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A hello from the editor
Hello and welcome, once again, to your exclusive Flavourly 
magazine. It’s going to be a good one.

This month, we’re incredibly honoured to be working with the 
fantastic Loch Lomond Brewery as they take over Craft Beer 
Club. As well as sampling a bunch of superb beers from their 
ridiculously varied range (including pale ales, scotch ales, an 
imperial milk stout and even a pink peppercorn saison!), we’ve 
got a host of exciting content for you. 

You can read my interview with managing director Fiona 
MacEachern as we discuss the brewery’s history, their recent 
rebrand and big plans for the future - that’s on page 12. Speaking 
of the rebrand, Will Moss chatted with the team at Thirst, the 
Glasgow design agency behind Loch Lomond’s new look, about 
the importance of branding in beer - read that on page 18. 

Elsewhere in beer, our newest member of the team Hannah 
Gunn introduces you to the pioneers of the Irish beer scene - The 
Porterhouse Brewing Co. - on page 22.

Over in gin, read the Lillard story on page 28 - a Borders distillery 
steeped in history.

Without further ado, I’ll let you get stuck in to Issue Seventeen 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 
binging Game of Thrones.

Hannah Gunn, Writer/Designer
Journalist, gin enthusiast, avid 
TripAdvisor reviewer and, perhaps 
most importantly, Peep Show 
superfan

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

Welcome

Will Moss, Writer
A music-lover, avid reader and 
rock climber who’s happiest when 
exploring new places. Partial to a 
decent pint and/or cup of coffee.

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

Julian Bray on Twitter Ben Weeks on Twitternbrayshaw on Instagram

Steve Jamess

Congratulations!
Lookin’ good Steve! 

Congrats and please enjoy

£20 to spend on our bottleshop!

Email support@flavourly.com to 

claim your prize!
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Each month, Flavourly’s resident beer geeks scour 
the globe for the most delicious craft beers that the 
brewing world has to offer and delivers them right 
to our community members’ front doors. Here’s 
what they found...

CRAFT BEER
DISCOVERIES
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Southern Summit is an American 
style pale ale with a big citrus 
aroma which gives way and allows 
for a full-on grapefruit zing to move 
in. The flavour finally reaches its 
own summit with a flavoursome 
and refreshingly bitter finish.

SOUTHERN SUMMIT - LOCH LOMOND BREWERY
4.0% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

This new world pilsner is named 
after the Gaelic ‘Glen Lfhrinn’, 
which translates to Glen of Hell - 
the flavour is less sinister though. 
Delicate floral and citrus notes are 
balanced out with a malt flavour. 
leading to a dry, crispy finish. 

HELLES GLEN - LOCH LOMOND BREWERY
5.2% ABV, PILSNER

SERVING TEMPERATURE: COLD (4-7°C)

Hand-crafted Bonnie and Blonde 
owes its wonderfully light and 
refreshing taste to Maris Otter and 
Caragold malts. This pale ale starts 
out with notes of flora and orange 
before becoming sweet and malty. 
It truly is a bonnie wee beer.

BONNIE & BLONDE - LOCH LOMOND BREWERY
4.0% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

The West Highland Way, hardly 
home to a tropical climate, but 
a welcome home to this tropical 
pale ale. Starts out with a stone 
fruit aroma, which leads nicely into 
a light citrus flavour and a finish 
that’s clean and refreshing. 

WEST HIGHLAND WAY -  LOCH LOMOND BREWERY
3.7% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

This delicious new world IPA has 
citrus flavours running through its 
veins. Initially kicking off with hints 
of zest and juicy pineapple before 
shifting seamlessly into melon and 
orange which are quickly rounded 
off with a fresh citrus finish. 

LOST IN MOSAIC  - LOCH LOMOND BREWERY
5.0% ABV, IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

Named after a silk clothed spirit 
which roams the Scottish-English 
border, this oatmeal stout has  a 
roast coffee aroma which leads 
to a rich chocolate flavour that’s 
rounded off with the alluring silky 
smooth ending that you’d expect.

SILKIE STOUT  - LOCH LOMOND BREWERY
5.O% ABV, OATMEAL STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

This dark IPA initially tastes pretty 
similar to its lighter counterpart, 
with marmalade and pine but that’s 
where the similarities end. The dark 
version moves to a deep roast and 
spice flavour, complemented by a 
coffee finish.

BRAVEHOP DARK  - LOCH LOMOND BREWERY
6.0% ABV,  BLACK IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

An amber India pale ale which 
starts its life with a passionate burst 
of zesty marmalade and earthy 
pine, leading into a wonderful 
caramel and apricot palate and 
rounded off with a tangy and 
bittersweet finish. 

BRAVEHOP - LOCH LOMOND BREWERY
6.0% ABV, AMBER IPA

SERVING TEMPERATURE: CHILLED (7-10°C)
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Its name suggests this beer doesn’t 
quite belong but this scotch ale’s 
enticing flavours mean it’s always 
welcome. An intriguing aroma of 
rich roasted malts surrender to 
caramel and red berry notes and a 
lingering fruity finish.

OUTLANDER  - LOCH LOMOND BREWERY
6.5% ABV, SCOTCH ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

A luscious, sweet imperial milk 
stout, reminiscent of sticky toffee 
pudding. Dark fruits and cocoa lead 
the way before the sweet hit of 
toffee kicks in, closely followed up 
by a perfectly complimentary dark 
chocolate flavour.

LOST MONSTER  - LOCH LOMOND BREWERY
10.0% ABV,  IMPERIAL MILK STOUT

SERVING TEMPERATURE: WARM (13-16°C)

Peat smoked ale, brewed with  
porridge oats and peat smoked 
barley, its inviting smoky start 
lingers as honey flavours roll in. This 
smoky flavour remains until the 
last. If Scotland could be bottled up, 
it would taste just like Inchlonaig.

INCHLONAIG - LOCH LOMOND BREWERY
5.4% ABV, SMOKED ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

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

OUT OF RANGE  - LOCH LOMOND BREWERY
5.9% ABV, NEW ENGLAND IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

You might expect orange to be the 
overriding flavour found here but 
instead grapefruit, accompanied by 
lychee, gives the mouth-wateringly 
zest to this imperial IPA. This citrus 
flavour lives on until the bittersweet 
finale.

