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R AROMA-There are so many aspects at work in this beer. We have an initial
impression from the oak aging of fortified wine and Port. There is a
pleasing vanilla backdrop supported by some great sweet malt notes.
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- TASTE- An incredibly smooth and sweet beer with a long lasting finish. The Bourbon :
barrel aging of the beer results in a full bodied and luscious texture
layered between fruit and malts.

« COLOR- Deep Mahogany with reddish tints.
; 0G- 1.090
\ FG- 1.012

;5_ BODY- Medium to Full Bodied without being too cloying.
& ABV- 12.5%

.\ HOPS- German Magnum

P SPECIAL INGREDIENTS- Bourbon Barrel Aging
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B SUGGESTED SERVING TEMPERATURE- 55-65 F
- SUGGESTED GLASS- Brandy Snifter without a doubt.

= ot 104
San MM axrcos, Ca. 92069 3




