Press Release
GIN MEETS BEER AND THE RESULT IS THE
GROUND-BREAKING EXMOOR GOLD GIN
FROM WICKED WOLF

Exmoor Ales was the first brewery to produce a golden ale with Exmoor Gold back in the
1980s, while Wicked Wolf was the first gin-maker on Exmoor. So it seems only right that
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the two of them have got together to produce the limited edition Exmoor Gold Gin, the first
gin to incorporate in its ingredients a distillation of beer.

The two drinks’ producers are no strangers to each other, having worked together to
produce Wicked Wolf, a 4.2% juniper-infused golden ale, released under the brewery’s
‘Exile’ range of beers. This time, though, it is the gin-maker’s chance to take the spotlight
with a limited edition 42% gin.

Pat Patel is the co-founder of Wicked Wolf, which is based in the lush and breathtakingly
beautiful Lorna Doone countryside around the village of Brendon. ‘The idea for both the
juniper-infused ale and the gin came from a meeting, which was originally about Exmoor
Ales distributing our gin,’ he says. ‘I just thought that as we both wanted to promote
Exmoor it made sense working together to produce an ale and a gin.

‘For the gin, we take Exmoor Gold and double distil this to create a distillate which is
basically a smooth beer schnapps; we then use this as a botanical distillate when blending
the gin. Our process for making our gins remains the same, in that we distil each botanical
individually, to capture the total range of flavour, then blend to our recipe, giving us a
smooth, fuller flavoured gin.’

According to Exmoor Ales Managing Director Jonathan Price, ‘with Wicked Wolf on
Exmoor already supplying most of our regular pubs on Exmoor with their gin, it made
sense to collaborate. Our head brewer made a joke about an Exmoor beer-influenced gin,
which then inspired Pat to experiment with both Exmoor Gold and Exmoor Beast,
producing astounding results. Exmoor Gold Gin is the first and borrows the brewery
branding…perhaps Exmoor Beast might follow.
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‘As for the flavour of the gin it is subtle and beguiling and clearly a gin out of the Wicked
Wolf den. There is not the slightest taste of beer, but instead a rich creaminess to the spirit
as is the hallmark of the beer. Both distillery and brewery are very pleased with the result
and also excited that we can collaborate to produce this taste of Exmoor. Dare I also say it
will make a wonderful Christmas present for the beer and gin connoisseur.’

Wicked Wolf was set up by Pat and wife Julie Heap in 2015. They had met in college in
Falmouth and then moved to London and worked in graphic design. During this time they
discovered Brendon, fell in love with the village and bought the old chapel, from where
they run their design business, also called Wicked Wolf. As for the name it comes from a
pub in London where the couple used to meet.

‘When we moved to Exmoor we looked to do something that was about our interests,’ says
Patel. ‘I have always had an interest in food and flavours and smoke food as a hobby;
cheese and sausages for instance. We also love gin — we have between 30 and 40
bottles of different gins in our collection. So going on to making it was a natural
progression.

‘We wanted to make a good standard gin where there would be an exemplary balance of
11 botanicals in our unique blend. With this in mind we used dried Seville orange and
lemon peel and also added lemongrass and kaffir lime leaves, which give a more complex
citrusy note. However, the flavours produced by grains of paradise, juniper and coriander,
which are traditional gin flavours, remain the backbone of the gin. Business is going well
we have expanded and added an extension for the distillery to increase production. We
sell nationally and into Europe and are in talks to export to Asia.’
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The company currently produces four gins
Exmoor Gin, 42%, RRP £35
Full Moon limited edition, 42%, RRP £38
Exmoor Gold limited edition, 42%, RRP £38 (only 1000 have been made)
Silver Bullet limited edition, 57%, RRP £57 (only 300 have been made)

For more details contact pat.patel@wickedwolfgin.com (www.wickedwolfgin.com) or
jonathan.price@exmoorales.co.uk (www.exmoorales.co.uk)

Brewery facts
EXMOOR ALES started in 1980, during the first wave of small independent
breweries. It was originally called Golden Hill, after its hill-top location in
Wiveliscombe, and its creation brought brewing back to the town for the first
time since the closure of Arnold & Hancock’s in the late 1950s. Almost
immediately, Golden Hill made its mark on the beer world when its 13th brew of
Exmoor Ale was voted Best Bitter at CAMRA’s Great British Beer Festival in
1980. Since then countless other brewing awards have come their way. Exmoor
Ales are also noted for being the originators of the ‘Golden Ale’ style, with the
ever-popular Exmoor Gold, available in cask and in bottle. Other beers
produced include the bestseller Ale, the wily easy drinking Fox and the cult
strong porter Beast, as well as a variety of seasonal specials. In 2017, the
brewery launched its ‘Exile’ range.

