
A beer 2.5 years in the making that truly reflects 
our landscape. Local honey brings sweet chestnut 
and orange to a beautifully rounded mixed 
fermentation beer.

TASTING NOTES 
Chestnut | Honey | Orange

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.

BIÈRE DE MIEL
6.0%
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OAK + JAY

Yeast House Belgian Blend

Hops Saaz, Cashmere

Adjunct Local Honey

Grist Extra Pale, Torrefied 
Wheat, Wheat

months
30


