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“VICTORY ART CHREW

A micro- brewery ﬁom a small town near Moscow, Russia.
Throughout the years VLCJ[OVg/ Art Brew have been awarded at Russian

(Brewer’s Day 2011 and 2012

and

International (Wethers oon Sprin jg Ale Festival 2012) beer contests.
[
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and wait for their next creations.

Victory Art's beer is not on[y tasty, but eco[ogtcal The lorewery has
passed the vo [untary mdependent eco[ogtca cert ﬁcaﬂon Victory Art
productton meets the rincip les of namely openness, ecologtca[
compa’abthty, unse ﬁs ness to environment.
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“VICTORY ART CHREW

Black Sails
SEN,

Black TPA

OG 1.061 L N A
UNTPD 3.81 yB1E Hops: Northen Brewer, Mosaic,
Amarillo

Black sails is a beer of a controversial sty[e - black Indian pale ale.

The usual problem for brewers with this style is that dark malts usua”y
br'mg coﬂ]eoe—choco ate-roast ﬂavowrs to the beer, and it usua“y doesn't

go well with hop aromas. This beer has that citrus, trop ical ﬁfui’cs,

lemon, mango, pine needles ﬂavows and very dry hop y aftertas’ce.

]fyou drink it with eyes closed it is very hard to guess tEat the beer is black.
Pairing: hot dishes (go’ch Latino-American and Chinese cuisines), snacks,
gri“e ﬁsh, roasted white meat.
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“VICTORY ART CHREW

Red Sails
ALIA,

ABV 8.0%
1BU 70 Red DIPA

UNTPD 3.86 ;B 4E Hops: Citra, Simcoe

Red classic American 1PA. Dis’cinctly bitter.

Red colour comes ﬁrom special‘cy malts used in Iovew'mg process.
Taste: grapeﬁrui’c and long bitter aftertas’ce.

Aroma: citrus and trop ical ﬁuits.

Pairing: hot dishes, Mexican cuisine, Indian cuisine, ﬁrui’c salads.
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“VICTORY ART CHREW

The Red Machine

A REY S
0
/?BBl\//l Z59 § West Coast 1PA
OG 1.065 AR EXESE
UNTPD 3.87 ;B 1t Hops: Centennialy  Columbus,

Chinooks Amarillo

Classic American sty(e 1PA.

Quite pale (with a hint ;)If caramel and wheat malts), very dry,
with solid bitterness an strong classic ﬂavowfs of citrus,

trop ical ﬁruits and pine needles — this is what makes

an evevyday American 1PA as per Victory Art Brew idea.

5 times hops were added dwing boil and 2 times for dry hopp Ing.
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“VICTORY ART CHREW

Nectar Wallon

EREEE
ABV 6.8% :
IBU 30 HrSilison o
0OG 1.0539 Z= 10 (B R
UNTPD 3.5 NP2 t. Hops: Hallertauer Tradition,

Hallertauer Me [on

This beer is a tribute to the sty[e ﬁrom

Southern Be[gtum Wallonia, a classic Belgtan saison.

It underwent numerous experiments with yeast and spices,
malts and hOES mash and ermentatton temperatures, and ﬁna

ended up wit this sattsfymg result

Taste: shghﬂy sour with dvyness and astringency.

Aroma: meadow herbs, honey, fruu’cs combined with.

Pairing: roast chicken, seafood espeaa“y mussels) and white mold cheese.
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“VICTORY ART CHREW

Pacman Claus V.2

INEEBEINIV.2
0
ABV 8.2% Double 1PA
IBU 65 e
0G 1.08 EEHEREXIER
UNTPD 3.9 ;A 1t Hops: Waimea, Pacific Gem

Strong, aromatic and thick classic Double 1PA made in collaboration

WLtI/l O[d Lendsﬁ‘om CVaﬁ Repu’o lC Ioar

Taste: refreshing and crisp, bitter with sweet caramel notes and grapqﬁutt
Aroma: caramel notes, citrus and herbs.
Pamng roast meat, snacks sausages, cheese.
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“VICTORY ART CHREW

lvan
FL

0]
/;\BBl\//l E;) /o Russian ]mperial Stout

OG 1.1 'f&?’é,ﬁﬁ'ﬁ K,Hff B’@flg
UNTPD 4 NP2 Hops: Fuggles, Golding

A0l

Very thick, powe ul and strong beer made with top fermen’c'mg yeast.
The beer has hig OG, high ABV, enriched with hops and
specia[ty dark malts: pa[e ale, smoked, whiskey, Special B,

Carafa type 1, Carafa type 3. 1t addj(ﬂavows 0
coffee.

char and creosote to thick taste and aroma o

Taste: rich with coﬂ'ﬂee, whisky, malt, twf.

