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#TweetMyBeer becomes #DrinkDifferent as we welcome your photos from all product categories across the entire 
social media spectrum. Every month, we’ll 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

LEE THOMPSON

Winner

/FLAVOURLY     @FLAVOURLY     @FLAVOURLYHQ

This magazine is proudly brought to you for free. It comes with your monthly discovery club box or gift of either great craft beer or gin.
Box Alcohol Contents*: Craft Beer 10 x 330ml, £25. Craft Gin 3 x 200ml,  £35
*discount offers excepted, subject to change

Natalie on Twitter Foodie Adventures on TwitterGavin Naldi on Twitter

Congratulions!
Well done, Lee! We loved your beery 

take on the Manhattan skyline. You’ve 
won a Scandinavian takeover box of 

your choice - light, dark or mixed. 

Email support@flavourly.com to 
claim your prize!
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Will Moss
Music-lover, avid reader and rock 
climber. Happiest when exploring 
new places. Particularly partial to a 
decent pint and/or cup of coffee.

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

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

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

ContributorsA hello from the editor
Well, isn’t this exciting? Another month, another issue of the 
Flavourly magazine which means another delivery of delicious 
discovery has arrived on your doorstep.

Craft beer community, you may have noticed something a 
little bit different about your delivery this month: It’s cantastic! 
This month we’re putting the spotlight on craft cans and the 
incredible breweries who fill them, with our first all can boxes. 
These little beauties are taking over the industry right now and 
you only have to look at the breweries using them to see why. 

I was fortunate enough to speak with The London Beer Factory 
co-founder Sim Cotton about their decision to move to cans, 
their philsophy for coming up with new recipes and some of the 
exciting new beers to expect from them soon. And Will heard 
from Tiny Rebel about their metoeric rise, their new brewery 
and their knack for winning awards. Plus, Isla tells you why cans 
are cool and we have a pretty awesome beer can recipe you’re 
definitely going to want to try out. 

In gin, we’ve gone all Scottish with two beauties from Strathearn 
while Cameron is taking you all the way up to Orkney to uncover 
the spirit of the Vikings: Kirkjuvagr.

Now, as always, I’ll leave you to get stuck in. I hope you enjoy 
Issue Five (how time flies) of the Flavourly magazine!

Cheers,

Kevin O’Donnell

Welcome
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FLAVOURLY PRESENTS

TAKEOVER

THECANTASTIC
FEATURING: LONDON BEER FACTORY, MAGIC ROCK, NORTHERN MONK, 

WILD BEER CO., PANDA FROG PROJECT, CROSS BORDERS & TINY REBEL
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For the first time ever, Flavourly is bringing you 
an all can box! And while it may be compact, it 
certainly packs a punch. These aren’t just any 
old tinnies, we’re bringing you the craftiest 

cans from the coolest brewers in the country, 
covering a crazy range of styles (IPAs, porters, amber 
ales, a wee heavy and more!). 
 Why have we gone can crazy? Well, apart from that 
beautiful hiss and aroma explosion you get when 
cracking open a cold one, cans are taking over the 
craft scene (check out Isla Mercer’s Five Reasons 
to Love Canned Beer on page 19 for the lowdown 
on why) and as long as the beer inside is up to our 
high standards, we’re pretty vessel agnostic. And 
when you look at the list of brewers we’ve got lined 
up for you this month, you know that the contents 
are going to be delicious. Speaking of brewers, we’re 
diving deeper into the stories of two of the country’s 
finest: the enigmatic Tiny Rebel and the modern 
classic The London Beer Factory.
 Now, sit back, relax and enjoy as Flavourly brings 
you The Cantastic Takeover...
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Beer
Discoveries
Each month, Flavourly’s resident 
beer geeks scour the globe for the 
most delicious craft beers that 
the brewing world has to offer 
and delivers them right to our 
community members’ front doors.

Here’s what they found...



Hello, is it beer you’re looking 
for? You’re in the right place with 
this table beer from The London 
Beer Factory. Hoppier than your 
standard table beer (Equinox and 
Citra), this light, full-bodied pale 
can be enjoyed All Night Long.

ALL NIGHT LONG - LONDON BEER FACTORY
3.3% ABV, TABLE BEER

SERVING TEMPERATURE: CHILLED (7-10°C)

Rhyming slang for Crystal Palace 
(the more you know), Screaming 
Alice is an awesome American 
amber ale; smooth and full-bodied 
with strong toasted malt flavours  
and an ultra-refreshing dry, hop 
bitterness to finish. 

SCREAMING ALICE - LONDON BEER FACTORY
7.2% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Northern Monk’s award-winning, 
flagship session IPA is generously 
hopped (with Simcoe and 
Centennial) for huge flavours of 
citrus fruits with a delicious pithy 
aftertaste. Sessionable because you 
could drink this eternally.

ETERNAL SESSION IPA - NORTHERN MONK
4.1% ABV, SESSION IPA

SERVING TEMPERATURE: CHILLED (7-10°C)

The second beer to be brewed with 
Swedish metal band Opeth, this 
easy-drinking pale ale combines 
classic US hops with a solid UK malt 
backbone. Expect pine, spice and a 
big punch of citrus, this perfect gig 
refreshment rocks!

COMMUNION PALE ALE - NORTHERN MONK
5.1% ABV, PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A collaboration with North Star 
coffee roasters, this coffee-infused 
porter is imbued with dark 
chocolate and natural milk sugar to 
create a dessert in a can. Rich and 
bitter, sweet and creamy, delicious 
and decadent.

NORTHERN STAR - NORTHERN MONK
5.9% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

Brewed in collaboration with local 
Japanese restaurant Nanban, Beer 
For Faye Wong is a limited edition 
schwarzbier infused with shiitake 
and porcini mushrooms (what!?). 
Loads of savoury, umami flavours 
and a dry toasty finish. 

