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Welcome to O’Briens Craft Club 
 

 

This month we are starting with some big and bold beers. Our first 

beer is a perennial favorite in O’Briens and a classic of Belgian brewing; 

Chimay Blue. Next up is a limited release from Eight Degrees who have 

taken another classic Belgian style and given it some extra oomph by 

aging it in sherry casks. 

 

On the IPA front we have two core range releases. The first from the 

always reliable Larkins Brewing and the second from Limerick brewers 

Treaty City. 

 

We finish this month with two brews from county Wicklow that could not 

be more different.  We have a fresh and fruity India Pale Lager from 

Wicklow Wolf and a smooth and soft Milk Stout from O Brother. 

 

We hope you enjoy trying these beers as much as we do. 

 

 

@Paul_de_barra 

#OBCraftClub 

Wine.ie 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Eight Degrees 
 Devil’s Ladder 

Style: Belgian Triple 

Alcohol by Volume: 11.5% 

Brewed in: Cork 

Serving Temperature:  10°C - 14°C 

Serving Glass: Snifter 

Food Match: Charcuterie board 

Complex, Robust 
Belgian yeast aromas with 

lots of clove, banana and 

bubble gum, together with 

cherry and apricot tones 

and oxidised sherry notes. 

Full bodied and full 

flavoured with dried fruit, 

mixed spice, those Belgian 

yeast characteristics and a 

touch of vanillin wood. 

Finishes dry and nutty with 

some alcohol warmth.  

Eight Degrees have been brewing 

since 2011, which at this stage 

almost makes then one of the 

grandfathers of Irish craft brewing. 

Over the course of that time they 

have consistently put out great beers 

across a range of styles. 

Irish Distillers bought in to the 

company, but the team behind Eight 

Degrees remains unchanged. 
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Treaty City 
 Invasion 

Style: IPA 

Alcohol by Volume: 6% 

Brewed in: Limerick 

Serving Temperature:   8°C - 10°C 

Serving Glass: Tulip 

Food Match: Burgers, spicy pasta dishes 

 

Balanced, Bitter 
Pours cloudy orange with 

frothy off-white head. 

Aromas of orange pith, 

melon and pine with a light 

floral character. Medium 

bodied with a soft mouth 

feel and soft carbonation. 

The flavour develops more 

caramel malt character 

balancing out the hoppy 

citrus and pine flavours. 

Finishes dry and bitter.  

 

Treaty City began in the spare room of 

a two-bedroom apartment in 

Vancouver, Canada. Here husband and 

wife team Stephen and Treasa 

perfected some of their recipes on a 

home brewing kit before deciding to 

make the move back home and set up 

a full scale brewery in Limerick city. 

This IPA was formally known as 

Shannon River IPA when it was first 

released in bottle.  

NOTES 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wicklow Wolf  
 Somewhere Far Away 

Style: India Pale Lager 

Alcohol by Volume: 6% 

Brewed in: Wicklow 

Serving Temperature:  4°C - 7°C 

Serving Glass: Pint, Tulip 

Food Match: Pizza, pasta 

Hoppy, Crisp 
Plenty of hop character on 

the nose with pink 

grapefruit, orange peel and 

lychee fruit together with a 

slightly dank and vinous 

quality. The Nelson Sauvin 

hops become more 

apparent on the palate with 

grape, gooseberry and 

floral hints melding with the 

soft citrus flavours. Finishes 

clean, crisp and fruity. 

Wicklow Wolf began brewing in 2014 

and they have certainly been busy 

since, with over 60 different beers 

brewed. In late 2019 they moved from 

Bray town to a new purpose-built 

brewery in Newtownmountkennedy.  

This move and the new brewing kit, 

gave them the opportunity to tweek the 

recipes and improve their beers and 

also launch their ‘Endangered Species’ 

range of limited releases. This is 

number 15 of that series. 
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O Brother 
 The Nightcrawler 

Style: Milk Stout 

Alcohol by Volume: 4.5% 

Brewed in: Wicklow 

 
Serving Temperature:  8°C - 12°C 

Serving Glass: Pint Glass 

Food Match: Chocolate desserts 

Smooth, Sweet 
Pours jet black with a 

moderate sized, creamy, off 

white head. Aromas of 

caramel, chocolate, café au 

lait with hints of vanilla 

pod. Medium bodied with a 

soft and creamy texture. 

The flavour follows from 

the nose with sweet milk 

chocolate and caramel 

malts before finishing dry 

with a touch of bitterness. 

 

 

O Brother is run by 3 brothers, Brian, 

Padhraig and Barry O’Neill. What 

began with a 25-litre kit in their 

father’s shed has expanded to their 

own brewery in Kilcoole, Co. Wicklow. 

 

Their first beers left the brewery in 

December 2014. Since then they have 

been getting rave reviews and picking 

up numerous awards. 
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Chimay is one of just thirteen 

Trappist breweries worldwide. These 

are breweries under the control of 

Trappist Cistercian monks. The 

profits from the sale of the beer are 

used to support the monastery and 

for charitable works. 

The Chimay brewery was founded 

inside the Scourmont Abbey in 

1862. 

 

Chimay 
 Blue 

 Style: Belgian Strong Dark Ale 

Alcohol by Volume: 9% 

Brewed in: Chimay, Belgium 

Serving Temperature:  10°C - 13°C 

Serving Glass: Goblet/Chalice 

Food Match: Cheese Board, Venison 

Dark, Complex 

Rich and complex aromas 

with coffee, cacao, spice 

and dried fruits followed by 

stone fruits like apricot and 

nectarines. The malty, 

mocha character is 

dominant in the flavour but 

backed up plenty of those 

fruity and spicy 

characteristics picked up in 

the aroma. The finish is 

long and malt driven. 

NOTES 

 



 

 

 

Larkin’s 
 IPA 

 Style: IPA 

Alcohol by Volume: 6.5% 

Brewed in: Wiklow 

Serving Temperature:  8°C - 10°C 

Serving Glass: Tulip 

Food Match: Grilled Steak, Fruit Salad 

Soft, Fruity 
Aroma is packed with fruit 

character:  peach, apricot, 

melon and citrus with a hint 

of grapefruit. Medium 

bodied with a creamy soft 

texture and fine 

carbonation. The taste 

delivers some soft malt 

sweetness balancing out 

the juicy citrus hop 

flavours. The finish is 

medium bitter with zesty 

fruit. 

 

 

From the off Larkin’s have an 

impressive set up with 35hl brewhouse 

and 10 fermentation vessels along with 

all the requisite bottling, canning, and 

kegging equipment. 

They were aided with their recipe design 

for this their core range IPA and also for 

their Pale ale by Whiplash head brewer 

Alex Lawes.  
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