment the dryness from the 
juniper. 

What’s next for Bullard’s, have you any plans 
for future releases? Will you always be a gin 
only distillery or will you dip into other spirits? 

Keep your eyes peeled. To coincide 
with the new branding, a new gin will 
be launched. The distillers are always 
eager to prove themselves in other 

industries and, although rum seems to 
be a collective agreement, I think for 
now we’re sticking with gin.

What is your perfect serve for a G&T and have 
you any other cocktails that your spirit excels 
at making? 

The Norwich Dry is a solid G&T and 
doesn’t need too much messing 
about. Lots of Ice, a double measure 
of gin and a dehydrated orange 
if you’re feeling adventurous. The 
Strawberry & Black Pepper Gin is a 
lot more versatile. If tonic’s not your 
thing, go for lemonade or prosecco. 
Fresh strawberries and mint work best 
but any summer fruit works a treat. 
Cocktail wise, the team down here in 
Norwich are all big fans of Negronis. 
The Norwich Dry has enough depth 
to stand up against Campari and 
Vermouth. 

You run tours, what should folk expect if they 
come down to see you? 

We run them twice a week and they 
go on for a little longer than 2 hours. 
The first hour finds you learning about 
the process of distillation and the 
botanicals that go into the products. 
We try to keep it as interactive as 
possible. Once the distillers have had 
their part to play, we have our guests 
take a seat at our tasting tables. An 
hour-long gin distillery lesson and 
tasting session takes place. Again, we 

try to keep it informative but a little 
light hearted. All in all, the two-hour 
event, with 4 x G&Ts sets you back £25 
and can be booked on our website.

One last thing, you mentioned on your blog 
that Pete Smith your distiller hasn’t got 
the obligatory white coat or Breaking Bad 
hazmat suit just yet. That was back in 2016 
– have you guys worked that out yet? More 
importantly, do you have a good old fashioned 
embarrassing picture? 

The Breaking Bad suit hasn’t quite 
made its way into the distillery yet, 
although, it may be a present for Peter 
and his assistant Rory. The distillery 
is on display to the public at all times 
so we need to keep them remotely 
presentable! Peter will tell you there’s 
no embarrassing photos of him. 
Although I’m sure there’s something 
out there. Until then, here’s a picture of 
our distilling assistant Rory Smith...

From a science point of view, strawberries 
and black pepper could be a perfect garnish.
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Passion Fruit
Martini
Ingredients:

75ml Riverside Passion Fruit 
Gin Liqueur
25ml orange liqueur
Squeeze of lemon juice

Method:

Shake both liqueurs hard over 
ice until the shaker becomes 
cold. Serve in a chilled Martini 
glass with passionfruit for 
garnish.

Strawberry 
Negroni
Ingredients:

25ml Bullards Strawberry and 
Black Pepper Gin
25ml Campari
25ml sweet vermouth

Method:

Add all ingredients to a mixing 
glass with ice and stir until 
chilled. Strain into an ice-filled 
rocks glass and garnish with 
orange peel. 

Beinn an 
Tuirc Fizz 
Ingredients:

25ml Kintyre Gin
35ml Chambord
Champagne, prosecco or cava

Method:

Add gin and Chambord to a 
shaker with ice, shake until 
chilled. Strain into a chilled 
glass then top with bubbly of 
your choice. 

MIX IT UP
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WHAT WE’RE
DRINKING
Flavourly.com is like a treasure trove for all the adventurous 
drinks discoverers out there, but it’s easy to be overwhelmed 
by the huge range. So, we thought we’d give you a nudge in 
the right direction by highlighting some of the newest, best 
and most exciting drinks on the bottleshop right now...
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1. Black Cow Vodka
This is the world’s first milk vodka, made 
from the English grass-fed cows of 
West Dorset. The whey from the milk is 
fermented and distilled for a uniquely 
creamy tasting vodka.

3. Freya Birch Spirit
Experience the magical spirit of 
Freya, norse goddess of love and life. 
Upholding ancient traditions from the far 
north of the world, this spirit is distilled 
from the sap of the birch.

