
Many months ago we pulled up sticks to move 

to the countryside always in our minds eye 

developing a house pale that blended a light 

and crisp malt profile with noble hop aroma 

and a funky yeast profile. Time and yeast 

have provided their magic into producing this 

unctuous, dry, fruity and delicately hopped 

Farmhouse Pale. Cause you ain’t living unless 

you “Bet the Farm”.

TASTING NOTES 
Vinous | Tropical | Spicy

CELLAR NOTE 
0-4 years. Flavour evolves with time

PACKAGE FORMATS
20 Litre KeyKeg
12 x 375 ml Bottles

INGREDIENTS

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

FARMHOUSE PALE 
5.2%
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BET THE FARM

Yeast House Ale Blend, Mixed 
Cultures

Hops Cashmere, Saaz

Grist Pilsner, Wheat, Torrefied 
Wheat

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.

13
months20L KEYKEG

12x375ml CASE

2024
GOLD CHAMPION

BOTTLED BEER OF NORFOLK
BET THE FARM FERMATA