A selection of Exmoor Ales
REGULARS
ALE (3.8%): Classic bitter the colour of maple syrup. On the nose malt comes to
the fore with a hint of citrusy hop in the background; a full, dry palate and a
finish which offers more malt and a long lasting bitterness. Excellent on its own
or with light meals such as salads, chicken and fish.
FOX (4.2%): Cunningly crafted from a blend of several malts and hops to
produce a brunette beer of unusual subtlety and taste. The slight maltiness on
the tongue is followed by a burst of hops with a lingering bitter-sweet aftertaste.
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Just right with fragrant Thai and Chinese dishes.
GOLD (4.5%): Soft malty nose with a hint of citrus hop in the background.
Well-rounded and refreshing on the palate with a slight sweetness leading to a
malty finish accompanied by a touch of toffee and vanilla plus a long aftertaste.
Versatile golden ale to accompany any meal!
STAG (5.2%): Strong, copper-coloured premium bitter with resiny hop mingling
with grainy, maltiness on the nose. A voluminous malty character stakes its
claim on the palate though a well-fined rich fruitiness also comes along for the
ride, before a thrilling descent into a long dry finish where a hint of sweetness
keeps matters well-mannered. Especially good with roast beef and game.
BEAST (6.6%): Complex strong porter making liberal use of chocolate and
crystal malts. On the nose espresso, currants and raisins, cocoa and a fiery hint
of brandy or rum. More fruit cake, alcohol, coffee beans, chocolate on the
palate, all kept in line with a spicy hoppiness, before the complex long aftertaste.
Surprisingly thirst quenching with a spicy curry or a traditional steak and also
add to rich fruit cake.

SEASONAL SPECIALITIES
MILD (3.8%): A pure black traditional mild produced using only the finest
English hops. Chocolate and toffee abound giving a bittersweet balance and a
clean, refreshing finish. Just the beer to refresh with after a hard day’s work.
ANTLER (4%): A smooth and warming dark amber beer. Nose of popcorn and
soft toffee. Nuts and toffee on the palate spiked by light tropical fruit. Dry
grainy/malty finish, typical of Exmoor beers, leaving the taste buds calling out
for more.
HOUND DOG (4%): Light and refreshing dark-gold spring beer with a surge of
lemon and lime on the nose, a touch of toffee and vanilla on the palate with an
exquisite balance of fruity hoppiness and malt on the long finish. Delicious with
fish and chips and other traditional bar meals.
DARK (4.2%): Dark amber in colour with crimson tints; crisp chocolate-like
character in the mouthfeel, moderated by a blackcurrant smooth fruitiness —
think a whisper of blackcurrant jam sweetness and a hint of chocolate spread,
all kept from an overarching sweetness with dry toast-like and roasty notes.
Crisp and dry finish. Roast duck, especially if the skin has been crisped, goes
down a treat with a glass of Dark.
SILVER STALLION (4.3%): Chestnut-coloured best bitter with a full-bodied
palate boasting a hint of blackcurrant; the initial grainy malty finish is followed
by a growing bitter finish. Serve with Sunday lunch.
WILD CAT (4.4%): Warming amber coloured ale produced for the autumn. The
nose has plenty of deep booming earthy hop notes on the nose, while the palate is
malty with a touch of autumn berries and a dry finish with more muscular hop
thrusting its way. Ideal with pasta and other Italian favourites.
EXMAS (5%): Ruby-coloured Christmas beer with a citrus and rich malty nose.
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The palate is smooth and fruity leading to a smooth finish with spicy and fruit
hop notes lingering. A tasty toast to go with the turkey and trimmings.

EXILE
WICKED WOLF (4.2%): Brewed in collaboration with Wicked Wolf Gin of
Exmoor; golden in colour with a delicate hint of botanicals on the nose and
palate, which works well with the light hoppiness; finishes dry.
URBAN FOX (4.2%): American-style IPA, dark golden in colour, with citrus
and tropical fruitiness, with a dry and bitter finish.
WHAKATU (4.2%): Amber-coloured fruity bitter with a dry finish that makes
use of the New Zealand hop variety Wakatu, as well as maize.
APOLLO (4.2%): Crisp bouquet of grapefruit, honey and pine thanks to the
Cascade and Willamette hops; citrus notes appear on the palate, acing in
conjunction with the hop-driven bitterness and a slight malt sweetness before
finishing dry.
WEIZEN (4.2%): Pale straw-coloured and clear wheat beer.

ENDS

6 of 6

