
Lost & Grounded Brewery was set up by Alex Troncosco and partner Annie Clements in 2016.
Despite its fledgling status, this brewery is churning out huge-hitting brews to much acclaim in
native Bristol and also further afield.

They are particularly fascinated by the precision of German brewing and the idiosyncratic nature
of Belgian beers, and chose the brewhouse of their dreams that could help to make these
wonders of fermentation. Two of their key values are to remain humble and inclusive. They
believe in their team’s potential and strongly support training and continued education. In
everything that they do, they always try to remain grounded and remember what is important.

www.craftdrink.co.uk
office@craftdrink.co.uk
01386 701225

BRISTOL  l BEER

Style       ABV Case Individual

Sometimes the simple things in life are best. Pilsner Malt from Germany is
combines with three traditional hop varieties - Magnum, Perle, and Hallertauer
Mittelfruh - to produce a clean, unfiltered Hop Bitter Lager Beer.

Keller Pils
Hop Bitter

Lager
Beer

4.8%

A Sceptre is something normally reserved for the likes of royalty. But we all
carry a sceptre - a trait or skill that makes us special. We all have something
to offer, something to give, something to be proud of, or something that
sets us apart. This beer combines Pilsner, Vienna, and Caramalts with a
huge whack of hops to make a truly Special Lager Beer.

Running With Sceptres
Special
Lager
Beer
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Their take on what they think a traditional farmhouse ale should be - bright,
vibrant and refreshing. This beer takes Pilsner malt combined with oats to
provide a biscuity base, which is overlayed with Brewers Gold and Crystal
hops, alongside orange peel and coriander to create a citrusy and seemingly
hoppy beer.

Hop-Hand Fallacy
Farmhouse
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Def.: the human tendency to seek patterns in random information. The
strongest of their range was inspired by sipping strong beers and
philosophising about life. A Belgian-inspired Tripel of a simple composition
- the palest Pilsner malt, sugar to lighten the body, and some hops to
balance it out.

Apophenia
Tripel 8.8%

Pilsner Malt, flaked wheat and oats for the base of this beer. Hopping with
Brewers Gold, Savinjski Goldings and Chinook compliment the Grains of
Paradise added late to the boil. A cool fermentation lets all of the ingredients
shine - the result: a soft, fruity, fluffy and delicious rendition of a Saison.

Saison d'Avon
Saison
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A fruity and hoppy red ale. A blend of malts including Pilsner, Vienna, light and
dark crystal malts create a deep red colour. The hoppy character is created
through a trio of Brewers Gold, Chinook and Mosaic hops. Kick off your shoes,
this one's for dancing.

No Rest for Dancers
Hoppy
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