
IN A NUTSHELL PINE NEEDLES, CITRUS & ROAST. TALONS. 

Sharp, lean and clean, our first Black India Pale Ale adopts the ‘looks like a Dark Ale, smells and tastes like an 
IPA’ rather than the ‘roasty Black Ale hopped as if it was an IPA’ approach. In other words, both the Malt and the 
Hop character of the beer belie its appearance.

A delicate BIPA in which Malt takes a back seat.

To a degree...

Copious amounts of Simcoe, Mosaic and El Dorado lend a distinct piney twang to the mellow, dehusked Carafa 
roast; Carared gives our Dark a mahogany hue and Tassie Cascade flowers in the Hopback freshen things up with 
a squeeze of citrus. Aromatic, dry and bitter.

Sharp. Precise. Extended.

BROUGHT TO YOU BY THE WHEATSHEAF HOTEL

THE CLAW

MALT
ALE, MUNICH I, CARAFA III, 
CARARED, FLAKED BARLEY, 
MIDNIGHT WHEAT

HOPS
MAGNUM, SIMCOE, MOSAIC, 
CASCADE (TASSIE), EL DORADO, 
CITRA

YEAST                                  
FERMENTIS US-05

OTHER
SCRITCHY SCRATCHY

STYLE BLACK IPA

OG 1.068 IBU 40 SRM 27

FG 1.013 ABV 6.9%
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THE CLAW
BLACK IPA

6.9%ABV 40 IBUS


