
XYZ Social Club - Beer and Cheese Tasting Night 

Style Descriptions 

Bohemian Pilsner 

Bohemian Pilsner, which is still the beer style of choice for people in the Czech Republic. First brewed in 1842, this style was the original 

clear, light-coloured beer. 

Rich with complex malt and a spicy, floral Saaz hop bouquet. Very pale gold to deep burnished gold, brilliant to very clear, with a dense, 

long-lasting, creamy white head. Rich, complex maltiness combined with a pronounced yet soft and rounded bitterness and spicy 

flavour from Saaz hops. Bitterness is prominent but never harsh, and does not linger. The aftertaste is balanced between malt and hops. 

Medium-bodied, medium carbonation. Crisp, complex and well-rounded yet refreshing.  

Tonight’s example is the Urquell Pilsner (2B) 

 

Wheat Beer 

A pale, spicy, fruity, refreshing wheat based ale.  Traditional wheat-based ale originating in Southern Germany that is a specialty for 

summer consumption, but generally produced year-round. 

Aroma usually consists of balanced banana and clove and a light to moderate wheat aroma. May also include a light, citrusy tartness, 

a light to moderate vanilla character, and/or a low bubble gum aroma. Pale straw to very dark gold in colour. A very thick, moussy, 

long-lasting white head is characteristic. Low to moderately strong banana and clove flavour. Optionally, a very light to moderate 

vanilla character and/or low bubble gum notes can accentuate the banana flavour, sweetness and roundness; neither should be 

dominant if present. The soft, somewhat bready or grainy flavour of wheat is complementary.  A tart, citrusy character from yeast and 

high carbonation is often present. Well rounded, flavourful palate with a relatively dry finish. Mouthfeel: Medium-light to medium 

body; never heavy. Suspended yeast may increase the perception of body. The texture of wheat imparts the sensation of a fluffy, creamy 

fullness that may progress to a light, spritzy finish aided by high carbonation. Always effervescent.  

These are refreshing, fast-maturing beers that are lightly hopped and show a unique banana-and-clove yeast character.  

Tonight’s example is the Weihenstephaner Hefeweissbier (15A) 

  



American Pale Ale 

An American adaptation of English pale ale, reflecting indigenous ingredients (hops, malt, yeast, and water). 

Moderate to strong hop aroma. A citrusy or fruity hop character is very common. Low to moderate maltiness supports the hop 

presentation, and may optionally show small amounts of specialty malt character (bready, toasty, and biscuity). Pale golden to deep 

amber. Moderately large white to off-white head with good retention. Usually a moderate to high hop flavour, often showing a citrusy 

American hop character (although other hop varieties may be used). Low to moderately high clean malt character supports the hop 

presentation, and may optionally show small amounts of specialty malt character (bready, toasty, and biscuity). Moderate to high hop 

bitterness with a medium to dry finish. Hop flavour and bitterness often lingers into the finish. Medium-light to medium body. 

Carbonation moderate to high. Refreshing and hoppy, yet with sufficient supporting malt.  

Tonight’s example is the Burleigh Brewing Co. Hassle Hop Strong Pale Ale (10A) 

 

Belgian Trappist Blond 

A moderate-strength golden ale that has a subtle Belgian complexity, slightly sweet flavour, and dry finish.  

Light earthy or spicy hop nose, along with a lightly sweet malt character. Shows a subtle yeast character that may include spicy 

phenolics, perfumy or honey-like alcohol, or yeasty, fruity esters (commonly orange-like or lemony). Light sweetness that may have a 

slightly sugar-like character. Subtle yet complex. Light to deep gold colour. Generally very clear. Large, dense, and creamy white to off-

white head. Good head retention with Belgian lace. Smooth, light to moderate malt sweetness initially, but finishes medium-dry to dry 

with some smooth alcohol becoming evident in the aftertaste. Medium hop and alcohol bitterness to balance. Light hop flavour, can be 

spicy or earthy. Very soft yeast character (esters and alcohols, which are sometimes perfumy or orange/lemon-like). Some lightly 

caramelized sugar or honey-like sweetness on palate. Medium-high to high carbonation, can give mouth-filling bubbly sensation. 

Medium body. Light to moderate alcohol warmth, but smooth. Can be somewhat creamy.  

Tonight’s example is the Leffe Blond (18A) 

 

 

 

 



Northern English Brown 

Light, sweet malt aroma with toffee, nutty and/or caramel notes. A light but appealing fresh hop aroma (UK varieties) may also be 

noticed. A light fruity ester aroma may be evident in these beers, but should not dominate. 

Dark amber to reddish-brown color. Clear. Low to moderate off-white to light tan head. 

Gentle to moderate malt sweetness, with a nutty, lightly caramelly character and a medium-dry to dry finish. Malt may also have a 

toasted, biscuity, or toffee-like character. Medium to medium-low bitterness. Malt-hop balance is nearly even, with hop flavor low to 

none (UK varieties). Some fruity esters can be present. 

Medium-light to medium body. Medium to medium-high carbonation. 

Drier and more hop-oriented that southern English brown ale, with a nutty character rather than caramel. 

Tonight’s example is the White Rabbit Dark Ale (11C) 

 

India Pale Ale (IPA) 

An intensely hoppy, very strong pale ale without the big maltiness and/or deeper malt flavours of an American barleywine. Strongly 

hopped, but clean, lacking harshness, and a tribute to historical IPAs. 

A recent American innovation reflecting the trend of American craft brewers “pushing the envelope” to satisfy the need of hop 

aficionados for increasingly intense products. The adjective “Imperial” is arbitrary and simply implies a stronger version of an IPA; 

“double,” “extra,” “extreme,” or any other variety of adjectives would be equally valid. 

A prominent to intense hop aroma.  Some clean malty sweetness may be found in the background. Some alcohol can usually be noted, 

but it should not have a “hot” character. Colour ranges from golden amber to medium reddish copper; some versions can have an 

orange-ish tint. Good head stand with off-white colour should persist. Hop flavour is strong and complex. High to absurdly high hop 

bitterness, although the malt backbone will generally support the strong hop character and provide the best balance. Bitterness is 

usually present in the aftertaste but should not be harsh. Medium-dry to dry finish. A clean, smooth alcohol flavour is usually present. 

Smooth, medium-light to medium body.  Moderate to medium-high carbonation can combine to render an overall dry sensation in the 

presence of malt sweetness. Smooth alcohol warming.  

Tonight’s example is the Feral Hop Hog (14C) 


