YKpaiHCbKWUIA ronaeH enb

3aranbHe BpaXXeHHS: CBiTNe NUBO MOMIPHOI MILHOCTI, 3 BUPa)KeHOK CONOAOBICTHO, i 36anaHCcOBaHO0,
ane NOMITHOI TPKOTO0, 3 NIErkuM apoMaTomM (PPYKTOBMX YN MPSAHUX XMEMiB, HOBO- YM CTApPOCBITCbKUX,
HENTPANbHUM YN CTPUMAHO-PEHONBbHUM APPKAXKOBMM npodinem. ®PiHan ckopie cyxuin, 3 TpuBanmm
conoakyBaTuUM MNicAsiCMakoMm.

30BHILLHIN BAMMAA: KOMip Big CBITNO 30M10TOro A0 OypLUTUHOBOrO. 3anexHo Big 3epHOBOIO cKnagy Moxe
OyTn pgocuTb nNpos3opum, arne Hepigkol Oyae nerka MyTHiCTb. bina niHa Big NOMipHOT OO BMCOKOI,
cepeaHboi 4m gobpoi CTIMKOCTI.

ApomaT: conogkuin CoriogoBUW Bif MOMIPHO-HM3LKOro A0 MOMIPHOro, 3 HOTamMu neyusa, Kapameni,
cBiTnoro meny. XMernesi HOTW Bid MOMIPHO-HU3bKUX OO MOMIpHUX, KBITKOBI, NPSHi 44 OPYKTOBI.
Onuiithumn  OyayTb He3HaudHi  ApikmkKoBi deHonu. T[lOMITHI  ankoronbHi HOTM  BIACYTHI. AKWoO
BMKOPWCTAHO cheLii, iX NPUCYTHICTb akypaTHa.

Cmak: cepegHs conogoBa HAaCUMYEHICTb, CONMOAKUI CONo4oBUIN Npodoink 3 BiagTiHKaMK CBITNOI kapameni,
nedmBea, TOCTiB, GanaHC CXMNSETLCA Y CONof, ane BiH He 3acTynae cobow Bce. Xmenesa ripkota Bif
HU3bKOI OO0 CepedHbOol, MOXe TArHyTUCAa y nicnsacmaky. XMeneBun xapakTep cepenHin, dpyKToBuUH,
KBITKOBUI Yn NPSAHURA. MPUAHATHI HE3HaYHI ApbKaXKoBi (PpyKTOBI ecTepu (Cagosi opyKTH, anenbCuHN) Yn
deHonbHi HOTK. Jlerknii OOTOPK KOpiaHApy (SKWO BMKOpUCTOBYETbCA). PiHan Big HamiBCyxoro Oo
MOMIPHO CyXOro, 3 COMOAKMM, TPUBKUM KapamenbHWM MiCASiCMakoM, SIKMiA niagTpumye 3b6anaHcoBaHa
ripkota.

KoHcucTeHuia: piBHe Tino Big cepedHbo-nerkoro Ao cepedHboro. KapbGoHisauis Big cepeaHboi Oo
cepedHbO-BMCOKOI. Y MilHILWKX Bepciax moxe OyTu nerke ankoronbHe Tenno. B’skyyoi TepnkocTi
Hemae.

KomeHTapi: [o3BonbTe pi3Hi iHTepripeTauil CTWMO, agke nNUBOBapu MOXYTb BMKOPUCTOBYBATU
€BPOMNENCHKI YN aMmepuKaHCbKi XMeni, pi3Hi cneduii. MNonpu Te, Wwo cTunb 6yB HaTXHEHHWI BENBrNCHKUMU
MILHMMW €ensiMK, YKPaiHCbKUA TofngeH enb Mae Binbll HeWTpanbHUIA YM MakCMMaribHO CTPUMaHWUi
deHonbHW Npodhinb, Binble xmMeniB Ha NiATPMMUI, | He MICTUTL LyKpy. CTunb € nonynsipHUM cepea
CMoOXuBaYiB He-KpadTy | BBXXAETLCHA MMBOM, sike MoOXe ByTW NoyaTKoM 3auikaBneHHs NMMBOM B LIINOMY.

