DURATION

WEST ACRE BREWING NORFOLK

CROCS IN THE
COOLSHIP

WILD WIT
5.7%

A coolshipped Wit made with DEYA. Chevallier
Heritage Malt and Buckwheat bring nutty
biscuit notes complementing the candied lemon
addition. A medium body with marmalade
depths and light tartness.

TASTING NOTES
Lemon | Biscuit | Cherry Pit

CELLAR NOTE
0-2 years. Flavour evolves with time

PACKAGE FORMATS
20 Litre KeyKeg
12 x 375 ml Bottles

WILD WIT 550
D g Y A

DURATION

CROCS IN THE
COOLSHIP
INGREDIENTS
Yeast Mixed Ferm House Blend
Hops Mittlefruh, Loral
Adjunct Coriander Seed, Lemon
Peel, Candied Lemon Peel
Grist Chevallier Heritage Malt,
‘Wheat, Torrefied Wheat,
Flaked Torrefied Buckwheat

Allergens in Bold, contains Gluten
Suitable for vegans, unpasteurised and unfiltered

At Duration, we enjoy making beers with a sense
of time and place. Fermata means to pause, beers
in this range are made over in our barrel store
where we like to take things slow.
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‘weeks years
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