5. WIR Pinot Grigio
When in Rome are revolutionising boxed 
with their range of Italian craft wines. 
This Pinot is as spritzy and crisp as 
early morning air in the Eastern Alpine 
foothills where it hails from.

2. Dunedin Rum
Probably Scotland’s first golden rum 
in over 100 years. The nose is bold and 
fruity. A complex blend of sweet vanilla 
and spicy flavours gives way to burnt 
sugar and caramel with an oaky finish.

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

6. WIR Nero D’avola
The bold, fruity flavour of this wine is all 
thanks to the black grape of Avola (not 
the Black Grape of the 90s, they were 
from Manchester), brought to Sicily by 
the Greeks.

642

531

Beyond craft beer, gin and whisky, Flavourly.com is home to every bottle you’ll ever need and then some - all 
under one virtual roof. This month, we’ve been drinking a variety of drinks including vodkas, rum and some very 
exciting boxed wines.

THE DRINKS WE’RE DRINKING...
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1. Liefmans Kriek-Brut
This classy beer represents the perfect marriage between the fresh accents 
and slightly acidic flavour of the black cherries its aged upon. Liefmans Kriek-
Brut is a mixed fermentation beer, with every hectolitre containing up to 13 
kilos of fruit!

Liefmans Kriek-Brut is a perfect blend of Oud Bruin and pale beer aged on 
cherries. The beer is matured for 18 months, bringing out the very best of its 
intense flavour.

The beer is a deep reddish-brown colour, with a pale head and wood and 
almond notes. On the palate, you can clearly taste the slightly sweet, yet at 
the same time gently bitter fruit flavours. This is a beer that just oozes class.

2. Tiny Rebel Mixed Collection
A perfect introduction to the 
world of Tiny Rebel, sample a 
great selection from FUBAR to the 
decadent, amped-up marshmallow 
porter Imperial Puft.

3. Dutty, Tiny Rebel
Unfiltered. Hazy. Murky. They might 
describe the look, but they don’t really 
describe what TR have achieved; they 
prefer DUTTY. Vermont session IPA with 
mild bitterness and a big juicy blast.

31
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With over 350 craft beers available on our online bottleshop, working out where to start can be a daunting task. 
Well, we’re doing the hard work for you. Here are some of the coolest, newest and best beers available right now 
on Flavourly.com that you just have to try.

THE BEERS WE’RE DRINKING...
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4. Birthday IPA, Five Points
A big, tropical IPA with aromas of mango, 
cantaloupe and pineapple alongside a 
smooth, rounded mouthfeel and low 
bitterness. Brewed in collaboration with 
Northern Monk.

6. Hybrid DIPA, Five Points
This collab with Wild Beer Co. is Five 
Points’ first ever DIPA; there’s a gentle 
spicy Belgian yeast character in the beer, 
with lush stone-fruit flavours of apricot, 
peach and mango.

8. Baltic Porter, Five Points
Brewed with dark beer gurus YellowBelly, 
this one uses a cold-fermenting lager 
yeast strain with a clean, subtle flavour 
profile to allow all those smooth roasted 
malts (all 10 of them) to shine.

5. Black IPA, TicketyBrew
Still the most idiosynchratic of all beer 
styles, the Black IPA combines the hoppy 
characteristic of an IPA with the malts of 
a dark beer. TicketyBrew’s is a wonderful 
interpretation of the style.

7. Lawyers, Guns & Money
Crazy Mountain use an assortment of 
crystal malts and throw a little molasses 
into the brew kettle to give a hearty 
maltiness. Dry-hopping gives this English 
style a refreshing American twist.

9. Mocking Imperial Stout
This wonderful imperial stout from 
PandaBrew demonstrates the brewers 
art, balancing the rich sweetness and 
toasted bitterness of darker malts, while 
ramping up the ABV.

975

864
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1. Whitley Neill Rhubarb & Ginger Gin
Whilst most of Johnny Neill’s inspiration for his award-winning gins comes 
from his ancestor’s intrepid exploits abroad, this Rhubarb & Ginger Gin harks 
from fond memories made slightly closer to home. Post-war, the Whitley 
Family, now settled into rural England near Daresbury, cultivated their garden 
with thrilling flavours, serving as inspiration for both the table and indeed their 
experimentation with new gins. 