BEER FOR FAYE WONG - LONDON BEER FACTORY
5.3% ABV, SCHWARZBIER

SERVING TEMPERATURE: CHILLED (7-10°C)

Progressive, original and distinct 
like the bohemian artists of the 
19th century, this Czech-style 
pilsner retains the crisp character 
so indicative of the style. A mix of 
traditional and new world hops add 
an extra dimension to this lager.

LONDON BOHEMIA LAGER - LONDON BEER FACTORY
5.0% ABV, PILSNER

SERVING TEMPERATURE: COLD (4-7°C)

Named for the 19th century, bare-
knuckle prize fighter, Sayers Stout is 
a fitting tribute to London stouts of 
the industrial age. Expect flavours 
of chocolate, espresso, honey and 
pine delivered on a smooth, creamy 
mouth feel.

SAYERS STOUT - LONDON BEER FACTORY
4.5% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)
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This is fruit salad in a can. 
Brewed with flavoursome and 
juicy American hops - peach, 
passionfruit, pineapple and mango 
all permeate the taste and aroma of 
this tropical IPA. It’s definitely a beer 
not a cocktail, we think.

CLWB TROPICANA - TINY REBEL
5.5% ABV, INDIA PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Fruit and beer come together 
harmoniously in this American 
pale ale juiced with orange, guava 
and passionfruit; this is summer 
in a can. Light-bodied, refreshing, 
tropical and balanced with plenty 
of southern hemisphere hops.

POGO - WILD BEER CO.
4.1% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

The most inconsistent beer in Wild’s 
repertoire... because it’s supposed 
to be. Every six months, Wild 
sources new and exciting hops for 
an ever-changing flavour profile 
that’s always as hoppy and fresh as 
can be.

FRESH - WILD BEER CO.
5.5% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A modern take on your dad’s wee 
heavy, Cross Borders’ Heavy is a 
malt-forward beer with an added 
punch from Bramling Cross hops. 
Beautifully rich, combines well with 
traditional British gravy dinners or a 
nice selection of cheeses. Braw.

HEAVY - CROSS BORDERS
4.1% ABV, SCOTCH ALE

SERVING TEMPERATURE: CELLAR (10-13°C)

Oats are heaped in with a carefully 
selected blend of malts to create 
a deliciously roasty beer with a 
smooth and creamy mouthfeel. 
Warming flavours of dark chocolate, 
espresso and spices ride the velvet 
wave to your taste buds.

PORTER - CROSS BORDERS
4.2% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

We’re like giddy school children 
every time Mordue’s Panda Frog 
Project releases its latest seasonal 
and Amphibious Four lives up to 
the hype. This amber-hued, hoppy 
session ale blends four malts and 
four hops for serious flavour.

AMPHIBIOUS FOUR - PANDA FROG PROJECT
4.0% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

A big, sunny, West Coast pale 
ale full to the brim with US hops 
(decribed by Tiny Rebel as “hopped 
to sh*t”). Super juicy and seriously 
fruity, the nose is full of pineapple, 
mandarin and grapefruit with 
flavours all fruit and pine.

CALI - TINY REBEL
5.6% ABV, AMERICAN PALE ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Named Champion Beer of Britain 
2015, Cwtch (Welsh for cuddle) 
blends a variety of six malts with 
a trio of citric American hops. 
The tangy hops are picked for 
their aroma and fresh flavour, and 
compliment the caramelly malts. 

CWTCH - TINY REBEL
4.6% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)
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BE SURE TO VISIT FLAVOURLY.COM/RATEBREW TO 
RATE AND REVIEW ALL YOUR FAVOURITE BEERS

Rapture is a deep red, full-bodied 
and hoppy amber. Grapefruit, pine 
resin, orange pith and tropical fruits 
are all balanced on a rich bed of 
malty goodness. The hops then 
step back in for a long, dry and 
refreshingly bitter finish.

RAPTURE - MAGIC ROCK
4.6% ABV, AMBER ALE

SERVING TEMPERATURE: CHILLED (7-10°C)

Seven different coffees are added at 
three points in the brewing process 
to create this triple coffee porter. 
Expect massive espresso notes 
alongside sweet toffee, chocolate, 
hazelnut, vanilla and raisins. 
Complex, creative, cracking.

COMMON GROUNDS - MAGIC ROCK
5.4% ABV, PORTER

SERVING TEMPERATURE: CHILLED (7-10°C)

Where a lager is crisp and 
refreshing, an IPA is aromatic and 
flavoursome. Brewed with Rakau 
and Cascade hops for big hits of 
mango, papaya and tangy citrus, 
Mirror Image is both. Meet your 
new summer thirst quencher.

MIRROR IMAGE - FLAVOURLY EXCLUSIVE
4.6% ABV, INDIA PALE LAGER

SERVING TEMPERATURE: CHILLED (7-10°C)

You won’t need a revolving door 
of professors to teach you defence 
from these dark arts. Embrace your 
dark side with this indulgent stout, 
loaded with spicy hop character 
and flavours of smooth, creamy 
chocolate and stone fruits.

DARK ARTS - MAGIC ROCK
6.0% ABV, STOUT

SERVING TEMPERATURE: CHILLED (7-10°C)
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Gary and Jonny met, aged 9, at the Kinross after-school gulag and bonded 
over custard creams and table football. Gary won the football. Jonny ate most 

of the biscuits. Instant friends.  26 years later, Gary and Jonny officially launched 
Cross Borders Brewing Company.  Their range, traditional styles mixed with a dash 

of new world hops,  appeals to the classic and new pub drinkers alike.

1. CROSS BORDERS BREWING CO.

Panda Frog Project is Mordue Brewery’s experimental arm and was created 
by the twisted genius that is Robert Millichamp (Head Brewer), and 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.

2. PANDA FROG PROJECT

From two guys in a garage to a bespoke brewery with thousands of fans, 
Tiny Rebel has grown a lot since 2012. They are the youngest and only Welsh 

brewery to win Champion Beer of Britain, the only brewery to have won gold, 
silver and bronze in the Champion Beer of Wales competition and the only 

brewery to defend a gold the next year.  Really, they’re just fans of super tasty beer.

