F Sy )
(SR S |

eSOk
Bz
=

I

A Al 4 ST

- - .1.'
DESCRIPTION & INFORMATION
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AROMA- Designed to be a hop driven beer, the aroma presents mostly European variety
hops with underlying notes of fresh hay and grassy fields. There is a very low

level of yeast phenols present and much of this subtle spice notes come from the
aromatic hops.
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‘: TASTE- A lighter bodied beer that immediately makes an initial hop impression followed
/ by a brief thinning layer of malt which is swallowed in the driest finish by a driven

)y )
1 hop expression.

: CoLOR- Stark Yellow with a slight hop haze
0G- 1.050
FG- 1.006

BODY- Light Bodied and very dry with several layers of hops present
ABV- 6.25%

HOPS- CO2 Extracts, German Northern Brewer and German Tettnang
DRY HOPS- German Northern Brewer

SUGGESTED SERVING TEMPERATURE 48- 55 F
' SUGGESTED GLASS- Small Tumbler or Fluted Glass
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, SUGGESTED FOOD PAIRINGS- Hop driven beers find excellent partners in spicy dishes rangmg D
) i from Fish Tacos to Thai Food. As this is a very dry beer, it's best served with dishes that :
" y \ emphasize less robust flavors and are more spiced than sauory driven. 76NV INPIN\ 7l
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3 FORMATS- 750 ml Cork finished bottles and in 1/6 bbl kegs and 1/2 bbl kegs =
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