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their own industry. Realising they 
couldn’t produce porter quite as well 
as the Brits could though, tariffs were 
removed on porter in particular and 
London brewers picked up where 
Burton left off.

The strongest stout porter from 
London’s Barclay Perkins Brewery was 
a favourite of the Russian Imperial 
Court, hence the style’s later name 
Imperial stout.

Porter are stout are tricky styles to 
define these days. Why, you ask?

Primarily because both styles have 
changed significantly since first 
brewed. Whether it’s because of 
new technology, new ingredients or 
changing consumer preference, the 
beers we drink today called porters 
are nothing like their historical relatives 
from 300 years ago.

How did stout get caught up in this 
mess?  Stout was initially named a 
“stouter kind of porter”, for its more 
“stout” body and strength, so the two 
are inherently tied together.

Here’s a simple breakdown of what 
(most) people agree to be the 
difference between a porter and a 
stout, along with a few more tasting 
recommendations (you’re welcome!)

English porter, simply called porter 
in the UK, should taste smooth with 
rich chocolate and caramel flavours. 
It shouldn’t be overly roasty and 
definitely shouldn’t taste burned. That’s 
because most porters don’t actually 
use back malts these days; often 
the darkest malts used are brown or 
chocolate malts.

Stouts aren’t necessarily stronger than 
porters, alcohol-wise, anymore, but 
their flavours are certainly more robust. 

All stouts will have roasted, coffee-like 
notes from the use of black malt. That 
said, there’s a broad range of flavours 
across stouts’ various sub-styles –  
from Irish (like Guinness), to oatmeal 
and Imperial.

Irish stout, sometimes called Irish dry 
stout, uses a small amount of roasted 
un-malted barley in the brew. These 
grains are a bit astringent, or tannic, 
so they leave a drying sensation in 
your mouth after each sip. You might 
be thinking: but the Guinness I’ve had 
is full and creamy? It only tastes that 
way on draught because of the type of 
gas used to dispense it. Guinness uses 
nitrogen which makes loads of tiny 
bubbles in the beer, giving it a smooth, 
creamy character. Try it from a bottle 
though and it will taste thinner with a 
more astringent, almost burned, bite.

Oatmeal stouts on the other hand are 
full and smooth as the oats add a bit 
more body to the beer, making it feel 
nice and creamy. They can also give 
the beer a mild nutty, grainy, or earthy 
flavour too.

Imperial stouts pack a punch. Back 
in the 1700s, English porters, along 
with other styles, started making 
their way to Russia. Initially exported 
from Burton upon Trent in the English 
Midlands, Russia introduced high tariffs 
on English imports to help stimulate 

A LITTLE MORE  
TO SAY ON PORTER 
AND STOUT...

TASTE THIS 
FULLER’S LONDON PORTER

(STYLE) 
ENGLISH PORTER

ORIGIN 
LONDON, ENGLAND

NOTES 
THIS STYLE HAS CHANGED A LOT OVER THE YEARS, 
DECLINING IN POPULARITY AND EVENTUALLY DISAPPEARING 
IN THE 1950S. REDISCOVERED IN THE 1970S WITH THE CRAFT 
BEER MOVEMENT, FULLER’S LONDON PORTER IS CONSIDERED 
THE MODERN CLASSIC.

FLAVOUR 
CHOCOLATE, CARAMEL

ABV 
5.4%
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TASTE THIS 
NORTH COAST OLD RASPUTIN

(STYLE) 
IMPERIAL STOUT

ORIGIN 
FORT BRAGG, CALIFORNIA, 
USA

FLAVOUR 
RICH, FULL BODIED, NOTES OF COFFEE,  
DARK CHOCOLATE, AND DRIED FRUIT

NOTES 
YOU MAY SEE THIS STYLE CALLED RUSSIAN IMPERIAL STOUT, 
AS THE RUSSIAN IMPERIAL COURT WERE KNOWN FANS. THE 
STRENGTH OF THIS STYLE MAKES THIS BEER RICH, COMPLEX 
AND QUITE INTENSE. VERY POPULAR WITH MODERN DAY 
CRAFT BREWERIES. 

ABV 
9%

TASTE THIS 
GUINNESS ORIGINAL

(STYLE) 
IRISH STOUT

ORIGIN 
DUBLIN, IRELAND

NOTES 
THE ORIGINAL “STOUTER KIND OF PORTER.” AFTER WORLD 
WAR II, GUINNESS BEGAN USING ROASTED UN-MALTED 
BARLEY, WHICH GIVES THIS BEER ITS DARK CHOCOLATE AND 
COFFEE CHARACTER, ALONG WITH A TOUCH OF DRYNESS OR 
ASTRINGENCY IN THE FINISH.

FLAVOUR 
BITTERSWEET, ROASTED COFFEE

ABV 
5%


