
FRUIT 
SMOOTHIE 
The banana bread melds 
with the beer’s tropical 
fruit flavours, before the 
carbonation scrubs the 
palate clean

DANK  
HEAT 
The sweet and slightly 
spicy flavour of the 
crackers really brings 
out the dry and dank 
characters in the beer.

WE ASKED LINDSY GREIG TO RECOMMEND SNACK 
PAIRINGS FOR OUR EVEN FLOW MIXED PACK SO YOU 
CAN REALLY TREAT YOUR TASTE BUDS. 

Lindsy is a Certified Cicerone®, Brewer, Beer Educator, and former 
Cheesemonger who believes an incredible pairing doesn’t have to be 
complicated. She suggests tasting the beer before snacking, then again 
after snacking to see if you notice any changes in the flavour or aroma. 
Trust us, you’re going to want to find time for a quick trip to your local 
supermarket before you go cracking any of these cans. You can find 
Lindsy on all socials @talkbeerdytome

LUNCHBOX 
TREAT 
The vanilla oats intensify 
the citrus characters, 
while giving the dank 
notes a leg up. 

LIGHT & 
BRIGHT 
The hommus cuts 
through the bitterness, 
allowing the bright citrus 
characters to shine.

SWEET & 
SALTY 
The salty, fatty flavour of 
the prosciutto practically 
begs for a beer with bold 
passionfruit and citrus 
character.

PICNIC  
PARTY 
The perfect combo for 
a warm summers day. 
Where do the flavours 
of the beer end and the 
pesto begin? 

RICH & 
CREAMY
The ultra-creamy 
indulgence of the brie 
brings out the sweet 
mandarin character of 
the hops. 

MELLOW  
PINE 
The chocolate and 
caramel support the 
beer’s brilliant pine 
flavours, that soften the 
salty character of the 
TimTam.