OOMPA LUPULIN  - LOCH LOMOND BREWERY
8.0% ABV, IMPERIAL IPA

SERVING TEMPERATURE: CHILLED (7-10 °C)

A deliciously fruity and spicy 
Belgian farmhouse saison packed 
with pink peppercorns, coriander 
seeds and zesty citrus fruit. Brewed 
in collaboration with Shilling 
Brewing Company, a brewpub in 
Glasgow.

DR PEPPERCORN - LOCH LOMOND BREWERY
7.0% ABV, PINK PEPPERCORN SAISON

SERVING TEMPERATURE: CHILLED (7-10°C)

Named for an island in the loch, 
this scotch ale owes its distinctive 
vanilla aroma, captivating creme-
brulee sweetness and marvellously 
malty finish to the fact that it is 
aged in Loch Lomond Distillery 
whisky barrels. 

ELLANDEROCH  - LOCH LOMOND BREWERY
6.5% ABV, BARREL AGED SCOTCH ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

An oatmeal stout that’s full-bodied 
with rich dark chocolate and 
coffee flavours. Fourpure have 
undoubtedly succeeded in turning 
their vision for a full-flavoured 
modern London beer that’s steeped 
in tradition, into a reality. 

OATMEAL STOUT - FOURPURE BREWING CO.
5.1% ABV, OATMEAL STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)
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A roasted chocolatey adventure 
in a glass. The sweetness of the 
coconut envelopes the full-bodied 
porter like the waves along a 
tropical beach. Both refreshing and 
warming, this brew is sure to invoke 
the spirits of warmer shores. 

BOUNTY HUNTER - PORTERHOUSE BREWING
5.0% ABV, COCONUT PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

A fulsome bittersweet stout. The 
XXXX denotes strength of alcohol 
and depth of flavour. A stout like 
your grandfather used to drink. Late 
kettle hops produce a forthright 
aroma and flaked barley lends that 
rich body and solid flavour.

WRASSLERS XXXX - PORTERHOUSE BREWING
5.0% ABV, DRY IRISH STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

A fantastically full-bodied strong 
ale, brewed to celebrate the 21st 
anniversary of the Porterhouse 
Brewing Company.  Hints of plum, 
raisin and molasses make for an 
evenly balanced flavour and a dry 
crisp bitterness.

DARK STAR - PORTERHOUSE BREWING
11.0% ABV, IMPERIAL STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)

Named the Best Stout in the World, 
this porter (a stout but lighter) 
isn’t plain at all. A hardy collection 
of dark malts make for a toasty 
background. Velvety smooth and 
bitter yet creamy. A well-balanced 
haven of a porter.

PLAIN PORTER - PORTERHOUSE BREWING
4.2% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)
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    Loch Lomond Brewery started life in the kitchen of Euan and Fiona 
MacEachern in Luss on the shores of Loch Lomond. Bitten by the 

brewing bug, a desire to brew beer and create a family business that would 
allow the whole family to get involved, they officially launched in 2011 in 

Alexandria.  Still brewing on their original 10bbl kit, their passion has not faded 
- in fact, they are probably more fanatical about beer now than ever before.

LOCH LOMOND BREWERY   SCOTLAND

Porterhouse are pioneers of the Irish beer scene. In a land rich in culture 
of drinking but totally dominated by large global drinks companies, 

nobody (including their accountants) thought Porterhouse had a chance. 
But their passion for great beer led them to success – that was then and 

this is now. In 1989, Liam LaHart and the late Oliver Hughes opened the first 
Porterhouse bar with their Temple Bar brewpub following in 1996.

THE PORTERHOUSE BREWING CO.   IRELAND

Fourpure is a London based brewery founded in 2013 by brothers Dan 
and Tom. Their approach to exceptional brewing is all about attention 
to detail and not cutting corners, in an age-old industry they aspire to 

constantly innovate, they are nimble and progressive yet strive to stay true to 
the principles of brewing – respecting the four core ingredients used to make 

beer: grain, yeast, hops and water. 

FOURPURE BREWING CO.   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. 

This month, we have a trio of phenomenal breweries from Scotland, Ireland and England - headlined 
by a Loch Lomond Brewery takeover.

Meet our latest partners in beer...

Partners in beer
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LOCH LOMOND
Welcome to





“We actually get on really well 
for a husband and wife team,” 
laughs Fiona MacEachern, 
managing director of Loch 
Lomond Brewery, as she reflects 
on the business she has built 
with her husband Euan over the 
past seven years or so. “We’re 
the kind of couple who have 
always worked well together. 
Whether it’s doing decorating, 
whether it’s doing the garden, 
we always work as a team. And it 
was always something we were 
going to do together. And, to be 
honest, he does what he’s told so 
we’re always going to get on fine 
if he does what he’s told.”
 What started as a hobby in a 
kitchen in Luss on the shores of 
the iconic Loch Lomond in 2008 
has grown into a multi-award-
winning brewery where the 
current CAMRA Champion Beer 
of Scotland is made: Silkie Stout. 

While the brewery has become 
home to a plethora of award-
winners and crowd-pleasers, it’s 
this particular beer that perhaps 
best sums up the philosophy 
when it comes to brewing at 
Loch Lomond.
 “We were hesitant to make 
a stout until we could make a 
really, really good stout,” Fiona 
explains. “So we’d do trials and 
trials and trials until eventually 
the Silkie was born and that’s 
when it kind of just completely 
changed for us. It was making 
sure we were making things to 
the best our ability with the best 
variety of ingredients.”
 This process of 
experimentation, trial-and-error 
and innovation combined with 
a focus on absolute quality is 
what makes Loch Lomond one 
of Scotland’s great modern 
breweries, a brewery born from 

a passion for producing the 
best possible beer every time. 
Because, at the end of the day, 
it’s what they – and their friends 
– enjoy drinking.

