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Across

2 A very strong lager

traditionally
brewed in the fall
and aged through
the winter for
consumption in the
spring. (4)

A general name for
beer made with a
top fermenting
yeast. (3)

A general term for
beer made with
bottom fermenting
yeast (usually by
decoction
mashing);
originally it was
brewed in March
or April and
matured until
September. (5)

9 Normal strength

10

12

13

lager with deep
amber to medium
brown color.
Usually accented
by roast malt
character.
Typically very
lightly-hopped.
(4.5)

Beer drawn from a
keg. (7,4)

In Britain, a
medium-strong
dark ale most often
consumed in
winter. (3,3)

A very dark sweet
ale brewed from
roasted unmalted
barley. (6)

Down

1

Japanese alcoholic
beverage made
from fermented
rice; usually served
hot. (4)

English term for a
dry sharp-tasting
ale with strong
flavour of hops
(usually on draft)
(6)

Carbonated slightly
alcoholic drink
flavoured with

fermented ginger.
(6,4)

Drink that
resembles beer but
with less than 1/2
percent alcohol.
4.4)

A lager of high

11

alcohol content; by
law it is considered
too alcoholic to be
sold as lager or
beer. (4,6)

American lager
style of the
moment, similar to
amber lager, but
sometimes with
(3.5)

Lager beer which
is for all purposes,
simply diluted
American lager.
(5.5)

American ale style,
originally in
imitation of
fictitious Irish
style. (3,3)



