Lovibonds Dark Reserve
Whisky Barrel Aged Porter — 7.4% abv

The Beer

This beer is an extreme version of our
Henley Dark recipe which is a complex

blend of 7 different malted barleys,

including one that we hand smoke with
beech wood on a Weber barbeque. We
added more pale malt to make it stronger
and after fermentation we dropped it into
wet whisky casks in our Henley cellar,

aging for 6 months.

This extended aging on the wood added to
the complexity of this beer, yielding typical

whisky notes and wood character from thg
barrels.

Each 75cl bottle is hand dipped in wax.
Tasting Note

Luscious brown colour with vanilla anc
toffee aroma on the nose. The flavour is
good blend of brewers and whisky ma
with some tannins and tart notes coming
from the length of time on the wood.

Serving Suggestion

Serve at cellar temperature in a Lovibonds
half pint glass. The complex flavours in
this beer can stand up to most rich flavoured
foods and bitter sweet chocolate dishes.

Technical Detalil

Original Gravity: 1.080 (19.3 Plato)
Final Gravity: 1.024 (6.1 Plato)
International Bitterness Units: 86
Colour: 37 SRM/Lovibond (73 EBC)
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