
Media Release 
Day of the Long Shadow Spiced Winter Ale 

FOR IMMEDIATE RELEASE: 

As the sun of the winter solstice casts a long 

shadow across the cold land, our flavour craving 

palates start drifting to the thought of winter 

warmers and the great tradition of European 

spiced ales. 

Christmas hints of allspice, cinnamon and nutmeg 

play with a yeast primed with dark muscovado 

sugar delivering ripe fruit, molasses and delicate 

spice. UK Sovereign and Challenger hops hops 

provide a gentle, lasting bitterness that carefully 

balance this deep red ale rich in flavour and 

complexity. Best savoured long into a cold winter 

night sipped slowly while solving those elusive 

problems of the world…chesterfield and fireplace 

optional. 

Technical: 
IBU 40 

EBC 60 

Alc/Vol 8.9% 

Serving temperature 8°- 12C 

Distributed nationally from 25th June 2012. 

Limited release in in 301t / 50It kegs & cartons of 

12 x 568ml Pint Bottles 

 

 

 

 

 

Specifications 

1. Style: Spiced Winter Ale. 

2. ABV: 8.9% 

3. Malt Bill: Pale Ale Malt, Abbey Malt, Medium 

Crystal, Dingemans Special B (Belgian Crystal 

Matt), Light Chocolate Malt and Belgian Candi 

Syrup D2. Conditioned (primed) with Dark 

Muscovado sugar (AKA Barbados Sugar) 

4. Spices: Allspice, Nutmeg and Cinnamon 

5. Hops: UK Challenger and UK Sovereign 

6. IBUs: 401BU 

7. Colour: 60EBC 

8. Ferment: As per our standard Ale profile 

9. Filtered: Filtered bright 

10. Bottle conditioned: No 

11. Pasteurised? Certainly not. 

12. Anything else about the beer? 

A Winter Warmer Ale that is an absolute 

celebration of Spice.….Allspice, Nutmeg, 

Cinnamon and Dark Muscovado combined with 

our Ale yeast give this beer a distinct Christmas 

flavour, all wrapped up with a careful balance of 

ripe fruit and molasses. 

13. The beer — in a nutshell: With a deep red 

colour and a spicy and fruity aroma, the Day of 

the Long Shadow is a rich velvety full flavoured 

Christmas Ale with a distinct spiced palate. Best 

enjoyed between 8° –12° to bring out the 

aromatics, this is a strong ale full of complexity 

and best savoured during long winter nights. This 

beer will continue to develop for a long time to 

come. 

 

 

 

 



Preamble 

There have been a few suspect ingredients around 

the brewery recently... Cinnamon, nutmeg and 

Muscovado sugar to name a few. If you're a keen 

follower you may have gotten the hint that we've 

been brewing up a winter ale for our next Single 

Batch beer and we can now reveal a little more... 

Winter conjures up all kinds of amazing imagery... 

hiding from the cold reality of the outdoors, 

nestled into a great big couch in front of the 

fireplace with a beer that warms you up from the 

inside out... 

With the winter solstice approaching, our flavour 

loving palates started drifting to the thought of 

winter warmers and the great tradition of 

European spiced ales. With the help of a local 

spice merchant we began the process of figuring 

out just how we could satisfy this craving... 

White pepper, ginger, all spice, pimento, 

cinnamon and more landed on our bench and our 

imaginations went wild trying to determine which 

of those would give us just the right balance of 

spice and what mix of hops and malt we would 

choose to bring it all together. 

In the end in was allspice, cinnamon and nutmeg 

that caught our fancy... With a mix of Belgian 

specialty malts, UK Sovereign and Challenger 

hops for gentle bitterness and a dash of dark 

muscovado sugar to deliver a warming molasses 

character, we have crafted an ale rich in flavour 

and complexity with plenty going on. In honour of 

the upcoming solstice we've called it "Day of the 

Long Shadow" and suggest this beer is best 

savoured long into a cold winter night, sipped 

slowly while solving the elusive problems of the 

world. 

Day of the Long Shadow will be heading around 

the country from June 25th. Try it first at our 

brewers' shout on Monday June 25th from 4pm 

here in Freo or from 4.30pm over at the 

Melbourne Dining Hall. 

Stay tuned for details of where to find it near 

you... 

 

 

http://www.facebook.com/littlecreaturesbrewing

