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3 MONTIETI'S RADLER (5%)

synibroue’s La Fin Du Monde, Trois Pistoles
and Chambly Noire put my taste buds into
overdrivel I first sampled its wonderfully
unique beers while working onl, Robot with
" Wil Smith in Vancouver, and found them

| > big, gutsy, high-alcohol, full-bodied, very

1 BTAR hoppy and totally in-your-face. Being bottle
4 BEEZNEEZ (4.7%) \ VLAY conditioned, these Belgian ales survive long
travelling times to remain fresh and alive
on the palate.” PAUL MERCURIO

5 (CASCADE BLONDE (4.8%)
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6 3 RAVEN'S BLOND (5.2%)

7 MOO BREW WHEAT (5.1%)

$ FERAL WHITE (4.6%)

LA FIN DU MONDE

A WHOPPING nine

per cent ale that pours
cloudy with a nice

tight, white head cnd

a golden-to-light-cmber
colour. Has a fruity, spicy
aromd, with orcnge up
front cnd a hint of white
chocolate cmd vomiller.

A complex, malty
mouth-feel which had
me thinking of oremge,
corionder, pepper ond
candy sugar. It possesses
a strong alcohol hect
which dissipates, leaving
a subtle baked-banana
yeasty cheracter in the
background. A great
beer with roast beef

— just make sure you
add some to the gravy!

TROIS PISTOLES
AGAIN, a nine per cent
Belgicm-style ale which
pours quite dark, with a
reddish tinge, leaving

a head that's a tight
beige ond dissipates to
a lingering froth. Has

a slightly malty sweet
nose but not much hop
cromd. Reminds me

a little of Orval, with
hints of lavender, black
currant and toffee.
Mouth-feel is complex
with toffee, cemdied
fruit, ginger, oremge,
raisins and citrus notes.
A Dbit like a Christrnas
pudding. No discernable
hop bitterness but does
possess d raisin-like yeast
ester which lingers on
the finish. Enjoy it with a
really good cheese plate
but hold the radsins.

CHAMBLY NOIRE

AT 6.2 per cent, the
lightweight of the bunch,
but it still pours a black-
coffee colour, with a
loose head that doesn't
wasste time in reloxing.
There are faint cromas
of coffee, dark malt cnd
caramel on the nose. The
mouth-feel is quite dry
again, with cocoa becms
predominomt, followed
by crystal malt ond a
hint of smokiness. The
finish is dry with some
lingering fruit esters cnd
a smoky malt character.
I'd have this with a
ploughmaom's platter or
antipasto plate.
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