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Nomad Brewing Co.
Northern Beaches, Sydney, Australia

What is Nomad?
Nomad is a group of people, Nomad  is a concept. 

Nomad is way of thinking not only of beer but everything that 
revolves around it. 

The name of the brewery came out spontaneously, when the people that 
their adventure companions were.

The whole project itself was born during travels and so are all of our beers so 
far, they are always the outcome of all the things that are part of our knowledge 

added with the excitement of new discoveries and experiences 
that suddenly become part of us. 

A never ending desire for new journeys and exciting explorations.
This is Nomad!

As we grow our plan is to develop and share a range of extra special, limited 
release beers and one off creations, including collaboration brews and barrel 

aged versions of our core beers.

Recipes are developed by
Leonardo “Leo” Di Vincenzo, BrewMaster - Advisor - True Nomad

&
Brooks Carretta , Head Brewer - Slightly grumpy Nomad!

Long Trip Saison

STYLE: Spiced Saison
Colour: Rich Copper/ ABV: 6.6%  / IBU: 39

This is our Trip! Combination of pale and 
wheat malts, with the addition into the mash 
of a special variety of coffee beans from our 
friends at Background Coffee roasters. Euro-
pean and American hops then get combined 
with some fantastic unique Aussie ingredients 
like wattle seeds and organic Tasmanian pepper 
added at the end of the boil. The result is a dry, 
clean and very sessionable Saison, with hints 

of coffee, citrus and spice.

Formats:
500ml bottles / 30 liter kegs
Bar-code: 9 349064 000245

Wattle seeds - en.wikipedia.org



Freshie Salt & Pepper

STYLE: GOSE - Using real sea water 
harvested from Fresh Water Beach - Sydney

Colour: Golden / ABV: 4.5% / IBU: 15

This beer is the brain child of Leonardo and 
Brooks, after a few.... staring at the beautiful 
Ocean in Freshwater, on Sydney’s Northern 
Beaches, the ocean mist and its fantastic smell 
had to be somehow put into a beer.... Why 
not add sea water directly to the beer and hey 
isn’t salt what they add to traditional Gose in 
Germany??!! A few months later here we are 
at Nomad adding two buckets of salt water 
straight from Freshie to a Gose with a Nomad 

twist and adding our new favorite pepper 
variety from Tasmania.

Images from left: 
Northern Beaches - en.wikipedia.org

Tasmanian mountain pepper - en.wikipedia.org

Gose is an historical style of beer brewed in 
the town of Leipzig, Germany. Unfortunately 
there are only two traditional breweries still 
brewing Gose in its own town. Craft beer has 
often resurrected and given a new life to for-
gotten but beautiful and interesting beer styles 
like this one. Traditionally Goses are slightly 
tart, savoury and spicy (coriander), and light 

in body and ABV.
At Nomad we tried to get as close as possible 
to traditional Gose as far as malts, yeast and 
salt dosage and we obviously gave it our very 
own Italo/Aussie character adding sea water 

and Tasmanian pepper.

Formats: 24 x 11.2oz / 330.0mL 4-pack 
Can(s) / Bar-code: 9349064000559 

30 liter kegs
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Saltpan Desert Gose

STYLE: Gose brewed with Murray River 
salt, Coriander and Desert Lime 

ABV: 4.5% 

An outback interpretation of the Gose style 
utilising Murray River pink Salt and native 
desert limes. Combining salt and citrus to 
produce a light, refreshing beer perfect on 

it’s own or paired with food.

Formats:
24 x 11.2oz / 330.0mL 4-pack Can(s)

Bar-code: 9349064000634

Rosie’s Summer Punch

STYLE: 
BERLINER WEISSE w/Hibiscus flowers

Colour: Rose color / ABV: 3.8 % 

With the Berlinerweisse known as the 
“champagne style beer” NOMAD has 
given it a twist with the champagne and 
hibiscus theme with the addition of native 

Hibiscus Rosella.
With it’s distinct Berliner sourness and 
tang, the Rosella adds a distinct rose color 
and aroma to this beer making it the perfect 
drink to raise in celebration of any event or 

occasion.

Formats:
24 x 11.2oz / 330.0mL 4-pack Can(s)/ 

Bar-code: 9349064000665


