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We started the Borough Brewery in about
February 2013, although we didn’t really get
our beers on the bar regularly at the
Borough for about six months as we had to
develop our business plan, get equipment,
and develop our recipes. But since then we
have been brewing pretty much every week
for the last three years. We are a really
small brewery, producing about 20 casks a
week, so we have to brew regularly to meet
demand.
I chose to make vegan beer because vegan
beer just generally tastes better. The
product that goes in to make beer
non-vegan is a product called isinglass,
which is brought from the swim bladder of
ﬁsh, generally sturgeon ﬁsh. It just helps
most breweries to standardise their beer, so
they can brew it and send it away and it
will still come out looking as they want it
to. But, lots of my favourite breweries don’t
use it and I think it shows in the taste. I get
my malts from Fawcett Malts in Yorkshire,
in Castleford, which is one of the oldest
family run UK companies that are in
existence in the UK. It is also about ﬁve
minutes from where my dad went to school.
Sometimes I forget to order the malts and I

have to go and pick it up. So I can get to go
and see my grandma and walk past where
my dad was from, which is nice.
We use a variety of hops. The pale that I do
uses American hops. And the style of hops
that are very popular at the moment are
ones with big fruity and huge ﬂavours - lots
of fruit and pine forests. All those sorts of
ﬂavours tend to come from parts of the
world that don’t have a climate like England
– so lots of sunshine and lots of dry, arid
soil. The UK makes fantastic hops that we
use in our bitter, and our darks. And that’s
the sort of style of hop that the UK creates
generally around Kent. More earthy, sort of
more sensible, sort of non-pokey hop.
People used to make beer over a wood ﬁre
in their mud hut 300 years ago. And
although we have reﬁned the process and
have got much better ingredients, [the
process] is the same as it was, which I think
has a sort of nice appeal for me. You can
perfect bits of it, but generally it’s an age
old tradition. But the beers we are drinking
today are literally some of the best beers
that have ever been made.
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