= Our Lost Abbey Holdoy relese eachyear. A ongermare
confemplaive verson of our Avant Garde. A beer vorthy
9 of being cellrd. 10.0% ABY
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b o Specialty Ales & Lagers. 10.5% ABY
. JudgmenT Day

1?' Rela‘usad in May of each year to celebrate our " | A Golden Sirnng Alewnnhr of the Prince of Darkness.

anniversary. A dark farmhouse ale brewed with et Y 2
Caramelized Fruit, Rosemary and Honey. : " Lightin body with deceptive alcohol srength and potency.
Refermented with Brettanomyces in the bottle. | 0.0% ABY

]U 0% ABV
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Our Lost Abbey winter release. We make this beer from
~ two mashes and then Barrel Ferment a portion of each
batch in brand new Bourbon Barrels. Viscous, Lush and

1 i Brandy or Bourbon Barrels. 12.5% ABY RE3 £ Ronowa
JUVSCSONEUNNEINN o)) SERPENTS STOUT

6 Asaison styled beer featuring Simeoe and Amarillo | [l 'ﬂf:!:umeto;usydrjnkin?#ezﬁ O:I:h;e Pﬂftll:mﬂlr:ﬂv
! b e of hard work. Designed fo
{ hqps fornpronnuntgd ciric presence, Eefermemed LI/ :m::':m";mnmn szidezrm”mudsgs;es'm;
with Bretianomyces in the bottle. 6.5% ABV = | Garde never disappoints. 7.0% ABV
CARITEVALE = AvAnT+GARDE

Brewed in the Abbey Ale tradifion, this beer has hints of
bananas, figs and raisins. Notes of cocon and chocolate
round out the flavor profile of this decidely smooth ale.
8.0% ABV

Logl & Fourtd

s e+ A spiced Saison styled beer brewed with Organic Ginger,

ﬁ’ m Black Pepper, Orange Peel and Grains of Paradise. A great
i beer to serve with salads or even other Asian inspired

e dibes 67%M
- .- RED BARI1

4 Our inferpretation of a Wheat Beer. Made from Unmalted
WRERE Wheat, Barley and Flaked Qats. We've also spiced this beer

W vih Corriander, Orange Peel, Grapefruit Peel and Honey.
¥ 5.2%ABY
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