
	  

Story – At the 2014 Canadian Beer Awards in Fredericton, NB, four award-
winning breweries from across Canada met and established a mutual admiration 
society based on respect for one another’s creative brewing: Philips (BC), Flying 
Monkeys (ON), Trou du Diable (QC), and Garrison (NS). This brew-mance 
resulted in a Cross-Canada, four-brewery collaboration, or a “Quad-laboration,” 
spanning coast to coast --and a few coast-less provinces in between.    
 

Style-- We created a definitively Canadian ESB: a malty, reddish strong English 
ale with a North American hop profile.  Like our country, the ESB has its roots 
in England but a spirit that is strong and purely Canadian.  
 

Taste – Amped up to a 7.6% ABV, this ruddy brown ale has a hefty body full of 
biscuity and caramel malts edged with earthy, tea-like hops. 
 

Serve With-- Bold, flavourful barbecued meats smothered in sweet sauce, salty 
chacuterie, or strong cheeses. 
 

Drinkers – For Craft Drinkers who long to follow the national craft beer scene, 
the craft beer curious, and established craft beer supporters. 
adventurous patrons desiring a special beer experience. 
 
  

	  

• Available in 750 ml bottles 
• Available in 20 litre kegs 

Coast to Coastless 
Imperial esb  Canadian quad�laboration 

ABV – 7.6 %   IBUs – 56  
OG – 1.047   SRM – 16.0 
Malts – Pale Malt, Caramel, Biscuit, and Victory 
Boil Hops --  Columbus/Tomahawk/Zeus;  Chinook, Citra, Mosaic 
Late Addition Hops – Chinook, Citra, Mosaic 


