Brewing has forever pushed the houndaries of
technology. At Thornbridge, we found a way to use it
to harness our passion for great flavoured beer.

This means no pasteurisation or filtration. No stealing
of delicate flavour and aroma molecules. This is Craft
Beer as it should be. A complex combination of all
that makes beer great.

morwsxios - BR ACIA

Rich Dark Ale 10%

Bracia’s use of malts, roasted barley and hops
produce a unique beer, generously infused with
dark and bitter chestnut honey sourced from
Beekeeper Onelia Pin in the Alpine foothills

of North East Italy. Aromas of chestnut honey,
cappuccino, white chocolate, dark fruits and
vibrant fresh peel. The mouthfeel is velvety and
rich, with notes of coffee,

chocolate, liquorice and
hazelnuts with warming alcohol,
cocoa and a little peat to finish.

Hops: Target, Pioneer,
Hallertau Northern Brewer and
Sorachi Ace

Malts: Maris Otter, Brown, Ml

INNOVATION = ===
PASSION
KNOWLEDGE

Thornbridge Brewery is a collaboration of
innovation, passion and knowledge. Our brewers
come with a variety of experience but all share
the same desire to make great beers. Using the
flavours of the land their aim is to put the art
back into the science they were taught.

www.thornbridgebrewery.co.uk
Telephone 01629 641000 @ v





