
In a quiet corner of our brewery yard, up a small, clanky 
metal staircase is an unassuming green door. Behind it once 
stood the boiler; redundant and removed, the steam ceased 
to billow above the old boiler house. Until now. With the 
void created  by the removal of the boiler tank, we gained  
a space for a  different kind of tank, and above all, a space 
to think. A thirst for experimentation is part of our DNA: 
lagers in the 50s, Moonraker in the 60s, Harvest Ale in the 
80s, and any number of seasonal ales and collaborations 
more recently. Today, behind that small green door is 
where we brew our small batch beers. It’s a place to foster 
that spirit of innovation, and to explore distinctive, 
challenging new beers – brewing them with integrity in 
just the right amounts. We’re on a mission to experiment 
with new styles and varieties of beers, but with nearly 
200 years of brewing history behind us. This is the next 
chapter of Greengate Brewery’s story. And when we talk of 
this initiative, this innovation, it will simply be known as. 
The Boilerhouse          craft pale



The Boilerhouse, is where we foster a spirit of innovation, with beers brewed once before the 

next new idea is mashed and fermented. But we decided one special beer should continue and 

become our permanent Boilerhouse beer, we simply call it Craft Pale.

HOP SELCTION

Citra - orangey citrus character with aromas: mango, passion fruit, pineapple

Mosaic - natural, floral notes with both citrus and pine.



OUR PERMANENT BOILERHOUSE 

BEER, PERFECT FOR ALL 

SEASONS. PERFECTLY BALANCED 

MODERATE BITTERNESS, FRESH 

FRUIT HOPS AND PALE ALE MALT

permanent

STYLE

abv

session ipa

bitter sweet

4.2%

TO SEE – PALE GOLD

TO SMELL – PINEAPPLE,
PASSIONFRUIT

TO TASTE -  
GRAPEFRUIT, LIME

CASK 9G / KEG 50L



CRAFT
PALE

CITRA & mosaic


