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mmmmmm.......craft beer..

Eagle Bay Brewing Co's beers are made with fresh rainwater, malted barley, yeast and hops... only. We do not
add any preservatives or nasty stuff to our beers. All our beers are served at 2°C straight from our tanks in the
brewery to your glass. Our beers take their names from the style of beer that they are based on. They are not
meant to be perfect examples of each style, rather our interpretation of that style. Life Is short, drink craft beer.

RECOMMENDED TASTING ORDER

1. Kolsch (4.7%)

Kolsch is a local speciality beer from the city of Cologne in Germany where it was first brewed in the early 1900’s. It is a top-
fermented, cold conditioned ale,

If you are going to try a few beers, the light and bright Kolsch is a good place to start. Our Kolsch is a thirst quencher, and a
perennial favourite of our Eagle Bay range. It is bright golden-straw in colour with subtle hoppiness and clean, crisp bitterness.

Try a Kolsch if you like Becks or Heineken or Australian Lagers (such as Little Creatures Pilsner, and those by Tocheys, Hahn and

Cascade Breweries).

2. Vienna Lager (4.9%)

Vienna is a Bavarian style lager that takes its name from the city where it was first brewed by Anton Dreher in 1841 at the dawn

of the modern lager age.

Lagers are bottom fermented, meaning the yeast falls to the bottom of the tank, rather than floats on the top (as with ales).
Fermentation occurs at cooler temperatures (about 10°C), and lagers are usually matured for a few weeks longer than ales (in
craft breweries). The term ‘lager’ comes from the German word ‘lagern’ which means ‘to store’, this refers to how lagers were
stored in underground ‘lagering’ caves that were cooled with ice to keep the beer fresh (refrigeration hadn’t been invented yet).

Our Vienna Lager is clean and crisp, golden in colour, it has medium body and slight malt sweetness with balancing bitterness. If
you like European lagers like Budvar, Weihenstephan Lager and Lowenbrau or Australian examples like James Squire’s Golden
Ale, it is highly likely that you will enjoy Eagle Bay Brewing Co's Vienna Lager.

super fresh beer now available take-away. all brewed and bottled onsite in eagle bay, wa.
kolsch, pale ale & mild ale now available in six packs $22 + cartons $65.
twao litre growlers now available $15 + refill with two litres of any of our draught beers for 520 / $10 per litre.
brewed naturally, full flavoured, no short cuts.
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3. Mild Ale (3.5%)

Our mid-strength beer is based on this old English style, which originated in Britain in the 17" Century or earlier. Mild Ale is also
known as English Mild or Dark Mild. Back in the days before refrigeration, the term ‘mild’ used to refer to a young beer, as
opposed to an aged beer. In more recent times, 'mild’ has been interpreted as meaning “mildly hopped”. Traditionally, Mild Ale
is served at room temperature, but don't worry, ours is served cold.

Our Mild Ale is malt driven, moderately hopped and rich amber in colour. Try a Mild Ale if you like Little Creatures Rogers,
Coopers Mild or Timothy Taylor's Landlord {UK).

4, “Single Batch” Cacao Cabana (5.5%)

Eagle Bay Brewing Co collaborated with the brewers from the Monk Brewery and Kitchen in Fremantle to brew this special single
batch for the “Great Australasian Beer SpecTAPular” recently held in Melbourne as part of Good Beer Week. The Great
Australasian Beer SpecTAPular is not your average beer festival; it requires brewers to brew something unigue and special that
has never been done before, which allows brewers to throw off the shackles of convention and results is some very interesting
beers.

Our Cacao Cabana is a robust Brown Ale fermented with German Weizen yeast, which produces the banana characters which
define the Hefeweizen style. Cacao husks from our friends at Bahen and Co Chocolate Makers were added for extra chocolate
flavour, resulting in a flavour which is reminiscent of a choc-banana paddle pop!

We only have 200L of this one-off special single batch brew, it is available until it runs out.
5. Pale Ale (5.1%)

Pale Ale is one of the world’s major beer styles; it is made with top-fermenting yeast and predominantly pale malt. The term
“pale Ale” was applied in England around 1700 to beers made from malts dried with coke fuel, as the colour of beer made from
this type of malt was lighter than other beers that were popular 300 years ago. The Pale Ale family is broad and varied and

contains many sub-groups.

Our Pale Ale is an American style. American Pale Ales were originally based on the English Pale Ale tradition, but their flavour
and aroma comes from the citrusy and pine character of American hops, along with caramel-like malt flavors and fruity esters
from top-fermenting yeast. Our Pale Ale is hop-fiesta, it is aromatic and lively. Try our Pale Ale if you like Little Creature’s Pale
Ale, Matilda Bay Alpha Pale Ale, Fat Yak or Boat Rocker Alpha Queen.

6. Extra Special Bitter (5.4%)

Bitter is an English term for Pale Ale, by 1830 the terms ‘Bitter’ and ‘Pale Ale’ were synonymous in England. Extra Special Bitter is
a style of Pale Ale also known as Premium or Strong Bitter in England (a Bitter with a strength of 4.8%abv and over).

Our ESB is a big English style Bitter with a floral aroma {from the hops), toasty malt and caramel flavours and a deep ruby hue.
Our ESB is the darkest and the maltiest beer of our range. Our ESB will probably be your favourite if you are a craft beer nut.
You probably won't like it if your favourite beer is Corona. The closest commercially available example to our ESB is Fullers ESB
(UK), local examples from the Australian craft beer scene include 4 Pines ESB, Holgate ESB, Hargraves Hill ESB and White Rabbit

Dark Ale.

Enjoy craft beerl

super fresh beer now available take-away. all brewed and bottled onsite in eagle bay, wa.
kolsch, pale ale & mild ale now available in six packs 522 + cartons 565,
two litre prowlers now available $15 « refill with two litres of any of our draught beers for $20 / $10 per litre.
brewed naturally, full ed, no short cuts.
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