= brewers the chance to let their creative

~— juices flow, with some very exciting
results, as John Porter discovers

One consequence of the craft beer revolution is a new
breed of disloyal consumer who is looking for a different
hop hit every time they go to the bar, But Britain's family
&2  brewers haven't notched up a couple of millennia of
combined experience between them without [earning how to adapt
to changing consumer demands, and if variety Is what the
customer demands, then variety is what they will get.

“It's difﬁcu!t to experiment and test out new .
styfes when your.minimum run is 100 barre!s,

One of the {ssues s that most established breweries are set up to
produce fairly long runs of a relatively small range of beers. In
response, alongside their main production facility, an increasing
number run pilot breweries, a more flexible installation enabling
brewers to try short runs of new ideas, as well as meet consumer
demand for continual innovation,

September 2018 saw the opening of Fuller's own pilot brewery,
located in the expanded and revamped shop at the Griffin Brewery
in Chiswick.

Able to produce 10 barrels of beer per brew, which can be
packaged in bottle, cask or keg, the plant's shiny stainless steel kit
Is on show and very much part of the visltor experience




. Qles St Austell to procluce two distinct ranges of sh )

o the’Smali Batch Beer Club, a cask offer, and the World B_

“In the right pubs, this is the kind of choice
they want to offer their customers.

My aspiration is that we try not to
follow trends, we try to create them”

Limited Editions

hé Small Batch Beer Club currently has around 40 put
p. The programme is planned seasonally, with
edition cask beers produced on the pilot b"r'awehé”a
four month cycle, and each pub in the programme receiving
cask of each beer. i

Austrahaﬂ brewer Cooper’s.

“There are no reorders and no returns, says Hyman??
right pubs, this Is the kind of choice they want to oﬁer th
customers. My aspiration [s that we try not ta ff:J ds, ¥
try to create them.” :

However, he acknowledges tha the nature of the cas ;
favours beers between around 3.5% and 5% ABY, an _’rh=
gets the occasional gripe from pubs | m the prog mme when
particular beer is a slower mover,

“They might tell me that they can’t sell a darker beer
There is sometimes a sense that consumers wan
too much variety. Cornwall is also a relatively coné&fvail:vj
and that to a degree ourtails some of the more experimer
we might put into cask.” .

The World Beer Series, with bottles sold mainly throUQh the_iér [:
shop, “Is where we can push the envelope a Ittle bit more, uwth_
advantage that putting it in bottles gives you a longer sheif life.”
Recent examples Include several beers that reflect Ryman’s passion
for Belgian beer styles, including Cardinal Syn Abbey Dubbel at
7.8% ABV, and Bad Habit Abbey Trippel 8.2%. '