IcTopis: nepwwuin rongeH enb 3'asuBcs y 2009 poui Ha HOsiBcbkin nuBoBapHi (JoHeubk, YkpaiHa),
cTBopeHun Omutpom Hekpacosum i Bacunem MukyniHuMm, sk BapiaHT GenbriicbKoro MiLHOro ernto.
Mepwa Bepcia Oyna MyTHIWOW i CONOQOBILIOK, ane mnicna novaTtky BiiHM obwugsa aBTOpU MycCUnu
nepeixaty i noyaTn BapuTu MMBO 3 HyNs B iHLWIMX Micudax. Yepes nonynsapHicTb rongeH enb nigxonunm
iHLi NMBOBApHI, i CTUIMb €BOMIOLIOHYBAB Y CBIill CbOrOAHILLHIA hopMaT, SKU He € aHi GenbrinCbKUM, aHi
OpuTaHCbKMM rongeH enem. lHidiatuea 3 dpikcauii horo came ykpaiHCbKUM rongeH enem nodanacs y
2021 poui.

TunoBi ckNagHWKM: CBITNIUA YM NiNb3€HCBKUI CcoNlog, NMOAEKONU 3 HEe3HAYHUM [oJaBaHHAM MLUEeHUL,,
kapamernbHi conogu. OnuinHO KopiaHAp 4W, 3pigka, iHWi cneuii. [isHe gogaBaHHS CTapo- 4w
HOBOCBITCbKUX XMeriB. HerlTpanbHi Apikaxi Us 6enbriicbki Wtamu 3i CTpMaHuMy oeHonamu.

MOpPIBHSIHHA 3 IHWWMMK CTUNSAMW: MILHILLWIA, CONOAOBILLMIA, MEHLU FiPKWUIA, HiXXK OPUTAHCBLKWIA roNaeH enb.
HenTpanbHiwni opikmKoBUA xapakTep, Ginblue XMENH i 3aN1LLIKOBOI CONOAKOCTI, HiXX Y Benbrincbkomy
30110TOMY €ni.

IBU 15-30

EBC 10 -22

0G 16.1°P - 19.1°P
FG5.1°P-7.1°P
ABV 6.1% - 7.5%



Ukrainian Golden Ale

Overall Impression: A pale, moderately-strong beer with full maltiness and supportive, but
noticeable bitterness, featuring fruity or spicy aroma from hops, New- or Old-World varietals
respectively, and either neutral or moderately phenolic yeast profile. Finishes rather dry, but has a
lingering sweetish aftertaste.

Appearance: Light golden to medium amber in color. Depending on the grain bill can be of good
clarity, though hazy appearance is not uncommon. Moderate to big white head with medium to
good retention.

Aroma: Medium-low to medium sweet malt aroma, with biscuit, caramel or light honey notes.
Moderately low to moderate hops, flowery, spicy or fruity. Low phenols are optional. No obvious
alcohol notes. Gentle spicy aromas, if additions are used.

Flavor: Medium malt character; sweet malty profile with light caramel, biscuit, toast notes, balance
is more on the malty side without being overpowering. Hop bitterness is from low to medium, can
follow into aftertaste. Medium fruity, flowery or spicy hop character. Low yeast-derived fruity esters
(orchard fruit, oranges) or phenols are acceptable. Light touch of coriander (if used). Finishes
semi-dry to almost dry, with sweet, lingering caramel impression in the aftertaste, supported by
balanced bitterness.

Mouthfeel: Soft medium light to medium body. Medium to medium-high carbonation. Slight alcohol
warmth is possible in stronger versions. No astringency.

Comments: allow for a variety of interpretation: different version use European or American hops,
some include spices. Despite being inspired by Belgian strong beers, Ukrainian Golden Ale
features more neutral or a very constrained phenolic aromatics, has more hops on support and
lacks sugar addition. Popular style among non-craft drinkers and considered a gateway beer style.

History: was introduced as Golden Ale in Yuzivska Brewery (Donetsk, Ukraine) by Dmytro
Nerkasov and Vasyl Mikulin in 2009 as an interpretation of Strong Belgian Ale. The first iteration
was hazier and maltier, but after the war began, both of them were forced to move and start
brewing from the scratch in other locations. Due to popularity Golden Ale was picked up by other
breweries and evolved into the style of today which is neither Belgian, nor British Golden Ale.
Initiative to have it recognized as specifically Ukrainian Golden Ale started in 2021.

Characteristic Ingredients: Pale or lager malt, sometimes with low additions of wheat; varied
caramel malts may be used. Optional addition of coriander seeds, rarely other spices. Late
addition of Old- or New world hops. Neutral yeast strain or a Belgian strain with very restrained
phenols.

Style Comparison: Stronger, maltier, and less bitter than British Golden Ale. More neutral
fermentation profile, hoppier, and more residual sweetness than Belgian Golden Strong Ale.

IBU 15 - 30

EBC 10 - 22

O0G 16.1°P - 19.1°P
FG5.1°P-7.1°P
ABV 6.1% - 7.5%



