
Pirate Life Pale Ale

FEBRUARY 2016 TASTING NOTES

Description:

While hops are central again here, they're less of the leap out the can / glass 
variety and more of the sort that are happy to join arms with the rich maltiness 
of the beer. They're deeper and danker than those found in the Throwback or 
IIPA, with some of that pine forest floor character you expect from old school 

West Coast hops alongside the citrus elements. There's something herbal there too 
and a hearty bitterness to wrap things up. 5.4% / 50 IBU.

FFood pairing: Charcoal grilled steak OR Zucchini and pasta bake.

4 Pines Kolsch

Description:

Light straw in colour. Aromas of lemon/lime prelude a light malty palate. Finishing 
crisp and clean showing hints of spice and citrus. This is the beer you want to enjoy 
sitting on the balcony at sunset, getting your palate ready for the night of fine craft 

beer. 22 IBU / 4.6% ABV.

Food pairing suggestions: Egg and bacon Aussie pizza OR salt and pepper calamari.

Nail Golden Red Ale

Description:

This American bad boy is full of US Citra hops and plenty of malt. Originally 
appearing as Brew Log Collection #4 (reserved for one off seasonal releases by 
Nail) but was too good brew just once. American inspired, bursting with floral 
and citrus hops and balanced by caramel notes from speciality malts. This 

American Red Ale tips in at ABV: 6.0% ~50 IBU.

Food pairing: Lamb burger with harissa mayo or paprika spicy beef goulash.

2 Birds Taco Witbier

Description:

Two Birds Taco is brewed using ale and wheat malts, with an addition of flaked corn. 
Citra and Amarillo hops contribute citrus and fruity characters, which complement the 
additions of coriander leaf and fresh lime peel. The beer pours a hazy shade of pale 
and we use a clean, ale yeast to allow the fresh flavours to shine. 5.2% ABV, 28 IBU.

Food pairing: Papaya and prawn salad.


