
 
    

      Beer  Beards and Guts Society 

      Brewed at  Little Ale Cart, Sheffield 

   Brewed on  27th March 2011    Gyle  LAC12A 

           OG - FG  1052.3° / 1013.7°   ABV   5.02% 
      Colour  5.5 EBC 
    Bitterness  120.1 IBU 

      Grain Bill  Muntons low-colour Maris Otter  

  Other stuff  Muntons Wheat Malt 

Bittering hop  Citra Mash/Sparge/First Wort hop,  

     Columbus copper hop 
  Flavour hop  Citra 

     Aroma hop  Citra / Chinook 

         Dry hop  Chinook 

       Yeast  LAC’s own strain 

               Gen   This is our first large-scale use of 

the glorious Citra hop and we hope to have 
created something rather special!  Mashed 
hotter than normal, this brew has a sweet malty 
body with masses of mellow bitterness and a 
huge fruity Citra flavour tempered with a 
touch of Chinook grapefruit!  It’s named after 
our good friends at the Campaign for Real Ale… 
 

 



 