Johnny’s latest gin evokes childhood memories of visiting his grandparents on 
their farm by taking a firm Whitley family favourite in rhubarb and placing a 
warm twist on this with the addition of fresh ginger.

2. Lavendar & Echinachea Gin
If ever a gin could heal the soul it would 
be this. Combining restorative lavender 
and powerful echinachea, this gin holds 
a further secret - see what happens to 
the purple hue when you add tonic.

3. McQueen Gin
As a double gold award winner in 
the 2017 San Francisco World Spirits 
Competition, this is a must have in any 
gin lover’s collection, from the incredible 
team at McQueen Gin. 

31
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Our bottleshop on Flavourly.com is home to some of the country’s newest, coolest and most unique craft gins 
that the gin renaissance has to offer. Liqueurs, flavoured gins, aged gins and, of course, classic London Dry gins, 
all of your gin-drinking needs are covered.

THE GINS WE’RE DRINKING...
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4. Leith Gin
A gin to put the port of Leith back on the 
map, a deliciously well-made London 
Dry. The blend reflects the maritime 
history of Leith, with botanicals coming 
from the four corners of the globe. 

6. Blackwoods Gin
A hand crafted 40% vintage gin. Inspired 
by the beautiful nature of Shetland, they 
wait every year for the right weather 
conditions to harvest the required 
botanicals.

8. Silent Pool Gin
Silent Pool’s signature gin is hardly short 
of tantalising aroma, being packed full 
of 24 botanicals. Be prepared to frolic 
through lots of spring floral notes and a 
sharp burst of citrus.

5. Rock Rose Gin
This gin gets its wonderful flavour from 
a carefully selected combination of local 
and traditional botanicals, each one 
meticulously chosen for their flavour 
properties to create the perfect taste.

7. Wexford Strawberry Irish Gin
A delightfully soft gin, with a fruit 
sweetness and a loud aromatic nose of 
summer. The perfect serve is as simple 
as some sliced strawberries and a splash 
of tonic.

9. Porter’s Gin
This Aberdeen gin is named after 
Aberdeen University’s Professor Andrew 
Porter, the mastermind behind the 
distilling process. It’s a hit of juniper with 
lots of citrus notes bouncing around.

975

864
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1. Retronaut 17 Y.0 Single Malt
On a mission to be as up front as 
possible, Blackwater did not make this 
whiskey, instead this is a bottling of a 
rare beast and outstanding indeed, an 
Irish Single Malt with some age.

3. Aultmore 12 Y.O.
So hard to find, it’s known more by 
reputation than experience. Until now. 
A refreshing dram, with plenty of vanilla, 
honey and citrus, alongside a touch of 
grassiness

5. Corriemhor Cigar Reserve 
Aged in a combination of ex-sherry and 
ex-bourbon casks, this is sweet and rich 
whisky brimming with vanilla, sherried 
spices and a hint of orange peel. An 
excellent accompaniment to a fine cigar.

2. Loch Lomond 18 Y.O.
Matured in fine oak barrels, this sweet 
and smoky malt that is sure to please. 
The nose of fresh grapefruit and mature 
oak gives way to full-bodied tastes of 
nutty oak, light tobacco, and dark raisin.

4. Scallywag Malt Whisky
Scallywag is a small batch bottling 
created with the finest Speyside malts 
from Mortlach, Macallan and Glenrothes 
Distilleries. Beautifully sherried, richly 
spiced and truly charming.

6. Arran 14 Y.O.
Amarone is a dry Italian red made using 
partially dried Corvina, Rondinella 
and Molinara grapes. Out of the many 
experimental whiskies to come out of 
Arran, this is the driest.

642
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The wonderful world of whisky is a vast, diverse entity. Whether you’re thirsty for your first dram or a connoisseur 
planning on picking up the perfect bottle for your collection, the selection on Flavourly.com right now has 
something for every whisky drinker.  

THE WHISKIES WE’RE DRINKING...
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Cheers!
SEE YOU NEXT TIME...



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