In the beginning
“Looking at where we were, 
there wasn’t any real ale or craft 
ale or anything except the big 
boys,” says Fiona. “Only really, 
really well-known brands. So, 
we thought we’d tiptoe into 
it and see if it was a business 
we could do. So, we did a bit 
of investigation and, at that 
time there was only about 40 
breweries in Scotland who were 
classed as microbreweries, so 
decided just to go for it.
 “We’d had friends round who’d 
drank the beer and had some 
people who’d said ‘I’d actually 
buy that in the shop, it’s better 
than what I’m drinking in my 

WORDS: Kevin O’Donnell

BREWING ON THE

Bonnie Banks
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local.’ And we were getting 
more and more of those kinds 
of remarks, it wasn’t just people 
being nice. So that’s when 
we thought, we’ll look at this 
properly and see if this is a 
business we could develop.”
 Develop the business they 
did. Beginning by brewing the 

styles they had come to love, 
with time and experience came 
a flood of new and exciting 
recipes that has seen their range 
become one of the most varied 
and diverse in the country. 
 “We started with beers that we 
enjoyed drinking at that time, 
so probably entry-level beers to 
be honest,” Fiona explains. “We 
tried to do a few different styles, 
so we had a lighter beer, a darker 
beer – not a stout but a porter 
style – and that’s where we were 
at that time. We just tried to do 
beer that we enjoyed making 

and drinking. 
 “However, as we got better at 
brewing and as we got better 
access to hops, it opened up the 
recipe books in our heads where 
there was more choice, more 
variety whereby we were able 
to start making other styles we 
really enjoyed.”

The three distinct tastes of 
Loch Lomond
Now, the Loch Lomond range 
can be broken into three distinct 
categories which, between 
them, offer something for just 
about every palate; traditional, 
craft and barrel aged. Not only 
does each of these ranges 
have their own distinct array of 
flavours and flair but, thanks to a 
recent rebrand by the team over 
at Thirst Craft in Glasgow, they 
have their own unique look too.
 Beginning with the traditional, 
this range focuses on classic 
styles you’d happily quaff pint 
after pint of at your local country 
pub. Fiona describes these as 
Loch Lomond’s “superstars.” 
She says: “We still have a large 
following of people who like 
a 500ml, fairly traditional style 
beer but they are also our 
biggest sellers. So something 
like West Highland Way and 
Southern Summit, which have 
gained so many accolades over 

the years, they themselves have 
their own following shall we say.”
 As Fiona mentioned, these 
beers largely come in 500ml 
bottles that are now wrapped 
in stunning illustrations that 
highlight Scotland’s natural 
beauty. The designs are as classy, 
mature and downright beautiful 
as the beers contained within. 
However, this format and style 
wasn’t the right fit for Loch 
Lomond’s craftier creations. 
 “We still wanted our 500ml 
bottles but we’re also very aware 
that if you put something at 
seven, eight, nine percent, you 
don’t necessarily want to buy 
it in a 500ml bottle,” Fiona says. 
“So, our more forward-thinking 
beers have moved into small 
packaging or into cans which 
seem to be much more user-
friendly for the type of person 
that’s drinking them. Also, 
they’re probably more in the 
craft style.”
 The craft range of beers sees 
330ml bottles and the ever-
more-popular 440ml cans as the 
format of choice. Each vessel is 
emblazoned with breathtaking 
aerial photography from around 
Loch Lomond, rooting the 
range – which features styles 
and ingredients from all over the 
world – in the heart of Scotland. 
The branding is gorgeous, but 

As we got better at brewing and better access to hops, 
it opened up the recipe books in our heads.
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the beers are something else. 
 Rounding things off is the 
barrel aged series which Fiona 
calls “our nod and wink towards 
the whisky world.” Simple, 
premium designs adorn these 
330ml bottles which contain 
premium ales that could never 
be described as simple; rich and 
complex is far more fitting.
 It is perhaps in this variety that 
Loch Lomond’s greatest strength 
lies; there really is something for 
everyone, which you don’t often 
see in a modern craft brewery. 
As Fiona says: “The new wave 
of very hop forward beers are 
amazing and a strong part of the 
portfolio of our beers. However, 
sometimes it’s nice to have a 
nice, simple, easy-drinking beer, 
ale, lager that isn’t complicated, 
that your brain doesn’t have to 
think about but is just a well-
made beer. 
 “I’d like to think that all the 
beers from Loch Lomond are 
well made. Some are more 
complicated than others, some 
are more hoppy than others, 
some are more malty than 
others. We have such a wide 
range that I think we should find 
something for every palate.”

A look to the future
With a bold new look and a 
range of beers as well-made as 

they are diverse, you couldn’t 
blame Loch Lomond if they 
were to rest on their laurels and 
continue doing what they’re 
already doing so well. But 
that isn’t the plan. This is only 
the beginning. A huge new 
crowdfunding campaign looks 
to take Loch Lomond to a new 
level, in a new brewery.
 “The idea behind it is we’re 
basically bursting at the seams 
in our current unit,” says Fiona. 
“For the past couple of years we 
knew we weren’t going to get 
an awful lot longer out of our 
current home. So we’ve been 
looking for plots of land, for 
developers, for farm buildings. 
We really have put a lot of work 
into it in the past couple of years 
trying to find somewhere we 
can move the brewery to. We 
looked at industrial units, the 
list goes on. Whenever we’re out 
shopping or out with the kids, 
your eyes are always peeled 
on what’s happening, what’s 
getting moved, what space is 
there.”
 Excitingly, they’ve found 
that space and are now in the 
planning stages to build their 
new home on the shores of 
Loch Lomond and cement 
the brewery as a key visitor 
attraction in the area. “We’ll be 
able to do tours and tastings,” 

says Fiona. “We’ll also have a 
taproom and we’ll also have a 
restaurant. So it’s somewhere 
you can come spend half an 
hour or you can spend several 
hours.”
 The campaign will also enable 
them to double capacity and 
bring packaging in-house, 

meaning the beer will be even 
fresher and there’ll a lot more of 
it. That can only be a good thing. 
 Though they’ve been on 
the scene since 2011, it really 
feels like 2018 is going to be 
Loch Lomond Brewery’s year. 
The rebrand has everything 
looking better than ever while 
their range now seems to have 
reached critical mass of variety, 
quality and innovation. And, as 
they make plans for a bold new 
future, this brewery from the 
bonnie banks has an exciting 
road ahead of them. 

