
PARAGON 2018

Our Barley Wine is the most special beer
we make, being produced only once every year. It’s a blend of different bourbon barrel-
aged vintages that have spent at least one year in wood. We blend the different barrels,
and add a bit of freshly brewed Barley Wine to obtain the best possible version.
This year, the Barley Wine was brewed using a double-boil technique in which we
evaporate the beer to a high concentration of sugar, add water back to the wort, and
then boil it down again to increase Maillard reaction processes and build up some
intense caramelization. We went easy on the hops to allow the malt and bourbon
characteristics inherited from the barrels to be the champions of this beer.
The aromas and flavours are intense, and should be enjoyed slowly by serving at room
temperature to allow even more layered nuances to shine through and add to the
beautiful complexity of this beer. We hope you enjoy this as much as we do.

Ingredients
Malts: Munich, Caramel, chocolate
Hops: Styrian Goldings
Yeast: Ale

ABV 13,5% IBU 40 OG 29P
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Packaging
33 CL CANS
20 L KEY KEG

Best before 9 months, 10 years

Appearance
Dark red / brown. Tan head with copper
laces

Aroma
Dried fruits (figs, prune, raisins), caramel,
oak, bourbon, molasses, vanilla, coconut and
more

Flavour
Similar to aroma. Caramel, dark fruits, sweet
oak and bourbon

Body
Intense but not overly, powerful and sweet
but not cloying. Balanced
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