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Lovibonds Henley Amber 
Pale Ale – 3.4% abv 

  
The Beer 

Henley has long been known for a great 
pint and this 3.4% session ale is no 
exception.  We use Maris Otter as the base 
malt with a special blend of roasted malts 
to give this low gravity pale ale a complex 
malt profile.  To balance the sweetness 
from the malt we add generous quantities 
of 3 English hop varieties (Fuggles, 
Goldings and Challenger), giving this ale 
exceptional hop flavour and bitterness. 

Packaged in 33cl bottles and 19l kegs. 

Tasting Note  

The amber coloured ale has a good 
balance of juicy malt and hop character on 
the nose.  The flavour finishes with a 
balance of bitterness from roasted barley, 
leading to a long clean bitterness of 
English hops.  
 
Serving Suggestion 
 
Bitterness and the full-bodied nature of 
this beer can be paired well with suitably 
full-bodied dishes.  Can stand up to strong 
flavours of most beef dishes and can help 
enhance the spiciness in spiced dishes. 

Technical Detail    

Original Gravity:  1.034 (8.5 Plato) 
Final Gravity:  1.008 (2.1 Plato) 
International Bitterness Units:  34 
Colour:  8 SRM/Lovibond (16 EBC) 
 

 

 