We have such a wide range that 
we should find something for every palate.
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While the world of craft beer and its 
many styles can be a confusing 
place on approach, there’s perhaps 

no style more worthy of a head scratch than the 
Black IPA. Though you may never have heard of 
a grisette, a geuze, a gose or a zwickelbier, the 
oxymoronic prefix in Black IPA challenges what 
you probably already knew about craft beer’s 
most common style: “I thought the P stood for 
pale,” you may cry. And you’d be right. It does. 
But it’s still black. 
 The origin of the Black IPA is largely rooted 
in the modern American craft beer revolution, 
thought to have first been brewed in the ‘90s 
and only really appearing on shelves and in 

fridges with any regularity in the late ‘00s. By 
the early 2010s, the Black IPA had become 

the in vogue style with just about every 
brewer under the sun bringing their 
version to the table; think New England 
IPAs in 2017/18 and you’ll have an 
adequate picture.
 While the naming of the style and its 
paradoxical qualities has been a point 
of contention over the years – with 
advocates of India Black Ale, American-
style Black Ale and Cascadian Dark 
Ale all making their cases – we have 
come to know these brews as Black 
IPAs, mostly. In any case, it presents 
an accurate description of what these 
beers actually are.
 So, what exactly is a Black IPA? First of 
all, it’s a dark beer if you hadn’t already 
guessed; the malt bill will lend itself to 
a liquid that’s anywhere from very dark 
brown to jet black. That’s the black bit. 
The IPA part comes from the generally 

hoppy quality of the beer, often from the use of 
American hop varieties, like your typical modern 
IPA. It really is as simple as that.
 The Black IPA is more than just a hoppy beer 
that’s dark in colour, though. The darker malts 
lend roasted flavours that often work in contrast 
with the floral, citric and piney qualities of the 
hops. It can be a bizarre experience but a unique 
and delicious one when executed well.
 A stunning example of the style is Loch 
Lomond Brewery’s Bravehop Dark, a companion 
to their Amber IPA Bravehop. As managing 
director Fiona MacEachern explains: “If you 
actually sit and drink the Bravehop and the 
Bravehop Dark side by side, it’s exactly the same 
recipe except it’s got chocolate malt in it and 
it completely changes the flavour profile. It’s 
beautiful.”
 While the style may be less popular and much 
less common than it was five or six years ago, 
there’s absolutely still a place on the craft beer 
landscape for the unusual-but-delicious Black IPA. 

WHAT IS A...
Style guide:

WORDS: Kevin O’Donnell

3BLACK IPAS
YOU HAVE TO TRY

NIGHT SHIFT  FIERCE BEER
6.0% ABV

BLACKLIGHT  EDGE BREWING
6.5% ABV

BRAVEHOP DARK  LOCH LOMOND
6.0% ABV

A dark reimagining of their Day Shift IPA, Night Shift couples 
velvety malts with a punchy American hop profile. 

A stunning blend of tropical hop flavours and roasted malts 
from the Spanish brewers.

Marmalade, pine, roast and spice (and all things nice) make 
this a must-drink beer from Loch Lomond.



WORDS: Will Moss

Think back a few years to a time 
when beer choice was limited to 
mainstream lager brands and the 
stalwart traditional ‘real ale’ breweries. 
While the former stuck to the plain 
and simple, the latter invariably had 
a branding style that represented the 
traditional; think wheat and barley 
sheaves, golden hops and country 
idylls emblazoned on bottles and 
pump clips. Though this style has its 
place, it undeniably alienated many 
potential beer drinkers, lending itself 
more to the dedicated country pub 
regular. 

 The craft beer revolution has offered 
drinkers something else. Brands like 
Brewdog, Beavertown and Tiny Rebel 
ripped up the rulebook and started 
designing eye-catching labels that 
matched the disruption that was 
going on inside the bottle. Their art 
was loud, brash and colourful, and 
created a new type of curious beer 
drinker who wanted more than a lager 
or a pint of bitter. 
 I recently had the privilege of 
chatting to the team at Thirst Craft 
in Glasgow, a design agency that 
understand the importance of 

branding more than anyone. Working 
specifically within the specialist drinks 
market, their clients include the 
likes of Fullers, Lindemans and this 
month’s takeover stars Loch Lomond 
Brewery – whose recent rebrand by 
Thirst has revolutionised the way 
they’re perceived by beer drinkers up 
and down the country. With beautiful 
designs that capture the essence of 
what the brewery is all about and the 
place it calls home, the artwork is a 
seamless blend of the traditional and 
eye-catching modernity.
 Chris Black, the managing director 

What’s on the outside matters...

Thirsty Work
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Packaging will sell the first beer, the product 
will keep people coming back for more.

of Thirst Craft, told me their story. Chris 
was the marketing and sales manager 
for a leading Scottish craft brewer, 
while business partner Matt Burns was 
a beer-obsessed graphic designer. 
Having worked together in the past, 
the pair both saw that, while many 
breweries had a great product, they 
often struggled to reflect that in their 
branding and packaging. Together, 
they believed that they could help 
breweries realise their full potential 
and thus, Thirst Craft was born.
 Their first client hailed from another 
of Scotland’s great lochs - Loch Ness 
Brewery. The rebrand won multiple 
awards and, as Chris explains: “It put 
Thirst’s work on the map in Scotland 
and beyond.” 
 Now they’re working all across the 
drinks industry and the globe - with 
current clients in Alaska, New Zealand, 
America, Aruba, Belgium and Hong 
Kong with their efforts expanding to 
the branding of wine, gin and other 
spirits as well as beer.
 Expanding so quickly relied on a 
real appreciation of the importance of 
branding to craft beer. Chris summed 
this up neatly in one sentence: 
“Packaging will sell the first beer, the 
product will keep people coming back 
for more.” In a time when the number 
of UK breweries has tripled in the last 
10 years, having a product that catches 
the eye is more important than ever.

