Brewers’ Series

Pursuit of Hoppiness Imperial Red Ale

Pursuit of Hoppiness is brewed to showcase the brash beauty of American hops: bold, bright, piney and zesty Summit,
Simcoe, and Chinooks. A strong malt character balances the hops: Idaho barley and specialty malts provide a rich, slightly
caramel flavor and bold reddish color.

Malts: Idaho 2-Row Brewers, CaraMunich & Melanoidin
Hops: Summit, Simcoe, Chinook, & Columbus
Original Gravity (Plato): 18.5° International Bitterness Units: 80 Alcohol by Volume: 8.5%  Lovibond: 14°

Lost Continent Double IPA

Lost Continent is brewed with over three pounds of American Pacific Northwest hops per barrel in the kettle and dry hopped
twice after fermentation. The result is fruity, floral, and complex, with notes of tangerine zest and fresh-squeezed grapefruit
juice. Idaho 2-Row Brewers’ Malt and German CaraHell and Vienna malts give this ale its lovely pale copper hue, and the

flavors of orange marmalade and dried apricots are supported by a strong backbone of hoppy bitterness.

Malts: Idaho 2-Row Brewers, German CaraHell & Vienna
Hops: Galena, Columbus, Centennial, Amarillo & Simcoe, dry hopped with Summit, Columbus, Simcoe & Cascade
Original Gravity (Plato): 18.0° International Bitterness Units: 90  Alcohol by Volume: 8.0%  Lovibond: 10°

Black Cauldron Imperial Stout

Black Cauldron is a strong ale, brewed with plenty of caramel and roasted malts and subtly spiced with American Chinook and
Styrian Goldings hops. We've accentuated the natural smokiness of the brew by adding a small amount of beechwood-smoked
malt. This thick and rich beer boasts flavors of chocolate and coffee, along with raisins and dried fruit soaked in sherry.

Malts: Idaho 2-Row Brewers, CaraMunich, Carafa Special, Roasted Barley & Beechwood Smoked
Hops: American Chinook & Styrian Goldings
Original Gravity (Plato): 20° International Bitterness Units: 43  Alcohol by Volume: 8.0% Lovibond: 35°

Fest Bier Marzen Lager

The traditional German marzen is a medium-strong, reddish amber lager, with a malty body and aroma, which has been
lagered, or conditioned, an unusually long time. Fest Bier is offered in honor of the old ways. Brewed in the spring, it is
fermented at low temperatures, conditioned in our cellar, and stored cold until its release in late summer.

Malts: Idaho 2-Row Brewers, CaraMunich & Melanoidin ~ Hops: Liberty & Simcoe
Original Gravity (Plato): 15.0° International Bitterness Units: 25 Alcohol by Volume: 6.0% Lovibond: 10.9°
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