5. TINY REBEL BREWING CO.

Magic Rock Brewing Co. is the result of three people’s passion for beer: 
brothers Richard and Jonny Burhouse, aided by head brewer Stuart Ross. 

Inspired to start the brewery by their love of great beer and the burgeoning U.S. 
craft beer scene in particular; and driven by a desire to bring exciting characterful 

beers to their local market and beyond, brewing commenced in 2011.

4. MAGIC ROCK BREWING CO.

Underneath its rather brooding hood, Northern Monk Brew Co. specialise in 
the production of craft beer that sets its roots in traditional Monastic brewing, 
which started back in 7AD. Don’t be fooled into thinking that’s all there is to it, 

though! Their forward-thinking team are adopting a few modern techniques and 
ingredients to bring their finely crafted brews back up to speed.

3. NORTHERN MONK BREW CO.

Partners in Beer
Before making their way to your doorstep, the delicious craft beers in your Flavourly box are lovingly 
created by some of the best brewers in the world. Meet our latest partners in beer.
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The London Beer Factory was founded by brothers Sim and Ed Cotton, 
having been inspired by frequent trips to breweries with their home-brewing 
father. Based in South London, they believe in creativity, diversity and heritage, 
making beers that give a nod to London’s past, at the same time incorporating a 
range of flavours from around the world.

6. THE LONDON BEER FACTORY

The Wild Beer Co. was born out of a love of fermentation, barrel-ageing and 
most importantly, flavour. They believe that exceptional brewing stems from 
imagination and passion, unconstrained by stylistic guidelines, to create a truly 
memorable drinking experience, altering your perceptions and thrilling your taste 
buds.

7. THE WILD BEER CO.

From Midlothian
to Somerset...

This month, every can of crafty creations 
(try saying that three times fast) comes 

from right here in the UK. From Scotland’s 
Cross Borders to Wales’ Tiny Rebel and 

a whole host of great breweries from 
England, our latest selection is not only a 
celebration of cans but of the great, Great 

British brewing scene too!

1

2

43

5

6
7
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While there has been an explosion 
in the number of small breweries 
doing great things in recent years, 
there are a few in particular that have 
become big name brands in the UK 
craft beer scene. The one that springs 
to mind first is obviously Brewdog - 
the pioneering Scots that inspired so 
many to take up the art of brewing 
along with introducing the general 
public to a new kind of beer. England 
too has a plethora of great breweries, 
with the likes of Beavertown flying the 
creative flag and bringing craft beer 
to a wider audience. Across the border 
in Wales, however, it is Tiny Rebel that 
have made serious waves. Who exactly 
are Tiny Rebel? We spoke to their 
marketing manager Helen Campbell 
to find out a little more about their 
background and the exciting future 
plans of this rapidly expanding 
brewery. 
 Two guys called Bradley Cummings 
and Gareth Williams (affectionately 
known as Brad and Gazz) started 
brewing in a garage in 2008, and 
a couple of years later decided to 
invest in some bigger kit and start 

this brewing lark proper. Armed 
with a 50-litre brew kit and a shed 
load of ingredients to play with, they 
tinkered with different styles and 
flavours. Between 2010 and 2012 
the pair experimented with over 150 
different brews before releasing their 
first two official beers, Urban IPA and 
a pale ale called Fubar - the latter still 
holding a place on the brewery’s core 
roster. The rest of their main line-up 
leans towards the paler side of the 
spectrum, with big juicy hops being 
a recurring feature in their brews. It 
is surprising, then, that their most 
popular and flagship beer is not pale 
at all. Cwtch (pronounced ‘Cutch’, the 
Welsh word for cuddle or cubbyhole) 
is a hoppy Welsh red ale that makes up 
a quarter of Tiny Rebel’s production, 
and won the Champion Beer of Britain 
Award back in 2015 – the first Welsh 
beer to do so. 
 Speaking of awards, Tiny Rebel have 
earned themselves a fair few. In June 
2013 three of their beers took first, 
second and third place at the Great 
Welsh Beer Festival competition - a 
clean sweep. The same year, Brad and 

Will chronicles the story so far of the Welsh brewery who were always 
destined for greatness and finds out how their brand new brewery is set to 
launch them into the stratosphere.

WORDS: Will Moss

READY FOR
BLAST OFF
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Gazz won a Welsh business award 
while the following year Fubar won 
best beer in Wales and the brewery 
won best business in the Welsh Food 
and Drink Competition. Along with 
the aforementioned prize for Cwtch, 
in 2016 the brewery picked up various 
accolades at the International Beer 
Challenge Awards - Brewery of the 
Year UK 2016, a Gold Medal for Cwtch, 
a Gold Medal for Cali and a Bronze 
Medal for Dirty Stop Out. Despite the 
seemingly constant critical acclaim, 
Helen explains that they aren’t getting 
used to it - they don’t brew just to 
gain awards. “We brew beers that we’d 
like to drink and to keep innovating. 
Winning awards is a bonus. Flavour is 
the main aim”. 
 It’s not hard to spot Tiny Rebel 
beers from a lineup. With craft beer, 
branding is often almost as important 
as the contents of the glass and the 
Welsh brewers have their brand 
identity locked down; each can or 
bottle is branded with their iconic 
bear mascot and signature graffiti art 
style. They really push the rebellious, 

independent side of craft beer with 
big graphics and colours to match the 
bold percentages and flavours inside. 
 Clearly something is working. Helen 
pointed out that the single biggest 
challenge they faced as a company 
was keeping up with demand. So, as 
of January this year, Tiny Rebel moved 
into temporary accommodation while 

they put the final touches on their 
brand new brewery. This move gives 
them the space and facilities to brew 
up to a whopping 9 million pints per 
year, more than ten times their current 
limit. Campbell told us a little more 
about the vision for the new premises. 
“The goal is to create enough beer 

to meet consumer demand,” she 
explained. “We also want to keep our 
family business ethos and it needs to 
keep being fun! We didn’t just want to 
build a faceless factory to churn out 
more beer - we’ve developed our new 
home to be immersive and exciting. 
We’ll be welcoming our fans into 
our own little world.” This world will 
include a large taproom and restaurant 
area so customers can quench their 
thirsts right from the source. There’s 
a mezzanine level that will look 
down into bar area, along with huge 
windows so visitors can watch every 
stage of the brewing process. They’ve 
installed a new bottling and canning 
line too, so everything can be done 
under one roof. Customers will even 
be able to view it all on brewery tours 
once the facility is open.
 The new brewery may be the 
biggest addition to the Tiny Rebel 
family but the company is growing 
on a street level too. They have two 
brewery bars in Cardiff and Newport, 
spreading the craft beer word across 
multiple taps and showcasing other 

We brew beers that 
we’d like to drink. 
Winning awards is 
a bonus.