 Thirst have quickly established 
an ethos and method of working 
with clients that powers what they 
do today. “When it comes to our 
work, it has to be creatively rare and 
commercially right,” Chris explains. 
“That means creating something that 
feels fresh and visually exciting, while 
considering the context, occasion 
and landscape in which it’s enjoyed 
to ensure success. Drinks aren’t drunk 
in isolation - they’re part of an entire 
lifestyle, and our work needs to take 
this into consideration in order to cut 
through and compete.” 
 In terms of the creative and design 
process, the team have it down to 
a tee - perfected over a lot of trial 
and error. Step one, as Chris tells me: 
“We immerse ourselves in the brand, 
understanding their challenges, 
opportunities and ambition, and 
delving deeper into their category and 
target audience.” 
 Step two, he continues: “We focus, 
doing any brand strategy, naming 
or positioning that’s needed, then 
distilling everything we’ve learned into 
a clear creative brief”. 
Then, step three: “We create our 
designs, looking near, far and wide for 
inspiration in art, architecture, nature, 
ingredients, taste, anything really. This 
all comes together in a big whiteboard 
discussion where our initial creative 
routes start to form.”

Thirst have created world class designs for 
world class breweries like Lindemans...



 Finally, step four: “We hone down 
the routes and develop and refine 
until final artwork. Our process is very 
collaborative internally and with the 
client to ensure we develop a final 
outcome we all love.”
 Loch Lomond Brewery are just one 
of the more recent names on the scene 
to ask Thirst to work their magic. Fiona 
MacEachern, Loch Lomond managing 
director, explained why: “Our old 
branding was beautiful and perfect 
at the time. It was mature, it was 
connected to Loch Lomond but when 
we started to do much more forward-
thinking, modern, hop forward beers 
- it didn’t fit in. 
 “So that’s when we thought, if we’re 
going to do these particular styles of 
beers, we knew what packaging they 
had to be in and we needed someone 
to take that forward and make it much 
more forward-thinking. We knew we 
had to get the packaging spot on.

 “At that point, we contacted Thirst 
and told them what we were wanting. 
We needed to make sure we were 
still, most definitely, a Scottish brand. 
Everything we do has to look Scottish 
without being tartan and heather 
or looking like a shortbread tin, we 
wanted it to look, most definitely, 
Scottish - but very, very modern. And 
they’ve definitely managed to do that 
with their style.”
 “Our approach was to tell the 
story of the loch from different 
perspectives,” Chris explains. For the 
brewery’s core range of traditional 
beer styles, they wanted the designs 
to look fresh but to not alienate their 
core drinkers. “We still wanted to have 
a connection with the old designs, 
using landscape illustrations and 
interesting colour palettes. We used 
an illustrator who grew up in the area, 
Jack Daly, who had a unique style we 
hadn’t seen in beer packaging before. 

The illustrations focus on different 
characters as they explore the area.”
 The craft range of beers provided 
a different challenge. They needed 
to attract new, younger drinkers and 
reflect the progressive nature of the 
beers within. This meant taking an 
innovative approach. “We went out to 
the loch with a drone and took birds-
eye-view images of the landscape,” 
Chris tells us. “We then edited the 
images to have a bold colour wash 
over them to give differentiation in 
the range. The end result was really 
exciting, with the textures we created 
reflecting the flavours of the beers in 
the cans.”  
 The results, as you will see in this 
month’s box, are stunning. The iconic 
Loch and its surrounding mountains 
are captured in vivid, fluid colours that 
focus on the area’s natural beauty and 
the adventures that it promises. 

... as well as this stunning can for 
Yeastie Boy’s special release rice beer.
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W hen cousins Oliver 
Hughes and Liam LaHart 
opened Ireland’s first 
Porterhouse bar in a run-

down building in Bray, County Wicklow, 
back in 1989, they were a minuscule 
drop of colour in the vast ocean of 
Guinness and Murphy’s.

At the time, the beer industry had 
largely been engulfed by a few market 
giants, leading many, including their 
own accountant, to predict that 
Porterhouse would sink before it could 
swim. Nevertheless, the duo decided 
to pursue their pioneering mission of 
diversifying Irish brewing and, not only 
did they make waves in the industry, 
they parted the ocean and encouraged 
others to follow suit.

The opening of Ireland’s first brewpub 
in Temple Bar, in 1996, paved the way 
for the over 50 new independent 
brewers that now exist in the republic. It 
also gave Irish beer drinkers something 
previously unheard of: choice. The 
opportunity to sample a vast selection 
of beers from small local brewers as well 
from Belgium and further afield was, at 
the time, a completely novel experience 
and was what brought Hughes and 
LaHart the greatest satisfaction.

Since its humble beginnings, six 
further Porterhouse bars have sprung 
up in Ireland and overseas including 
one in the historic Fraunces Tavern on 
Pearl Street in New York and another 
at Maiden’s Lane in London’s Covent 
Garden – the 12-storey pub is London’s 
biggest and is bustling every night 
of the week. All the bars stock the 
brand’s own well-loved stouts, carefully 

imported straight from Ireland, as well 
as maintaining the spirit of the brand 
by continuing to offer a vast range of 
fantastically intriguing craft beers from 
around the globe. A new distillery, the 
first one to open in Ireland for 200 years, 
was also opened in 2012.

The most recent accomplishment 
for the business, currently headed up 
by Director Elliot Hughes, whose father 
Oliver unexpectedly passed away at 
the age of 57 in 2016, is the opening of 
a brand new €6 million state of the art 
brewery in its native Dublin.

Flavourly caught up with Elliot, who 
gave us an insight into how he believes 
his father might feel if he could see how 
the business is looking today: “I’m sure 
he would be quite proud, both of the 
work he had put in to get it to this stage 
and also of the rest of us for completing 
his mission.

“It was a long-held dream for Oliver 
to expand the brewery. Its opening has 
had a hugely positive impact on the 
business as a whole and people have 
seen it as a real boost.

