LERVIG

IT'S NOT ME, IT'S YOU

Verdant are one of the best at IPAs in the
UK, they don’t make a lot of beer due to capacity so we made a huge batch of it here at
the giant brewhouse. We kept things simple except for one aspect, which is new to both
of us, we made this a Gluten free version of a DDH IPA, so we used the enzymes to get
rid of these gluten proteins 5thus eliminating the allergic reaction for those with Celiac
disease. The one effect Im curious about is if the magic Haze we all love these days will
be gone. Since the beer is still maturing as | write this we wont know til its done.

Brewed with Citra; Cryo Simoce and Azacca hops this will still pack a juicy punch to you
even if you love the glutens.

WATER, WHEAT MALT, BARLEY MALT,

Ingresests HOPS, YEAST.
ABV 6.5% IBU 5,2 0G 14,9
e 50 CL BOTTLE

20 L KEY KEG

Best before 9 months


https://lervig.no/wp-content/uploads/2020/06/its-not-me-its-you-tapsign.png

Appearance
Aroma
Flavour

Body

its not me its you brewsheet

HAZY NOT HAZY PALE YELLOW
FRUITY CITRUS TROPICAL HOPS
HOPS, CITRUS AND TROPICAL FRUITS

EASY TO DRINK SLIGHT BITTER AND LOTS
OF FLAVORS


https://lervig.no/wp-content/uploads/2020/06/its-not-me-its-you-brewsheet.pdf

