
Weed is brewed by “Beer Here” a Danish 
brewery project started by award winning 
brewer Christian Skovdal Andersen. The 
mission of Beer Here is to brew �avourful 
beer bending known conventions and 
styles.

See more at www.beerhere.dk
(The website is unfortunately only in Danish 
for now)

Indulge your inner hippie, let your hair down and the beard grow and pour 
yourself a glass of this dark and smokey wheat beer made with smoked malt 
from Bamberg in Germany - the home of smoked beers. Slight sweetness and 
grainy maltiness o�sets the camp�re-like �avors from malt leading to a dry 
�nish.  Enjoy it on its own or with meaty snacks at 6-8 °C.

Available in 500 ml bottles or 20,5 litre kegs.

Brewed from Smoked barley malt, malted wheat, British amber malt, dehu-
sked chocolate malt, munich malt and some German Perle hops for bittering. 

21 IBU, OG: 1055, ABV: 5,5


