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MARCH 2016 TASTING NOTES

Description:

Pedlars Pale was inspired by the colourful fresh produce in Melbourne’s bustling 
markets, so it should be no surprise that it’s a fruity, hop driven ale. A simpler malt 
profile gives balance to the beer, supporting and showcasing the distinct hop profile. 
‘Dry hops’ are added after fermentation and impart resinous and fruity character to the 

beer with hints of passionfruit and pineapple.

Food pairing: Chicken tacos with Mexican spices

Edge Brewing Project - Cool Hops Lager

Description:

Clear amber in the glass with light carbonation and a thick lingering head. There is a 
strong citrus and caramel aroma that remind me of sweet marmalade. The flavour is 
hoppy with grapefruit, tropical fruits and caramel. It finishes with a moderate 

bitterness and notes of hay. True to style, this lager finishes clean and crisp, but has 
some amazing flavours that work well in this beer.

Food pairing: Lamb kebab or Eggplant ragu

Feral Brewing Company - Karma Citra India Black Ale

Description:

A relatively new beer style sees a high proportion of dark malt combined with 
resinous new world hops and results in a beer with chocolate overtones in the 
flavour and then showcases the tropical fruit character of the hop variety citra.

Food pairing: Spicy beef goulash or soft blue cheese

Feral Brewing Company - Hop Hog American IPA

Description:

Hop Hog is an American style India Pale Ale. With added heavy dose of American 
Hops during both the boil and late in the fermenting stage giving Hop Hog a 
strong pine needle and citrus aroma, followed by an aggressive bitterness and a 

dry finish. Undoubtedly one of Australia’s best conversion beers for anyone looking to 
introduce their mates to the craft side of life.

Food pairing: Mushroom risotto or Grilled Prawns