“The brewery is a flagbearer for 
the rest of the group and people are 
delighted that we have opened the new 
facility, with our beers tasting better 
than ever as well as new seasonal beers 
arriving on a regular basis.”

The first new beer to emerge from 
the new site is Bounty Hunter. The 
porter, whose unusual flavour boasts 
hints of milk chocolate and coconut, 
was lovingly dreamed up by employees 
at the new brewery. Its name and 
packaging share a distinct resemblance 
to a certain tropical chocolate bar - but 
getting up the noses of corporate giants 
is what Porterhouse do best. 

Excitingly, there are also big plans 
for a new visitor centre at the brewery, 
scheduled to open early next year. We 
asked Elliot what guests can expect: 
“When we do open, it will be a very 
immersive brewery tour that brings you 
as close to the action as possible.

“We plan to hold various different 
events there throughout the year and 
we also hope to see the visitor centre 
as a haven for beer lovers coming to 
Dublin while also viewing Porterhouse 
as a source of really good, interesting 
beers whether regular or seasonal.”

It’s still business as usual over at 
Porterhouse for the moment, however, 
and despite ambitious plans to expand 
their horizons even further, the team 
remain firmly grounded to the vision 
of their founding fathers – creating 
unique, all natural, Irish beer and 
making it available to the masses… And 
keeping the big dogs on their toes in 
the process.

So, next time you find yourself 
soaking up the drinking culture in 
Dublin, remember to drop in to the 
brewery that opened floodgates to 
diversity in Irish beer.

The pioneers of Porterhouse
How one brewery overcame the odds and changed the landscape of Irish beer forever.

“We hope people will 
see the visitor centre as 
a haven for beer lovers 

coming to Dublin.”



GIN
DISCOVERIES
Each month, Flavourly’s team of top gin drinkers (we mean... 
“experts”) helps our community discover the best small batch 
craft gins from the most exciting micro-distilleries in the 
country -  and beyond! Here’s what our community of gin 
lovers is sipping...
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In Jedburgh, 10 miles north of the English border, 
a tiny copper still - which goes by the name of 
Donald - is bubbling away, helping to create the 
elegant, handcrafted gin that is Lilliard.

Its moniker is shared with a local heroine who, 
according to legend, fought to her death to 
avenge the murder of her lover at the hands of 
the English during the Battle of Ancrum Moor, 
fought between the Scots and the English in 
1545. The battle took place just North of where 
Lilliard gin is made.

Tasting notes
A sweet nose of florals is left free to blossom 
while juniper twinkles in the background. 

Known botanicals 
Rowan, rosehip, meadowsweet and elderflower 
are foraged from the surrounding countryside.

Perfect serve
A good tonic and a sliver of orange rind. The 
essential oils in the peel work wonders in teasing 
out the delicate flavours of the gin.

LILLIARD
BOTANICAL GIN
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Batch Brew has humble beginnings, originally 
a producer of craft beers, their modest first gin 
operation was staged from the basement of 
a terraced house in Burnley, Lancashire. Now, 
in order to keep up with increasing demand, 
production has relocated to a renovated mill.

And Lancashire’s first gin comes bearing some 
rather unusual gifts – it’s spiced with frankincense 
and myrrh - a unique gin that’s warming and bold 
in equal measure.

Tasting notes
Frankincense’s woody, aromatic spice is amplified 
by the vanilla-like myrrh. Subtly spiced yet rich.

Known botanicals 
Frankincense, myrrh, coriander, orange peel, 
cloves, nutmeg, cardamom, lemongrass, allspice, 
angelica root and cinnamon bark.

Perfect serve
Serve with premium Indian tonic. Garnish with 
frozen raspberries and lime peel.

BATCH
SIGNATURE GIN
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Gleann Mór Spirits company is a family run 
business which is based in Edinburgh and 
was founded 2013, originally an independent 
whisky bottler. Its first Firkin Gin was successfully 
released the following year.

Firkin Rosie is a beautifully delicate, complex gin. 
100% grain sprit is combined with strawberry, 
rose petals and sweet almond and paired with 
a selection of botanicals. Makes for excellent 
summer drinking.

Tasting notes
Rose scented florals are chased by a light fruity 
freshness and an intricate soft spice. A finish of 
vanilla, juicy berries and florals brings the flavour 
full-circle

Known botanicals 
Rose petals, strawberries and sweet almond

Perfect serve
Over ice with a premium tonic water. Use a tall 
glass. Garnish with strawberries or raspberries.

FIRKIN GIN
ROSIE
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A n hour south of the UK’s gin 
capital – Edinburgh – are the 
rolling hills of the Scottish 

Borders, a place among the most 
fitting scenes for serene silence. Yet, 
there has been a quietness most 
unfitting here until, along with the 
help of a few other distilleries, Kate 
McInnes decided to shatter it. 
 This was none other than the 
dreaded silence of the still. In 1837, 
along the banks of the River Tweed, 
the last distillery in the Borders shut 
up shop in Kelso. Now, one of the 
tributaries of the Tweed, the river 
Teviot holds a resident along its banks 
that was key to bringing life back into 
the area; a most spiritous endeavour. 
That resident is Lilliard’s Ginnery. 
 With the fires now lit, the Borders 
are fast becoming a hive once more 
for distilling, with a swathe of new 
gin distilleries and two major whisky 
distilleries opened in the last year. 