“

Artist’s impression of the brand new home of Tiny Rebel Brewing Co.
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exciting breweries from around 
the country. With the addition of 
the new bar at the new premises in 
Newport, these locations are a great 
place for Tiny Rebel to engage face 
to face with their customers and find 
out what works and what doesn’t. It 
also gives drinkers the chance to try 
beers that you’d be pushed to find on 
draft elsewhere. They have recently 
collaborated with the fantastic Weird 
Beard Brew Co. on Cardinal Wolf, a 
Double IPA that clocks in at 8.4% and 
can be tried in their Cardiff bar. And 
speaking of new beers, why stop at 
a double IPA? Captain Insano is the 
brewery’s latest release, a 10% triple 
IPA that has three times as many hops 
as they have ever put in a beer before. 
A can only release, it’s a beer that 

people are going to be talking about 
for a while. 
 A vast new brewery space not only 
allows them to expand production 
of their big sellers, but also gives 
them room to try even more new 
and exciting brews. “Everyone in the 
office and brewery can get involved in 
coming up with ideas. We might start 
with a style, an ingredient or even a 
name. We never stop trying new ideas. 
We’ll be brewing a new sour beer very 
soon”. The new brewery and all it can 
and will facilitate is set to launch Tiny 
Rebel into a new level of popularity. 
And as we have seen with their 
contemporaries across the country, 
national borders prove no obstacle for 
a great beer brand with their sights on 
the top.

You will no doubt have noticed 
the little bear who adorns the 
labels of each and every Tiny 
Rebel beer - but how did it get 
there? As Brad and Gazz worked 
away at perfecting their recipes 
in the lead up to Tiny Rebel’s 
launch, the guys’ focus was also 
on creating a recognisable brand 
that represented them and the 
things they loved growing up; 
urban culture, 90s music and 
a little bit of rebellion. So they 
created a roughed up bear armed 
with a spray can who was 
ready to 
take 
on the 
world.

MEET THE
BEAR

Bradley Cummings and Gareth Williams, co-founders of Tiny Rebel
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C
anned beer has come a long 
way from the stereotypical 
big lager brand ‘tinnies’. It 
seems that anyone who’s 
anyone is releasing their 

beer in cans these days. Canned 
beers have obviously been around 
for decades, but the craft beer 
movement was heavily bottle 
dominated until just a few years ago. 
The craft beer in cans trend seems 
to have begun in the US and quickly 
moved to the UK and the rest of the 
world, with a growing number of 
breweries now offering both cans and 
bottles as part of their range. Some 
breweries have even opted to only 
release their beer in cans. So why 
the switch? Well there are a number 
of reasons why aluminium cans are 
preferable to glass bottles.

1. TASTE
Cans have a much tighter seal than 
bottles so they generally let in less 
oxygen. This ensures the beer keeps 
its fresh, ‘just from the brewery tanks’ 
taste. They are also opaque and so 
don’t let any light reach the beer. 
Light creates a chemical reaction in 
beer which alters its taste. This is a 
process called skunking. Most beer 
bottles are brown to try and eliminate 
this as much as possible but even 
brown glass still lets in light and after 
time, it really begins to alter the taste 
of the beer, creating a ‘skunky’ flavour. 
This is why you should never store 
bottled beers in direct sunlight and 
if you’re picking them from a shop, 
always go for one behind the front as 
it’ll have had less light exposure.

2. SIZE
Cans are much easier to store since 
they can be stacked, so are ideal for 
maximising space on shelves. On 

shop shelves, bar shelves and your 
fridge shelves at home!

3. THE ENVIRONMENT
There’s a lot of debate on whether 
aluminium or glass is better for the 
environment. It seems that more 
aluminium cans are made from 
recycled materials than glass bottles 
are and the energy used to make cans 
from recycled aluminium is much less 
than making either bottles or cans 
from scratch. They also degrade an 
awful lot faster than glass does but 
do leach out harmful chemicals in 
the process whereas glass doesn’t. 

However, they require less fuel to 
ship around since you can fit more 
cans onto a pallet than bottles so less 
shipments have to be made overall. 
The jury is admittedly still slightly out 
on this one though.

4. PRACTICALITY
Glass breaks easily and is really 
dangerous when it does. Cans are 
much safer so a lot of venues are now 
switching to canned beer to avoid 
injuries sustained from broken glass. 
Cans also mean far fewer breakages 
in beer deliveries which is great as 
breweries can lose huge amounts of 
beer every year due to bottles being 

smashed in transit. Nobody likes the 
idea of wasted beer. Cans also stay 
cooler for longer, cool down much 
faster and, most importantly, they 
make much less noise when you carry 
them in your handbag...

5. AESTHETICS
There’s something about cans for me 
that just fit perfectly with the craft 
beer movement. A lot of breweries 
have their cans pre-printed with lots 
of colourful designs, and even if they 
do use a label, it covers more of the 
vessel so the design has a lot more 
impact. Just think of Beavertown 
Brewery, who are famous for their 
amazing can designs. They chose not 
to release their beers in bottles at all 
and I think this was a wise move as 
the designs just wouldn’t look the 
same on a bottle.

