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PILSNER 
BAVARIAN STYLE PILSNER 

Flavour            Profile 

“Master BrewerAlastair Hook has done more for the image 
of beer in an age of style bars and gastropubs than any big- 

buck marketing campaign.” 
Harpers On Trade 

CRISP, BITTER & 
REFRESHING 

Lager malt and Perle and Halletauer hops 

A gentle maltiness on the nose deceives as a massive hop 
flavour envelopes the tongue. Lots of Perle and Halletauer 
hops give the correct levels of bitterness, making  this deli- 
cately hued pilsner true to the German style. 

FOOD PAIRINGS 
The hops in Meantime Pilsner enable it to stand up much 
better than most lagers to stronger flavours such as mature 
cheeses, hams and smoked meats, or oily fish. 

330ml champagne bottle 
12 bottles per case 

Best Before: 12 months 

4.7% ABV 

serve chilled 

BEER COLOUR