 With all sizes of enterprise humming 
away it would appear, size is far from 
the most important thing as Lilliard’s 
has set out to show. This tiny micro-
distillery is based in a converted cow 
shed nestled cosily among good 
company, with the Born in the Borders 
Brewery as neighbours. It’s against 
this quaint, cottage industry backdrop 
that Kate McInnes has been bringing 
the art of distilling back to these parts 
since 2017 – but that’s not all. Not 
content with reviving history, she’s 
innovating. McInnes, along with her 
still – Donald – are helping break a 
180-year silence by making one of first 
ever gins to be created in the Borders.
 Despite hot air emanating from 
this 60L copper still, we’re assured 
that its name takes no inspirations 
from a certain other copper-coloured 
Donald. This Donald is an altogether 
more charming affair. Its name is 
all part of an unspoken, maybe 

unacknowledged, convention 
breaking spirit in the distillery, opting 
for a male-named still and  helmed 
by a female distiller, rather than the 
prevailing stuffiness of the status quo 
of the distilling world. 
 One of the many admirable facets to 
Lilliard’s is their attention to perfecting 
a sense of place in the brand. Lilliard 
is named for the local legend and 
heroine Lilliard who reportedly fought 
to the death at the Battle of Ancrum 
Moor to avenge the death of her lover 
at the hands of the English during the 
War of the “Rough Wooing” in 1545. 
The battle happened just north of the 
River Teviot that flanks the building of 
the old farm, a short journey from the 
distillery. 
 But all is not shrouded in such 
uncharacteristic and forgotten 
clamour. Instead, bringing a more 
harmonic side to the brand is its label 
inspired by the Monteath Mausoleum 

WORDS: Rob Gilmour

Reborn in
the Borders

Lilliard Gin is putting the Scottish 
Borders back on the (gin) map...
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which now quietly overlooks the 
site of the battle. Cut into its roof 
are the same stars that emblazon 
the understated label of Lilliard’s. 
Coincidently, the architects Peddie and 
Kinnear who were commissioned for 
the build in 1864 by its eventual host, 
Thomas Monteath, would go on to 
design many of the grand buildings of 
aforementioned gin capital Edinburgh, 
including the then George Street 
branch of Bank of Scotland which is 
now, maybe more aptly for our story, 
The Dome Restaurant and Bar. 
 Although every gin brand can 
spin the cleverest yarns to tie itself 
to a place and never have any more 
connection to the provenance than a 
name on a bottle, Lilliard’s is not such 
a brand. It’s a wonderfully woven story 
intertwining with the local history 
of the area is supported with a gin 
that borrows from the bountiful local 
blooms of wild flowers; elderflower, 
rowan, rosehip, and meadowsweet all 
working to create a sense of landscape 
of the Borders regions. Lilliard’s has 

been carefully tailored to represent the 
history and the flavour of the Scottish 
Borders. And maybe more importantly, 
despite McInnes only arriving in the 
borders in 2006, there is a real sense 
of wanting to make this more than a 
business. Rather than a marketing spiel 
of its own sake Team Lilliard is busily 
promoting the area with the help of 
Donald. Despite Donald’s humble size, 
Kate has managed to produce over 
12,000 bottles of this fine spirit.  
 It would be easy to think that, with 
the hectic gin production schedule 
that Lilliard’s have, they might want a 
moment to lock up the cowshed and 
have a go at the grass sledding that 
you can part take in on the site. Yet, 
somewhat like their name sake, Team 
Lilliard are a fiery lot. This desire to give 
back to the Borders, promote the area 
and help bring more to the economy 
of this quite often overlooked corner 
of Scotland has even festered a 
brilliant initiative for her business and 
the area: a gin school. Designed to let 
amateurs come and learn all about 

the process of distilling in a relaxed 
setting, the school even allows people 
to try their hand at distilling, getting 
to come away with a 20cl of your very 
own gin.  
 So, what are we introducing you to 
this month? Kate’s Lilliard Gin, a clean 
round spirit, with a subtle fresh nose 
that throws a refining citrus and soft 
sweet woodiness into the mix of wild 
floral notes. On the palate, this is a 
gloriously dry, no-nonsense gin that 
shows off a nice balance of juniper 
and citrus. Here, the floral notes play 
a supporting role, adding intriguing 
flutters that weave in and out leaving 
you chasing an array of flavours. This 
all adds up to a gin that perfectly 
encompasses a Scottish summer; 
glorious, an enchanting bloom of 
flowers, and with this brief notion 
that this may be eternal, though 
never lasting long enough and always 
leaving you wanting more. Add a wee 
peel of orange rind, a splash of a dry 
tonic, pop the sunglasses on and smile 
like it’s the summer.     

Meet DonaldThe ginnery building
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Rose Between 
Two Thorns
Ingredients:

50 ml Batch Gin
30 ml St Germain
15 ml lime juice
Prosecco or Rose Lemonade

Method:

Pour all of the above into  a 
cocktail glass and top with 
Rose Lemonade - or prosecco 
if you’re feeling fancy!

The Sweet 
Release
Ingredients:

25ml Firkin Rosie Gin
6 fresh raspberries
1 tbsp caster sugar
Squeeze of lime

Method:

Place all ingredients into a 
tumbler, muddle, then add 
crushed ice and top up with 
tonic. Garnish with a lime 
wedge and mint sprigs.

The Maiden’s 
Prayer
Ingredients:

50ml Lilliard Gin
25 ml Triple Sec
25ml fresh orange juice
25ml fresh lemon juice

Method:

Give all ingredients a good 
shake over ice and serve in a 
cocktail glass. Garnish with 
orange peel.

Photo:Richard Aspinall

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. Peaky Blinder Spiced Rum
Sadler’s have put over a century of 
experience into creating this dark, richly 
fragranced, Caribbean rum. Blended with 
warming spices and orange peel then 
aged in sherry casks.

5. WIR Pinot Grigio
When in Rome are revolutionising boxed 
wine 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. Dingle Vodka
Dingle Distillery Vodka is quintuple 
distilled. That fifth distillation gives 
it incredible purity. Just a touch of 
sweetness and creamy texture that takes 
a lot of people by surprise. 

4. Seawolf
Seawolf is the first white rum to be 
distilled on Scottish soil. Taking its name 
from the Native American term for killer 
whales. Delicate yet complex, with notes 
of fresh pear, apple and blackberries. 

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.

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...

642

531
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1. Crazy Mountain Hookiebobb IPA
Named after Colorado’s breathtaking rocky mountains - where the brewery’s 
two founders met.  Only the best ingredients are used at the Crazy Mountain 
brewery in order to yield their superb tasting, crowd-pleasing ales and lagers.

Hookiebobb IPA is one of our favourites and is - rather bemusingly - a 
Colorado approach to the American take of an English classic. 

Crazy mountain use three aggressive, yet floral American hops teamed 
together to make a bright, citrusy, and floral IPA. A deep caramel malt helps 
to balance the bitterness of the hops and lets the complex hop bill do its 
hoppy thing.