Despite all this, I still think there’s a 
place for glass bottles. Darker beers 
like stouts aren’t as affected by light, 
and don’t need to be drunk as freshly 
as an IPA for instance as they have 
less of a hop focus; so they really suit 
the bottle format. This is especially 
true for imperial stouts. I just wouldn’t 
feel right drinking an imperial stout 
that had been in a can! For me, you 
need the added weight and height 
from a bottle to add some theatrics to 
the experience of drinking it.

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

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

Most importantly, 
they make much 
less noise when 
you carry them in 
your handbag...

“
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“I’ll let Ed tell you if he still thinks it 
was a good idea,” laughs Sim Cotton, 
co-founder of The London Beer 
Factory, as he reflects on he and his 
brother’s decision to follow their 
passion and start a brewery. Though 
it may have been a risk for the two 
London lads to take a chance and 
pursue the dream, it was most 
certainly a calculated one as this 
family affair had been on the cards 
for most of their lives.
 “Our father spent most of his life 
working in the drinks industry, so we 
grew up tasting different beers and 
wines most weeks. He had a number 
of businesses himself so we always 
imagined setting up something on 
our own one day.
 “I started homebrewing in 2008 
and, after five years working in the 
city, realised I needed to spend my 

life working on something that I 
was passionate about. My brother 
Ed studied wine at university and 
subsequently worked at a number of 
wineries.
 “In 2013, we decided it was time 
to do something ourselves and I 
convinced Ed that brewing beer for a 
living was the way to go.”
 The guys have never looked 
back; The London Beer Factory has 
ridden the wave of popularity that 
is the booming London beer scene, 
consistently gaining steam from the 
off and claiming their rightful place 
in the capital (and beyond). 
 “The brewery has probably grown 
in line with our expectations, until 
the last six months, during which 
we’ve seen an explosion in demand 
for our cans,” says Sim. “That is both 
within the UK but also abroad as 

we’ve started exporting to Norway, 
Finland, Switzerland, Italy and 
France.
 “We dipped out toes into the 
world of cans a couple of summers 
ago with our Summer Pale Ale which 
went on to inspire Beyond the Pale. 
The cans were a great success both 
with our drinkers and with the guys 
at the brewery, mainly because a 
case was much easier to carry home 
on a Friday afternoon.” 
 Practicality and popularity were 
certainly influential factors on The 
London Beer Factory’s decision 
to make the switch to cans but, 
like many things in this craft beer 
revolution, it was an American 
innovation that sealed the deal.
  “It was only when I brought some 
360 lids back from America for 
everyone that we knew we wanted 

SOMETHING
   IN THE WATER

THE LONDON BEER FACTORY:

WORDS: Kevin O’Donnell
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to make cans our future,” explains 
Sim. “The concept was a bit of a no 
brainer to be honest. You just have 
to stick your nose into any new age 
beer and experience the hit of all the 
smells you can dream of. We wanted 
our drinkers to experience all these 
hops and malts coming through and 
this was 
the 

best way.”
 In Spring 2016, The London Beer 
Factory became the first brewery in 
the UK to feature its entire range in 
360 cans and you only need to crack 
one open to understand why. The 
wide-open mouth of the can allows 
the aromas from their beers to reach 
your nose, giving you that full craft 

beer drinking experience without 
the need for a glass. 

 But as Sim tells us, it takes 
more than a nice can to 

survive in craft beer: 
“We believe that you 
need to continually 
be creative in order 
to sustain any 
growth as the craft 

beer industry is so 
competitive.”

Luckily for 
London 
Beer 
Factory, 
they 
seem 
to be a 
creative 

bunch 
with a 

pretty open 
method to 
coming up 

with new 
recipes.

 “Normally, 
we will close 

our eyes and 
click our heels 
together 
three times, 
and see what 
happens,” 

jokes Sim. “It’s 
great at London 

Beer Factory. Everyone is always 
throwing out ideas for beers. It 
usually comes from eating and 
drinking and a flavour stands out 
and you want to get that in a beer. I 
think Fruit Loop, our Mango Cream 
Ale, was thought up when Riccardo, 
one of the brewers, was going 
through a stage of loving Soleros.”
 When asked what new brews 
were in the pipeline, Sim cried: 
“Where do I start?” Luckily for us, 
though, he started by telling us 
that a double version of Beyond the 
Pale was on the horizon as well as 
some collaborations (with Tap Social 
Movement and Doctor Gabs). “Oh, 
and we might have been putting a 
few bits and bobs into wine barrels 
recently,” he finished. 
 It’s plain to see that this open 
nature to exploring flavours is 
leading to some of the London beer 
scene’s coolest, most original brews. 
Alongside their core range of five 
beers – Beyond the Pale, Sayers 
Stout, London Bohemia Lager, 
Chelsea Blonde and Paxton IPA – sits 
an ever-expanding library of small-
batch seasonal, experimental and 
pilot brews.
 Take their Beer for Faye Wong 
for example; a 5.3% schwarzbier 
brewed with porcini and shiitake 
mushrooms, it’s one of the most 
unique brews we’ve ever featured. 
 “We sat down with Master Chef 
winner Tim Anderson and chatted 
about pairing a beer with a dish for 
his restaurant Nanban. Mushrooms 
featured in the dish so we looked 
at doing a schwarzbier with lots of 
porcini and shiitake mushroom.
 “We added the shrooms in during 
the boil then in the FVs. We were a 
bit nervous at a few points during 
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the brew but, once the lagering took 
hold, it all came together. It has this 
rich, earthy, chocolate taste that 
leaves people wondering how they 
will tell their mates that they have 
fallen for Faye Wong.”
 Faye Wong is the Chinese 
singer-songwriter and actress 
who is immortalised on cans of 
this inimitable brew. London 
Beer Factory’s slogan “Beer With 
Character” should be taken far more 
literally than you would first think. 
 According to Sim: “Beer with 
Character for us means, in beer 
terms, making beer people will 
recognise with their eyes closed, 
full of flavour and aromas, creating 
individual beers with their own 
personality who work well as a 
collection. We have great artists 
working with us in Phillip Harris and 
Deer Skinn whom bring the beers to 
life and every one has a story behind 
it.”
 Their Sayers Stout, for instance, 
is named after Tom Sayers, a 19th 
century, bare-knuckle prize fighter. 
His most famous match, against 
American champion John Heenan, 
was widely considered boxing’s first 
World Championship. It ended in 
chaos when spectators invaded the 
ring, forcing the referee to declare 
a draw. It’s a great little piece of 
history and an even greater, big 
beer.
 “We love our Sayers Stout,” 
exclaims Cotton. “You don’t see 
many sessionable 4.5% Stouts 
around at the moment as people 
want them as heavy and big as 
possible. Well we wanted to have 
a few pints of stout so Sayers 
still has great chocolate coffee 
characteristics but goes down easier 

