M
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lways lock farward to travelling 1o
& different city far the Beers2 bottle

ares: a new place to explore, naw

breweries to try, and a change of scene.
month's, however, was in one of

rmy favaurite bars in the city | live in,

but it was just as much fun, Qur editer
Richard was there to take photos, and
acouple of the Beers2/Ferment staff
attended as wall, so the ewaning had

aslightly different vibe to usual, butit
was an absolutely lovely 1

.
This time round we were at Fisrce
Bar in Edinburgh’s city centre; ru
by Aberdeen's Fierce Bee
of the best tapraoms in the area,
both because of its beer selection
and because of its friendly staff. We

it's ene

started the evening with a half of
‘Dealer’s Choice’ from Fierce's core
range, while we all got settled and
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introduced ourselves. Since some

of us already knew each other the
conversation flowed very easily, and |
had to pinch mysslf to remind mysslf |
was supposed to be hosting!

ly excused myself to get the

I
first proper beer of the evening - the
delicious Lucy Goes North hazy pale
ale, which is brewed for South African

brewary Davil's Peak at Fisrca in

Aberdeen. This partnership came to be
in autumn 2021, as Devil's Peak wanted

BOTTLE SHARE

to bring its beers to the UK and
Europe but didn't want to compromise
on freshness ar quality. The brewery
chose a select few of its best beers to
brew at Fierce, which | tried when they
were released and absolutely loved
them, S0, | thaught the NEIPA-style
juicy and hoppy Luey Goes Nerth
i

weuld be a great beer to officially start

the evening with. It want down very
well with the group, with some divide
on the perceived bitterness of the
beer - lain said ha thought it was quite
bitter, but because it's hazy and juicy
and a bit dry, he actually reslly enjoyed
it, despite not uswally being a fan of
the style, Duncan commented that
the bitterness put him off it a bit, but
Rebyn didn't find it particularly bitter
at all and naither did |, but | could see
where they were coming from).

Lucy Goes Morth was very quaffable
0 we swiftly moved on 1o Fierce's BIPA
- ene of my faveurite styles of beer, but
ona which is Fairly inconsistant in my
experience. Some beers seem more

hoppy porter, and some seem
htly roasty IPA, so it’s
astyle | like to try whenever | get the

mare like a sl

chance because it varies 5o much, and

| thought it would be a good cheice to
incite discussion among the group. We
all had loads af great chat about this
BIPA and the style in general, which i |
catalogued here would take up the rest
of my word eount, so | will summarise.
lain and Duncan were surprised by
how hoppy and easy-drinking it was,
congidering how rich and dark it
Ioaked and how roasty and berry-ish

it smelled. Adele thought it tasted like
heppy cold-brew coffee, and that it was

the perfect middle ground between a
dark beer and an IPA since she doesa't
cften like dark beers. | loved hearing
averyone's different take on it, and
also loved the beer myself since the
dark malts give the classic IPA amore.
warming fael perfect for winter,

Mext up we had local brawery
Mosrwake's collabaration with Fierce -
a lovely. spicy, hoppy Rye IPA which | am
nat ashamed to admit | sank quite a few
pints of in a row when it was released

last manth. Robyn got cherry and
almond notes on the nose initially, and
said she really enjoyed it, and lain said
that as someone who doesn't usually
like |PAs and prefers darker beers he
thought it was really good and would
drink it again. & win all-reund!

The penultimate beer was from
ene of the most exciting breweries in
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Scatland right now, Holy Goat, whose
focus is on mixed and spontaneausly

fermented b, nd barrel
chose Blood Eagle as our next drink

geing. |

for a couple of reasons - one, | love
the brewery and | thi

k everything
they've made so far since they
aunched at the beginning of 2021 has

been phenomenal, and also because

t would be a great sague betwaen
the pravious beer and the final beer
(nae spollers). Blood Eagle is & cross
betwesn a Flanders Red-styls als

and B

a pertion of twa-ye

sh strong ale, blended with

old seur ami

ale which was aged in Rye whisky
barrels, and left to rest on a huge load
of plums that were harvested near the
browory, soma of which ware smoked
using red wine osh staves. What a
whopper of a beer! Unsu ingly, it

went down very well with the whole

group, with a few people commenting
that it was their favourite beer of the

evening, and excitedly asking to see
the bottle. Even Duncan, who as a rule
doesn't like sour beer, enjoyed it and a
few pecple agreed that it wes a good
palats cleanser from the previous hop
forward, fuller-bodied beers.

And then we came te our final beer
GF the wvering; arid would it réally be
a Beers2 bottle share if | didn't pick
something special, dark, heavy-going.
and full of comph? The second | gat ta
the Fierce bar | noticed they had the
brawery's new Heavy on the Bourben,
a barrakaged Wae Heavy brewed in
collaboration with Fallen Brawery in
Stirling, on draught - and who am | to say

no to Scottish beer style?
This one, in my apinion, was fantastic
as the bourbon notes from the barral-
ageing come through really strongly,
making

slightly sharp and quite
boeay, in contrast te the beer's natural

maltiness and richness. Mast of the
group enjoyed the beer, but a couple of
people unfortunately didn't like bourbon,
20 this was not the beer for them.

Thase of us who liked it appreciated its
warming, toffee, nutty, fruit cake notes,
and supped it slowly as we finished our
conversations and got ready to head off
into the cold, rainy streets of Edinburgh
to make our way home.

FERMENT MAGAZINE




