Williams Bros. Brewing Co. /

New Alloa Brewery Kelliebank,
Alloa, Clackmannanshire, FK10 1NT,
Schotland

www.janbeerlabels.nl

\Am
1988 0O 5

D),

21224
MEN SHOULD NOT

ERAL, W

DRINK ALCOHOLIC BEVERAGES DURING
BEVERAGES IMPAIRS YOUR

td., Baltimore, \
[PTION OF ALCOHOLIC

GOVERNMENT WARNING:

AR OR OPERATE MACHINER

ABILITY TO DRIVE A

5
Scots Pine
(Pinus Alba)

Introduced by the
spruce and pine ales
popular in Northern Scotland
until the end of the 19th
Century. Alba is a “triple” style
ale, brewed to-a traditional
Highland recipe using the sprigs
of spruce and pine collected in
May 1997 This complex rich

ature from a wine goblet.
nts: Malted Barley Bree,

Scots Pine and Spruce Sprigs.

CT;-VT, DE, OR MA, NY, ME, 5¢c REFUND-==

M, 10c REFUND

Brewed and bottled by He:
MLI0 6PB, Scotland

Ale Brewed \Vlth h Natural Flavors

drunk at room*-

E00579

Alba Scots Pine Ale

Ale
1999-2003
330,0 / ml.
750 %

Birra - Beer - Bier

Produit d’Ecosse EBULUM - elderberry black ale
‘Welsh Celic druids who considered the elder tre to have
their magic remedies and-potions They also drank a dark

fermented-beserage brevied from cereals; herbs and
elderberries duringAutunn ceremonics,this drinl was thert
e andl passd rosnd the peaple of the vilge,
in Scotfand by the 9th
from the Celtc chirch the
»»gmmame ‘of the-elder continued; the-eross-of. Caly
suppased o-have beenmade from.it, and ironically
Hatiged himself from an elder tree.
Elderbefries have been used {or medicinal purposes ds a
cure forseiatica and other forms of neralgi, influenza,
theumatism, and epilep
“Theie are iy elderbierry viie & ale recipes; bt the most.
common'ale vas Ebulum whic
black; strongale tasting richly of roasted grain and red wine.
7 this ule By brewing from roasted barle;
, this fs-fermented for one week before adding
Freshelderberries to secondary ferment for a further threc
‘weeks before botti 2
Ingredients: Malted barley brce, elderberris, ots, roasted

barley and hops.
B AC l/ ALG z Brewed at the Thistle Brewery Alm for Heather Ale
N\ - Tt gow, G "6RD); Scotland UK.
s diak pipex. e

Best before end: A cons: de pref. avant
Juont |

330mk€ 65% alc/vol

Biere - Cerveza

E00580

Balum Cloerberry Black Ale

Ale
1999-2003
330,0 / ml.
6,50 %

b Made in Scodand
o amasInaeD
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¢ Fraoch
Fraoch i
s b breved in Sotand or o thovesane
of ale sill made.

Thisse & produced 1 4 16
Soots - Gaclic ectpe fom maled berey e’
sweet gale and hearher flowers. The hot
r flowers before being
i coppet tuns. Fraoch has
. fll malc bod
s b

Brewed and bouled by: H

M
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E00577

Fraoch Heather Ale

Ale
1999-2003
330,0 / mil.
500 %
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Yraoch is Scodands native aled
E Fruoch is Guelic for ‘Heather’, Heather ale
has been brewed in Scotland for four thousand
‘yeansand i the oldest sl of ale sil made
inthe vork The P who mled Sctand
un the 9th Century were !
e it
the designs” were the creaton of the artistic
sl of ou bl oo bt i
e of wildfloering hethe, his natul

rwers to conform o the
intemational usc of hops,
“This ale s produced to.a 16th Century
Scots - Galic recipe from malied brley ‘bre
reather flowers. The hot e

‘peaty aroma, full malt body, a spicy herbal
flavour and 2 dry wine like finish. ~ Shinte.
Evcwcdwanld ol by eyl
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E17243

Fraoch Heather Ale

Ale
2005-2009
500,0 /
500 %

ml.

Product of Scotland

Legends Ltd., Baltimore, MD: 21224

APAIRS YOUR ABILITY
CAUSE HEALTH
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RISK OF BIRTH DEFECTS.
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“Auld Scots for Gooseberry”
(From the Gaelic - Groseid)
Since the 16th century Scols mo;
and Alewives have brewed special
concoctions from a blend of malts,
wild spices and ripe gooseberries.
Bringing together these various
redients in a beer the
npts to offer a el which is
2 froshing, fullof flavour and a
Plessire (o ComsUEAmDrgst the
cot t of the 15th century the
Lreer\ (.4 was immortaliset
S mosk convival ANk

est served chilled
rozet may become slightly hazy once chilled
due to naturalfruit and cereal proteins.

Special thanks to Glasgow School of Art

for making thislabel design a profect for
3rd year students. Label based
T e e

CT, VT, DE, OR, MA, NY, ME, 5¢ REFUND

MI, 10c REFUND [ CA, CASH REFUND

Ingredients: Malted Barley Bre
Gooseberries, Bogmyrtle, Meadowsweet, Hcps

Brewed awd ' bottled by HPather Ale'titd:,
AL1O UK

11.2Fl oz s
330ml btn

Best before en A cons. de pref. avant fin:-

Ale Brewed With Natural Flavor

E00578

Grozet Gooseberry & Wheat
Ale

Ale
1999-2003
330,0 /
500 %

ml.