than a premier league football 
player.”
 All Night Long, on the other 
hand, is less entrenched in 
London history. Its character, 
emblazoned 
on the 
can, bears 
a striking 
resemblance 
to a certain 
American 
singer while 
Sim promises 
it’ll leave you 
“dancing on the 
ceiling.”
 And while these 
characters certainly 
bring London Beer 
Factory’s brews to life, 
none are more important 
than those working hard 
at the brewery. Sim 
warns: “At LBF, we have 
a few real characters 
working. Hopefully it’s 
not something in the 
water otherwise you’re all 
going to be a little more weird!”
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Though not the most dignified way to cook a bird, beer can chicken is an amazing way to combine 
two of the world’s greatest inventions - beer and barbeque food. Steam from the beer adds loads of 

moisture to the dish while subtly imbuing the meat with its flavours, ensuring juicy, tasty chicken 
every time. Definitely worth trying if you’re breaking out the barbeque over the summer, beer can 

chicken can also be cooked in the oven!

Ingredients

1.8kg whole chicken
3 tbsp oil
330ml can of beer

For the seasoning rub:
1 tbsp spicy paprika
1 tbsp brown sugar
1 tsp cayenne pepper
2 tsp thyme
2 tsp salt
2 tsp pepper

Method

Light a lidded barbecue, let the flames die down and the coals 
turn white. 

To make the seasoning rub, mix all the ingredients together in a 
bowl. Drizzle the chicken with oil, then sprinkle over the rub and 
massage it in. Make sure you get into all the nooks and crannies!

Use a can opener to remove the whole top from a can of beer (or 
rip the lip off a London Beer Factory 360 can!) and pour half into a 
glass - you’ve earned it! Pop the chicken, cavity first, onto the can. 
Stand the chicken and can upright on the barbecue grill, close 
the lid and cook for 1 hour and 20 minutes, until the chicken is 
browned and the meat is tender. To check it is fully cooked, the 
juices should run clear.

Remove from the barbecue, cover with foil and leave to rest for 
20 minutes before carving.

To cook in oven: Place the chicken on a baking tray at the bottom 
of a preheated oven at 200C and follow the same cooking time.

BEER CAN
CHICKEN





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

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



Tasting notes: An aroma as refreshing as a fresh 
sea breeze, with a sharp sherbet sweetness 
backed up by lemon rind and pine needles. 
Flavour starts warm with a hint of of spice and 
gives way to a smooth, long floral finish.

Botanicals:  Juniper, angelica, borage flower, 
Ramanas Rose, Burnet Rose, calamondin fruit, 
bere barley.

Perfect serve: Pour yourself a gin and tonic but 
be sure to garnish it with orange peel, it really 
brings out the citrus notes in the gin.

Kirkjuvagr means “Church Bay” in Old Norse. Back 
when Orkney was emerging as a seat of power 
in the Viking Empire, the Norsemen would sail 
their longships into Kirkjuvagr, which over the 
centuries grew into the islands’ capital, Kirkwall.

In name, Kirkjuvagr Orkney Gin reflects the rich 
history of the islands and the boldness of those 
ancient seafarers. In character though, it’s utterly 
contemporary and has been crafted with the 
modern, discerning gin enthusiast in mind.

It is, quite simply, unmistakably Orcadian.

KIRKJUVAGR
ORKNEY GIN
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Tasting notes: Rose petals are the most 
prominent botanical on the nose with sweet, 
warm juniper coming in at a close second. To 
taste, more rose with a subtle hint of orange 
and lemon before sweetness moves in from the 
liquorice.

Botanicals: Juniper, coriander seeds, orange 
peel, lemon peel, liquorice root, rose petals and 
purple heather flowers.

Perfect serve: In a chilled champagne flute add 
one shot of Heather Rose, top up with chilled 
tonic water for the pinkest blush. No garnish or 
ice required.

Strathearn’s Heather Rose is produced in a two 
stage process, the first being vapour infusion 
using a 500 litre pot still with a botanical basket.  
Once distilled, this base gin is compounded 
with additional delicate botanicals to add more 
flavour and colour.

Heather Rose is a celebration gin, ideal as an 
aperitif, for a special occasion or as an everyday 
treat. Its beautiful mahogany colour hides a 
magical secret which can be seen with the 
addition of tonic. With its combination of rose 
and heather it takes on a Prosecco character. The 
colour of the gin changes to a delicate pink when 
topped up with tonic. 

STRATHEARN 
HEATHER 
ROSE
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Tasting notes: Gentle spice and lemon citrus on 
the nose, the citrus presence is even more robust 
on the palate with an abundance of lemon and 
grapefruit, and a beautiful touch of lime. In the 
background, a hint of the star anise adds depth 
and character to the gin.

Botanicals: Juniper, coriander seeds, orange 
peel, lemon peel, liquorice root, star anise, 
grapefruit peel, kaffir lime leaves.

Perfect serve: Tall glass filled with ice, pour 
over a shot of Citrus Gin and top up with tonic. 
Garnish with a wedge of pink grapefruit for the 
perfect refreshing long G&T.