Aroma: Very rich with roasted malt, coﬂ%e, creosote and fuel oil.
Pairing: beefsteak, game meat, barbecue, gri“ed meals,

also ﬁui’cs, snacks and cheese.
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“VICTORY ART CHREW

King of lvanteevka, Wheat the ]
FHEBER R T E/NE—1H

ABV 8.8%

IBU 10 deilf_
0G 1.074 TP N B
UNTPD 3-545

A sour ale brewed with 100% Brettanomyces.
Taste: app les, sourness, wine, honey and ﬂom

Aroma: Iorett yeast, appl hay
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“VICTORY ART CHREW
Lord of the Hops

AL E
0
ABV 7.7 Double 1PA
1IBU 117 N T
0OG 1.072 EEEEAB X
UNTPD 3.92 iR (2 Hops: Paciﬁc gem, Waimea

New Zealand hops are the main point in this DIPA,

that's why it is called Lovd of the Hops.

Strong with smashing m 1BU and nice scent o troplcal ﬁfuits,
but still Veﬁfeshing and easy drinking due to ry ’oody and

great aromatic ﬁfom Paciﬁc gem and Waimea hops.
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“VICTORY ART CHREW

Art of Lost Toys V.2
KERITEV.2

ABV 12.5%

BU 45 Bar[eyvxfine
OG 1.099 RNEE

UNTPD 3.929

100% Brett Barleywine

Collaboration with Juguetes Perdidos

Taste: dry, ligh’c sour, a no-sugar Ioarleywine, very much like

awild ale rather than bavleywine, some wine vinegar, bitter aﬁertas’ce.
Aftev warming up more Ioarleywine notes appear.

Aroma: sour app le, grape, vinegar, pepper and pheno [s,

ﬁgs, more bar[eyw'mey aﬁerwarming up.
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“VICTORY ART CHREW

Prearis victory 369 Agrio Dry BA
KEJRFEH]369 (B dry)

OO
/;\BBI\J/l ;gﬁ s Belgian %admpe
OG 1115 LE A BF UE 3CER
UNTPD 4-.01

Taste: comp[ex and balanced, as’crmgent withcherry, caramel,

hgh’c bvandy notes, Iomght sour in the end. Soﬁ an warmmg aﬁertaste
Aroma: caramel, prunes, raisin, wine, vauloe ay“ter warming up -
apples and lorandy notes.

Pairing: smoked meals, meat, aged cheese.
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“VICTORY ART CHREW

Queen ]\/'avy 2017 BA: Brett edition
IS 2520174 81 Bretthik A<

/;\BBl\//l ggo & Old Burton Ale
OG 1.113 'ﬂJ:_| EE,\)LT?]

UNTPD 3.84 NP2 Hops: Fuggles, Golding

Queen Mary is an almost forgotten style of ale - Old Burton.
It is a very sweet and strong type o beer. Water for the brew was

altered with gypsum and salts to become more like it is in Burton.
Taste is strong, ho Py, with caramel, marmalade and ﬂoral scents.
Aroma is rich an complex much hke wine, with caramel, honey, biscuit,
ﬁruuts and anise notes.
Pairing: main course with meat or ﬁsh aged cheese,
can serve as a digestive after a full meal.
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“VICTORY 4RT CHREW

HookahPlalce Rockstar Stout N.5
KA BT RAA E#5HT M 4T

ABV 6.0%
IBU 10 Double Milk Stout

OG 1.090 #E (2 A= JT1 H R
VOV - o il

Double milk stout soﬁ and brutal at the same time.

Aroma is sweet and ﬁt“ of chocolate and roasted hazelnut notes.
Flavour is Iovigh’c and ful , thick with rich choco laty tones,
hazelnut and vanilla, subtle sourness and sweet aﬁertas‘ce.
Pairings: goes well with smoked dishes, barbecue,

roast meat, hard cheese, chocolate and desserts.
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“VICTORY ART CHREW

Chuvashian King Blend 2 BA
ZERAFV.2 BF

ABV 6.9%

R 10 Farg;hc\)is_e_ /i\le
OG 1.053 =5 X B
UNTPD 3.92 A1t Hops: Moscow Early, Podvyazniy

This beer was brewed in collaboration with Jester King Brewery from Texas, US.
All ingredients are ﬁom Russia: malts, Chuvashian hops, water.

And yeast is a special strain from Jester King.

The wort was ﬁ[‘cered with ﬁeshly harvested%tay, hops boiled sepavately,

and wort wasn't boiled at all.

Aﬁer that the beer wai[fermented in wooden barrels which previous ly
contained Russian red wine fov move than a year.

A famous blender Nicolas Vermeren ﬁrom Hanssens brewery

(Be[gium) he[}oed to make two blends, and this is a second one.
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