
IN A NUTSHELL STRAWLIKE, HERBAL AND DRY. TELL ME WHY.

Once we established that the beer we’d be brewing with good friend and long term ally Dave Bonighton was a 
golden, hoppy German Pils; Sir Bob ‘Gelbhopf’ - ‘Gold Hop’ auf Deutsch - pretty much named himself. 

Sir Bob is a German style Pils positively growling with spicy, floral and herbal characters courtesy of New World 
Hallertau hop derivatives Helga (AUS) and Pacifica (NZ). Dave hadn’t brewed with Helga before and we hadn’t 
brewed a proper Pils, so this pretty straight take on a pretty straight style was a brew of firsts for both of us.

A long, cool ferment with our ‘house’ Lager yeast and extended cold conditioning has resulted in a clean, spicy 
and bitter Pils. Fresh, uncomplicated and smashable. Nothing switched to overload.

A simple beer brewed with a complex Goat that we enjoyed so much we’ve made him part of our regular line-
up. With Dave’s blessing we’ll brew Bob often, but as a continully evolving Bob; using different Malt, adjusting 
the Hop profile, playing with ferments all while keeping him identifiably Gelbhopf. And whenever possible, Dave 
will pop in to brew with us. Especially on Mondays...

BROUGHT TO YOU BY THE WHEATSHEAF HOTEL

SIR BOB (GELBHOPF)

MALT
GLADFIELD PILS, GLADFIELD 
SOUR GRAPES

HOPS
HELGA, PACIFICA 

YEAST
FERMENTIS 34/70 LAGER

OTHER
GOAT

STYLE GERMANISH PILS

OG 1.052 IBU 30 SRM 3

FG 1.011 ABV 5.3% 
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