Similar to Strathearn’s Heather Rose, their Citrus 
Gin is produced in that same two stage process. 
First, vapour infusion using a 500 litre pot still 
with botanical basket before the base gin is 
compounded with additional delicate botanicals.

Citrus Gin is a new style gin with added elements 
of zest, herbs and spices combining a hint of 
Italian lemons and Spanish grapefruit with a 
suggestion of kaffir lime leaves and star anise. 
This gin was very much designed as a mixology 
gin, perfect in cocktails or long mixes. The added 
botanicals give it a flavour profile that allows 
you to be creative with the introduction of bold 
flavours to your drinks.

STRATHEARN 
CITRUS

VISIT FLAVOURLY.COM FLAVOURLY MAGAZINE 29

ISSUE FIVE



Don’t let it be understated; Orkney is one 
of the jewels in Scotland’s island crown. 
This windswept, gorgeous, ancient 

location draws in visitors from around the world, 
capturing guests with a mystic romanticism that 
echoes through its famously treeless fields and 
Neolithic structures, flowing down into its towns 
and people, even weaving its way through 
their light, endearing island accents. You’d be 
forgiven for forgetting you were in Scotland. 
That’s because it is somewhat different.
What sets Orkney apart from the rest of 
Scotland is its proud Norse influence and 
heritage. Somewhere between 500 AD and the 
turn of the first millennium, Vikings landed on 
Orcadian shores, one suspects, with the fairy 
tale bravado of crashing lightning, swinging 
axes and heavily braided beards. Used as a 

KIRKJUVAGR:
VIKING SPIRIT
A PERFECT BLEND OF SCOTTISH 
AND NORSE HISTORY...
WORDS: Cameron Willis
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tactical outpost for their future sieges on the 
Scottish and Irish mainlands, Orkney shares 
a cultural bond and past with such stunning 
island luminaries as the Faroes and Iceland, and 
by the end of the 13th century it even fell under 
the jurisdiction of Norway. That Nordic influence 
can still be heard in the names of some of its 
people today; Thorfinn, Magnus, Rognvald and 
Erlend remain common surnames on the island.
 So, to take on the ambitious task of crafting a 
gin that would capture this proud Norse island’s 
tradition whilst being as straw-stirringly unique 
as the place itself would be no mean feat. But 
just like their Viking ancestors, the Orcadians of 
today have never been ones to step down from 
a challenge.

 “My wife, Aly and I started Orkney Distilling 
Limited in February last year. We were gin 
drinkers and had long said that we thought that 
a really high quality, nicely branded gin was 
notably absent from the plethora of fantastic 
food and drink from Orkney”, says proud 
Orcadian and Orkney Distilling founder Stephen 
Kemp. “We wanted our brand to be really closely 
linked to the place we all come from, and to our 
Norse heritage. The town, Kirkwall where we 
are from, started out as Kirkjuvagr when Orkney 
was a seat of Norse power.”
 Kirkjuvagr (pronounced kirk-u-vaar) is the 
flagship gin of Orkney Distilling Limited. It 
means the “Church Bay”, immediately drawing 
up visions of a Scandinavian sailor of yore 
describing it to another as they passed through, 
simply, as the bay with a church. Kirkjuvagr was 

A really high quality, nicely 
branded gin was notably absent 
from the plethora of fantastic 
food and drink from Orkney.

“



released in August 2016 and the success of 
the gin has lead onto the establishment of the 
wider Orkney Distilling Limited. 
 The organisation is distinctly Orcadian. Kerry 
Cooper, Colin Keldie and Dave Flanagan, all 
locals, are the company designer, photographer 
and copywriter respectively, and they work 
closely with Startpoint Media for online content, 
who are also based in Kirkwall. Like the Vikings 
before them, they’ve used trusty locals as their 
crew, but beyond just the native connection, it’s 
the local nature of their ingredients that draws 
the most intrigue. With the University of the 
Highlands and Islands (UHI) Agronomy Institute 
on their doorstep at Orkney College, they’ve 
not only expanded their contacts in the food 
and drink industry, but they’ve established their 
own botanical garden that is now bearing fruit. 
Namely, that of wild celery angelica.
 “The angelica is key for us and was grown 
from seed at the UHI site overlooking Kirkwall 
Bay,” explains Stephen. “The seed came from 
the village of Pierowall on the island of Westray. 

Westray was a landing point for sailors coming 
from the North due to its position on Orkney’s 
north-west periphery. The angelica found there 
occurs here in Orkney (Westray) and in Iceland, 
Faroes and Norway (but not elsewhere in the 
British Isles). For us to be able to use this within 
our distillation is fantastic, and offers a really 
important connection to our 1000-year-old 
Viking heritage.”
 The UHI Agronomy Institute, in conjunction 
with their Centre for Nordic Studies established 
that Faroese sailors took the plant to Orkney 
centuries ago, having previously been taken 
to the Faroes by Norsemen. It adds an extra 
element to the Viking and Nordic theme of the 
distillery and gin, going beyond just marketing, 
and stepping into line with the surroundings 
of their medieval Norwegian town Kirkwall and 
its famous Earl’s Palace and 900-year-old St. 
Magnus Cathedral. 
 The gin itself aims to bring together the 
notorious surrounding oceans, Nordic history 
and consequentially the thunderous campaign 
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of the Vikings, and combine all of that poetic 
Viking spirit into the spirit in the bottle. 
“Unmistakably Orcadian,” the gin is reminiscent 
of sherbet, lemons and pine, with a freshness 
drawing comparisons to the local sea breeze. 
It starts hard and warm, much like the thrust 
of a Viking axe, but it finishes with the delicacy 
of the Islander’s accents, an adventurous spice, 
and a long, floral finish. Be it straight, with apple, 
tonic, or soda, serve with a twist of orange 
peel to accentuate the citrus, floral notes of 
Kirkjuvagr.
 Kirkjuvagr has been a welcome and 
successful first attempt at distilling from the 
ambitious Orcadians, and how well their clear 
Viking-inspired spirit has been received has 
encouraged another botanic creation. Arkh-
Angell is a special edition “storm strength” 
57% ABV tribute to the Orcadian seafarers and 
fishermen, with links even closer to home.
 “[Arkh-Angell] has a poignant link to Aly’s 
fishing heritage. Her late Father’s fishing boat 
was the Arkh-Angell, and both he and the vessel 
were very well known within the Scottish fishing 

