
ARCTIC PALE ALE
With clear notes of to�ee and dark chocolate, this Porter is roasty and 
rich, o�ering a medium body that is robust, yet smooth on the palate. 
Toasted and chocolate malts give it a sinister black color, but its 
easy-to-drink taste will have you believing there’s no need to be afraid of 
the dark.

ABV: 6.0%

Key Ingredients: Lager malt, Munich malt, chocolate malt, Bavarian 
hops, and authentic Icelandic roasted co�ee.

Food Pairings: Rich and roasty notes bring out the best of steak, lamb 
chops, game and roasts. Works great as a base for sauces and marinades. 
Perfect finish with chocolate and cigars

Tasting Notes: Smooth and roasty with some chocolate, to�ee and 
licorice notes, with a subtle co�ee undertone.

Brewed 60 miles south of the Arctic Circle, we balance three kinds of 
hops with pure Icelandic water to create an ale unlike any other. It can 
only be described as an Arctic Pale Ale and it’s truly one of a kind. 
Cascade hops give it American character, while Northern Brewer and 
Hallertau Tradition add just enough bitterness to make this ale 
refreshingly Icelandic – and to make everything else pale in comparison.

ABV: 5.6% 

Key Ingredients: Pale ale malt, crystal malt, chocolate malt, American 
and Bavarian hops.

Food Pairings: The hoppy start and long malty finish make it the perfect 
pairing for almost any meal, from burgers and steaks to hearty vegetable 
dishes, pasta, chili and BBQ.

Tasting Notes: Mild, slight to�ee, generous hop aroma and flavor from 
late hop addition.

WHITE ALE

EINSTOK YEAR-ROUND ITEMS

In Iceland, our quest was simple: We wanted to make the best white ale 
we ever tasted. We got there with the complex flavors of the classic 
witbier, including orange peel and coriander – all brewed with pure 
Icelandic water and a touch of oats that deliver a cool smoothness that is 
uniquely flavorful and refreshingly drinkable.

ABV: 5.2% 

Key Ingredients: Wheat malt, pilsner malt, oats, Bavarian noble hops, 
coriander, and orange peel.

Food Pairings: The crisp, citrus and spice notes are the perfect 
complement to seafood, poultry, vegetarian dishes, Asian food, and spicy 
food, including Mexican, tapas, Indian and Thai.

Tasting Notes: A clean and crisp start with a smooth mouth-feel thanks 
to the oats, citrus and spice round out a refreshing finish.

TOASTED PORTER

Viking history in Scotland goes back a thousand years. Even our 
brewmaster studied in Edinburgh, where he carefully surveyed the local 
brew. Now we return with an Icelandic Scotch Ale, brewed with locally 
farmed and smoked barley and spiced with native Icelandic angelica – a 
fabled herb ancient Vikings used as currency. 

ABV: 8.0%

Key Ingredients: Smoked Icelandic barley, pale ale malt, crystal malt, 
chocolate malt, Bavarian hops, Icelandic angelica root.

Food Pairings: Perfect with grilled or roasted lamb, beef, and pork; 
smoked salmon, and aged or smoked cheeses. Transition to bread pudding, 
anything with chocolate and creamy fruit o�erings. 

Tasting Notes: You are greeted by the rich color, creamy head, a sweet 
malt aroma and a hint of the smokiness delivered by the birch. The malty 
richness and caramel notes hit the tongue, with savory smoke coming later.

WEE HEAVY


