
Our Balance Brewing & Blending collab was cold 
conditioned in a lightly steamed American oak 
foeder for 5 months. A farmyard lager delight with 
subtle brett character.

TASTING NOTES 
Dry | Melon | Hay

CELLAR NOTES
0-4 years. Flavour evolves with time

PACKAGE FORMATS
20L KEYKEG 
12x375ml CASE

INGREDIENTS

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.

BARREL AGED LAGER
5.1%

  TRADE  |   CON TACT  |   BLO G  |   INSTAGRAM  |   TWIT TER  |   FACEB O OK

FOLD + FLY

Yeast German Lager Yeast

Hops Rakau

Adjunct N/A

Grist German Pilsner Malt, 
Wheat Malt

 5
months