community,” said Stephen. “Aly’s Father was also 
from Westray, and the Angelica Archangelica 
plant that is grown by the Agronomy Institute 
for us was taken from Westray from seed. This 
beautiful coincidence inspired us to create a 
product as a tribute both to him, and Orcadian 
seafarers. “
 With the superstructure of their visitor 
experience being erected this month, Orkney 
Distilling have hopes of welcoming visitors 
through their hallways early next year. For 
the many tourists visiting the island, expect 
the work of Orkney Distilling not to go 
unrecognised between the wealth of stunning 
scenery and enchanting Nordic history. 
 With so much to see and do in Orkney, these 
proud, local distillers have managed to capture 
the soul, heart and spirit of the place inside their 
gin. If Orkney is one of the jewels in Scotland’s 
island crown, one suspects this rare gin will go 
on to be one of the biggest jewels in Orkney’s. 
And even if you don’t agree, try telling a Viking 
that…



Kirkjuvagr 
Martini
Ingredients:

50ml Kirkjuvagr Gin
15ml dry vermouth
Zest of orange

Method:

Pour gin and dry vermouth in 
a cocktail shaker with ice. Stir 
well, then strain into chilled 
martini glass. Zest the orange 
and garnish by twisting it in a 
perfect spiral.

Bramble 
Rose
Ingredients:

50ml Heather Rose Gin
30ml lemon juice
15ml cane sugar syrup
15ml crème de mure

Method:

Shake first 4 ingredients over 
ice, then strain into a rocks 
glass of crushed ice. Drizzle 
the crème de mure slowly over 
the top to create a ripple effect. 
Garnish with bramble and mint 
or lemon.

Gin and
Grapefruit
Ingredients:

50ml Strathearn Citrus Gin
25ml rosemary gomme syrup
25ml grapefruit juice
Soda water

Method:

Decorate rim of glass with cane 
sugar and salt. In a shaker 
filled with ice, combine gin, 
syrup and juice, and shake.
Strain into glass with ice. Top 
with soda and garnish with a 
wedge of grapefruit and a sprig 
of rosemary.

MIX IT UP
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When Flavourly CEO David Moore 
met Kurt and Pan from China’s 
leading craft brewer PandaBrew in 

Beijing last year, the obvious next step was for 
them come to Edinburgh – the second home 
of the pandas! 
 PandaBrew head brewer Jeng-Ing Chen was 
trained in the art of brewing at the International 
Centre for Brewing and Distilling at Heriot-Watt 
so returned to Scotland’s capital to brew a 
special collaboration beer with former classmate 
Craig Scotland of Stewart Brewing. The result 
was Flying Panda and Chen’s love of whisky was 
a big inspiration for the beer’s recipe.
 “Basically, we have done a re-working of a 
traditional Scottish 70/- recipe. But Chen is a 
big whisky fan, so our home brews sometimes 

included peated malt. We’ve gone back to that 
idea, but Flying Panda has also got rye in it, for 
some added spice,” Scotland said at the time. 
Chen’s love of whisky has gone into more than 
this one beer though.
 While in Edinburgh, over a few craft beers 
(naturally) and a bite to eat at Harry’s Bar with 
Charlie MacLean, the world’s leading whisky 
writer, the idea for PandaBrew to open a whisky 
bar was born. Unlike many ideas that form over 
a few beers, though, Charles’ Whisky Bar opened 
in Beijing on June 19th 2017, less than a year 
later.
 We love it when a plan comes together. And 
speaking of plans, watch this space for some 
PandaBrew exclusives with Flavourly later this 
year…

Charles’ Whisky Bar
opens in beijing
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5. Whitley Neill Gin
Whitley Neill is taking the craft gin 
scene by storm and it is not hard to see 
why; this unique spirit blends legacy 
with unique African botanicals and a 
thirst for adventure.

2. To Øl Sur Mosaic
We love To Øl’s sour mashed, dry 
hopped pale ale ‘Sur’ series and we 
love Mosaic hops; so it’s only natural 
that we absolutely adore this crisp, 
tart, citric brew. 

3. Auchentoshan American Oak
Like all Auchentoshan, American Oak 
is a really versatile Single Malt. It works 
wonders as an Auchentoshan & Ale 
and is happy to stand on its own neat 
or over ice.

6. Glen Scotia Double Cask
Matured in the finest first fill bourbon 
barrels before being finished for up 
to twelve months in Pedro Ximenez 
sherry casks, this classic Campbeltown 
malt is something special.

4. Nørrebro Pisner
We had a tasting session of this beauty 
in the office a few weeks ago and, 
don’t worry, it doesn’t taste like pee! 
This is a top class pilsner - crisp and 
refreshing with a light sweetness.

1. Poppels WIPA
After wowing the craft beer club 
community, Poppels range goes 
even deeper with this Wheat IPA that 
combines Mosaic hops with classic 
saison yeast.

A few of our favourite drinks...
Who needs bright copper kettles and warm woolen mittens when you can have these? With our bottleshop on the 
horizon, a whole new world of drinks discovery online is about to open up. Choosing from such a wide range is 
going to be a daunting task, so these are a few of our favourite drinks.

654

321
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We hope you enjoyed reading Issue Five of the Flavourly magazine. Most importantly, though, we 
hope you enjoy drinking those crafty cans or delicious gins!

Flavourly will be back again next month with more amazing beers and an incredible gin line-up 
you won’t want to miss. And, of course, the Flavourly magazine will be there to guide you through 
it all.

See you next month!

Thanks 
for 
reading!



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

THE CRAFT GIN DISCOVERY CLUB


