
PROCESS TEST Target 

In Package - Bottle PG 10

OG 50

ABV 5.2

pH 4.1

Colour 19

EBU 45

DO2 ppm 0

CO2 v/v 2.4

Haze <0.7

Water 82.7

Barley Malt 15.8

Hops 0.7

Yeast 0.5

Rye Malt 0.3

Allergens: 

kCal/100ml 44

kJ/100ml 186

A storm is brewing in the shallows off Southwold. The site of hundreds of shipwrecks, restless souls 

linger, much like the bold, tropical fruit finish of Double Ghost IPA. It's been an ambition of our head 

brewer, Dan, to brew a further iteration of Ghost Ship and add to the popular fleet. Our IPA has two 

sets of dry hopping at different points in the fermentation process. Citra hops are the main 

contributor, with Centennial and Chinook in a supporting role, alongside some UK Pilgrim for 

bittering. The higher alcohol level allows us to layer additional hop character, which not only creates 

complexity in this expression, but also adds further nuance to its flavour. A reckoning for your taste 

buds, it’s Ghost Ship unleashed.

Double Ghost IPA

Ingredients (%):

Nutritional Information

Barley, Rye
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