BARREL AGED
SOUR BLOND ALE

This rich blond ale, with a hint
of amber and mild carbon-
ation, offers a bright, funky

aroma of overly ripe fruit. Its
flavor balances the warmth of
alcohol and sweet fullness
.0 ,_ with spontaneous acidity from

FOELIRIC @F oak barrel aging, culminating

B e in a sweet-bitter finish. Aged

¢S\l for 9 months in oak barrels, it

presents a complex yet har-
monious profile.

10.8% ABV
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