
English, Irish, Scottish 
(And Oz)

Style of the Month - November 2021



Beer in the British Isles
Beer has been brewed in what is now Britain for ~2000 years*.Where grape 
vines would not grow, barley stood in as a base for fermented beverage 
which provided hydration and sustenance when clean water was not 
available. 

*5000 years in Scotland

http://www.breweryhistory.com/journal/archive/121/bh-121-025.htm#bh-121-025-ref12
Dineley, Merryn & Dineley, Graham. (2000). From Grain to Ale: Skara Brae a case study.



Bitters
● 11A: Ordinary Bitter

○ Moderate malt aroma, bready & biscuity, 
moderately fruity, but never be the 
dominant feature. A decidedly, but not 
overwhelmingly, bitter aroma and flavor. 
English hops are traditional, but any 
are fair game. Characterful British 
yeast.

● 11B: Best Bitter
○ More malt flavor than an ordinary bitter

● 11C: Strong Bitter
○ Average-strength, but still drinkable. 

In britain ESB describes a Fuller’s 
trademark which has distinct profile; in 
America ESB describes a style. The two 
should not be confused. 



Scottish Ales
● 14A: Scottish Light

○ Entirely malt-focused, notes of 
ladyfingers, never roasty and especially 
never peaty. Malt character from 
specialty varieties, not processes. Just 
enough traditional English hops to 
balance the malt. Similar character to a 
Wee Heavy (17C) but much lighter

● 14B: Scottish Heavy
○ Similar in style to 14A. ‘Heavy’ refers 

to the ABV.
● 14C: Scottish Export

○ Similar in style to 14A and 14B. 
‘Export’ refers to the ABV.



Other 󰏅, 󰏚, and 󰎉 Ales
● 12A: British Golden Ale

○ Low malt aroma and flavor. Hop aroma, 
flavor, and bitterness are generally 
pronounced.  Bitterness is always 
balanced as ABV increases. 

● 12B: Australian Sparkling Ale
○ Smooth, balanced flavors featuring 

Australian ingredients. Pear and apple 
esters are common, may have a 
mineral/sulfur flavor, always naturally 
carbonated. Think Cooper’s. 

● 15A: Irish Red Ale
○ Clean grainy malt aroma and flavor. 

Roasted grains may increase perceived 
bitterness. Traditionally grainy, 
roasty, with a dry finish. Modern 
examples have more caramel & sweetness. 



● Strong Bitter: 
○ ESB (Club Brew)

● Irish Red Ale:
○ Congratulations Mike Van 🏆 

by Bear Alberico
● Scottish Export:

○ Scotty McScottface 🏆 
by Nick Hodowsky

Recipe Database Examples



Locally Available Examples
Granite 
Brewing 
Best Bitter

Market 
Brewing Leslie 
Crusher British 
Golden Ale

High Park Brewery
Gold Coast 
Australian 
Sparkling Ale

Big Rock 
Brewing
Scottish 
Heavy



Amber & Brown American Ales
19A: American Amber Ale
19B: California Common
19C: American Brown Ale
27A6: Kentucky Common

English Brown Ale
13A: Dark Mild
13B: British Brown Ale
27A9: London Brown Ale

January:
Brown & Amber Ales



January:
Brown & Amber Ales

Recipe Database 
Examples

Chris George: Who’s that Brownnnnn
Pietro Caira: California Common 

Doug Appeldoorn: Sarsaparilla Amber Ale