2. Panda Eyes, Panda Brew
Finely selected Australian barley malt  
along with fresh American hops, all 
enhanced by the finest honey - Baihua 
honey from China. This is Panda Brew’s 
most popular beer. 

3. Lawless Village IPA, Bellfield
A family run brewery, Bellfield have 
set out to make great gluten-free beer.  
Cascade and Centennial hops brewing 
up a big bold gluten free statement from 
the folk at Bellfield.

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...

31

2
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4. Bohemian Pilsner, Bellfield
Another gluten-free number from our 
friends at Bellfield. Their Bohemian 
Pilsner is a light style with lots of floral 
aromas to lure you in for a taste of a 
clean, well-made, refreshing pilsner.

6. Hadouken, Tiny Rebel
Hadouken amplified IPA is named as 
a tribute to a finishing move within a 
classic video game, a throwback to the 
90s. Fighting in nature, it’s amplified by 
American hops for a full-bodied flavour.

8. Railway Porter, Five Points
This Railway Porter takes inspiration from 
the classic porters of London. British 
East Kent Goldings are the hops used to 
brew up this deep, dark porter. Rich with 
chocolate and coffee flavours.

5. BeatBox,  Tiny Rebel
BeatBox is  Tiny Rebel’s APA and has been 
popular since 2012. A floral delight, with 
fruit and a little note of grass also coming 
through on the nose - easy drinking with 
a lingering bitterness.

7. Juicebox IPA, Fourpure 
A juicebox in the hoppy sense, dripping 
with fruity flavour and aroma but with a 
punch to it and a lingering bitterness like 
any good IPA. Tropical mango, orange 
and papaya flavour with aromatic hops.

9. Spey Stout, Spey Valley
The original Spey Valley brew! Pouring 
deep and black with a brilliant beige 
head, its complex flavour palate moves 
from dark forest fruits to liquorice, 
manifesting on the nose.

975

864
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1. Apothecary Rose Gin
Used in tinctures and tonics from eras gone by, Apothecary Rose is subtle in 
fragrance and naturally floral in flavour. A romantic companion to this perfectly 
distilled gin and another great bottling from the team at the Old Curiousity 
Distillery. 

You can instantly pick out the fresh rose petals, picked from the Secret Herb 
Garden which adjoins the distillery that is nestled cosily in the foot of the 
Pentland Hills just outside the city of Edinburgh, dominating this lifted and 
aromatic drink and adding a softness to an already incredibly smooth gin.

2. 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.

3. Liverpool Organic Gin
A Liverpool born gin made from top 
quality botanicals, certified as organic for 
the best of the best with each sip. Lots of 
juniper hits both the nose and the taste 
buds. Pure, award winning and lush.

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...

1

2

3
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4. Dingle Gin
Dingle Original Gin is totally unique. 
The water used to cut the spirit comes 
from Dingle’s very own well. Rowan 
berry, fuchsia, bog myrtle, hawthorn and 
heather give a taste of the landscape.

6. GIN EVA
GIN EVA’s unusual flavour comes from 
Mallorcan juniper berries, botanicals and 
locally grown citric fruits. All ingredients 
are distilled in a traditional copper pot 
still by the two owners of the distillery.

5. Daffy’s Gin
Known as the goddess of gin, Daffy’s 
is unique quality comes from distilling 
the best French grain spirit then adding 
Lebanese mint. Sink into nature-fuelled 
aromas with a sweet hint of toffee.

7. Botanist Islay Dry Gin
A progressive exploration of the 
botanical heritage of the Isle of Islay. 22 
hand-foraged local botanicals delicately 
augment nine berries, barks, seeds and 
peels during an achingly slow distillation.

9. Verdant Dry Gin
Verdant is distilled with ten botanicals 
refective of the trading history of 
Dundee - the distillery’s home city. 
Juniper, fresh citrus and warm spicy 
tones come through on the palate.

8. Pickering’s Gin
Pickering’s recipe has been finely tuned 
into a refreshing gin with bold citrus and 
juniper flavours along with cardamom, 
coriander and clove. The original 
inventor of the recipe is a mystery.

4

5

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 37

ISSUE SEVENTEEN



642

531

1. Loch Lomond 12 Y.O.
This single malt whisky is an exceptional 
marriage of three cask treatments - ex-
bourbon, refill and re-charge. A balance 
of refreshing fruit, sugary spice, zesty 
lemon, pear, and buttery biscuit.

3. Open Edition Malt
What better way to celebrate The Open 
than with a single malt whisky created 
by master blender, Michael Henry? A 
character of fruit underpins the flavour 
with a gentle hint of peat and smoke.

5. Inchmurrin 12 Y.O.
Aged in a combination of ex-sherry and 
ex-bourbon casks, this is a 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. Inchmoan Vintage
Distilled in 1992, this malt was matured 
in refill bourbon barrels for 25 years. Rich 
and spicy. Smooth and warming on the 
palate with tastes of smoky peat, juicy 
pineapple, and aromatic cinnamon.

6. Loch Lomond Single Grain
Smooth, easy-to-drink single grain 
Scotch whisky. Distilled in a Coffey still. 
Made from malted barley and aged in ex-
bourbon casks. Gentle fruits and vanilla, 
followed by lemon and pineapple.

This month all our whiskies have been carefully chosen from the Loch Lomond Whiskies selection and, 
whether you’re thirsty for your first dram or a connoisseur planning on picking up the perfect bottle for your 
collection, the selection available on Flavourly.com right now has something for every whisky drinker.  

THE WHISKIES WE’RE DRINKING...
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One for you, one for me!
Earn FREE DRINKS when you refer a friend to Flavourly
Did you know that you can earn free drinks by referring your friends, family and loose 
acquaintances to Flavourly? Enjoying craft drinks is more fun with friends, anyway.
Simply log in to your account and share your buddy code to start earning. Your friends get 
£5 off their first delivery and you’ll earn £5 towards your next one! Very nice.
Visit flavourly.com/referral-program to share your buddy code today!


