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GRANTHAM STOUT 
is brewed with dark malts 
and wheat to give its rich 
smooth roasted   flavours. 
Brewed to an original 
Lincolnshire recipe. 
Yeast is the Hallmark of a 
natural Beer and produces 
the sparkle a  
nd sediment characteristic 
of bottle conditioned 
living Beer. Store upright, 
serve lightly chilled and 
pour with care to leave 
the natural sediment in 
the bottle. Ideally served 
at 12-14 degrees Celsius. 

4.3%ABV
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