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A Note to our Readers: 

Richard has been the informal (and now more formal) name for our 
Russian Imperial Stout since we started production in October 2014. With 
the procurement of six freshly dumped Heaven Hill barrels, we decided to 
take him from a fun RIS to a barrel-aged Whale.  

And so began our love affair with this sea beast. He begins with the 
mantra of the Big Grove Brewery staff: make a beer that people want to 
drink three of (whether or not they should is always a different story). 
And so we crafted a roast profile based on fine, lightly roasted coffee, 
baker’s chocolate, and subtle caramel notes, aggressively built with 
insanely high proportions of roast malt, yet delicately shaped to envelope 
the palate, not engross it.  

To round out the mouthfeel, we added a healthy dose of lactose to the 
kettle, which left a velvet-like smoothness to the body, and brought the 
fuller flavors of the roasted malts to fore. “Acrid” is a dirty word in a Big 
Grove stout, and we drove that philosophy home for Richard. 

The barrels provided the vanilla and light orange notes, plus a touch of 
bright mint to the nose. Each Richard the Whale release is a blend of two 
separate batches to find the appropriate balance of beer and age flavors 
for the specific variant.  

While our focus has been strongly draft oriented at Big Grove, we will 
release 54 hand-filled, screen-printed, swing-top Richard growlers of each 
variant to celebrate our second anniversary on August 29, 2015 at 11:00 
am. There will be a limit of two bottles per variant per person, but draft 
will be available at that time as well. 

This has been a project of patience and love from an otherwise 
cantankerous Big Grove Brewery staff, and we hope it shows in each 
glass.  



Richard the Whale, 11.5% ABV.  

This is the base blend for the beer. No adulterations. No changes. Just a 
boozy, slick imperial stout that brings bourbon notes to the glass that are 
shrouded in the soft roast notes of Belgian, British, and American malts. 
Finished in the kettle with Simcoe and Chinook to accent the citrus 
character of the barrel, it brings the complexity of the stout to the depth of 
Heaven Hills.  

Richard the Kii Kenya Whale, 11.5% ABV. 

This variant of Richard the Whale incorporates the talents of JBC Coffee 
Roasters of Madison, WI in their Kii Kenya coffee. The coffee is cold-
pressed and added to the finished blend of the Whale, which came from 
slightly softer barrels to accent the notes of the coffee. The coffee itself 
brings bright notes of blackberry, strawberry, and lavender to the beer, 
sitting atop the roasted malts and inviting a deep inhalation of the 
complex aromatic structure.  

Richard the Hazelnut Whale, 11.5% ABV.  
CONTAINS NUTS. 

We blended the most aggressively roasted of the barrels to stand up to a 
heavy dosing of freshly roasted hazelnuts and fresh orange zest. Both 
stand atop the nose of the beer, bringing a dessert-like perceived sweetness 
to the nose. Richard supports additional tannins from the hazelnuts, 
which help to cut through the perception of sweet and balance the palate. 
The oranges meld seamlessly with the bourbon to create a continuous 
perception of citrus atop the dark chocolate of Richard.  

Thank you to Knox O’Neil for contributing the artwork for the label. 
Arrangement of the label done by Lehia Erger. 

Thank you to JBC Coffee Roasters of Madison, WI for generously sharing their 
knowledge, and their coffee, with us, and helping us to develop outstanding coffee 
beers. 

Thank you to Damian Montgomery for his help in designing the very first 
Richard, and giving us some much appreciated guidance on this style.  

Cheers! 

Big Grove Brewery 


