Gruit (or sometimes grut) is an old fashioned
herb mixture used for bittering and flavoring
beer, popular before the extensive use of hops.
Some of the most common herbs used were
also known for being mildly to moderately narc:
gale (Myrica gale), mugwort (Artemisia
vulgaris), yarrow (Achillea millefolium),
(Calluna vulgaris) and Marsh Labrador Tea
Style: Grut Bier  (Rhododendron tomentosum, formerly known [T ¢
Ale/Vol:4.6% 351 edum palustre).

M Beer Collection

Ingredients: Bay Leaves, Ginger,
Caraway, Anise, Rosemary and Gentian.
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