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MEANTIME

LONDON
‘LONDON PORTER

THE BEER THAT CHANGED THE
WoORLD

LiQuip LONDON

Made with seven different malts
& Fuggles hops

No fewer than seven malts go into our Porter, helping us
recreate a recipe of 1750, specially chosen to bring you the
flavours so loved by Londoners that demand for Porter made
London the brewing capital of the world. It offers a light
roast malt and a hint of soft cheese rind on the nose. On the
tongue a sweetish, burnt caramel gives way to a mouthful of
smoky, dry maltiness, and an astringency on the finish that
comes entirely from the brown, black and chocolate malts,
rather than hops.

FOOD PAIRINGS
Meantime London Porter goes well with most meats, game,
fowl, camembert and cheeses that like to hang out.This is
one beer that is best not overchilled, and like the original
Porters, will mature with age.

WORLD’S 50 BEST BEERS
Intern’l Beer Challenge 2007
Stout & Porter up to 6.9%

Bitter \
WORLD’S 50 BEST BEERS
Intern’l Beer Challenge 2008
MAGuthiee] et Stout & Porter up to 6.9%

750ml cork-and-wire
champagne bottle

6 bottles per case
— \\Hoppy Best Before: 36 months

serve chilled
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