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HOPSPLOSION!!! IPA

Copious amounts of Citra, Amarillo, El Dorado, Ahtanum, Azacca, Centennial and
Cascade hops are backed by a mild toasted malt character. Dry hopped twice with even
more of this great hop blend. Your hop head may explode!

IBU 90 | ABV 8.1% 1 0.G. 16.3° Plato

A Berliner Weisse made with Georgia peaches and aged on Chardonnay soaked
oak, this delicately complex and tart German-style wheat beer is the ultimate in
refreshment. It’s like German lemonade, southern style!

IBU 51 ABV 4% | 0.G. 11° Plato

This Rye Double IPA is a honey-amber brew bursting with bright tangerine and citrus
notes from the Jarrylo hop, a new varietal out of the Yakima Valley region. The juicy
hop notes are perfectly complimented by a complex and spicy finish.

IBU 112 | ABV 9.2% | 0.G. 19.6° Plato

The Dark Side

An India Black Ale, this well hopped dark ale features a fruity and earthy blend of
Australian Galaxy and the new Neo-Mexicanus American hop, Medusa, balanced with
notes of toffee and chocolate and made even more complex with a subtle smoked flavor
from house made pecan wood smoked malt. Feel the power of The Dark Side!

IBU 70 | ABV 8% | 0.G. 18’ Plato

Demon d’Or
(Golden Demon)

Devilishly delicious Belgian Style Triple with a spicy fruitiness and a soft malt
sweetness. Additions of rum soaked oak spirals and Belgian candi sugar add to the
complex layers of flavors. Don'’t let the medium-light body of this Abbey-style beer
deceive you, at 11.5% ABY, this demon packs a punch!

IBU 20 | ABV 11.5% | 0.G. 21° Plato

Atomic Frog*

Double India Pale Lager with hop notes of lime zest, mango, guava, and melon play
well with the minerality of the lager yeast. Paired with a bohemian pilsner and carahell
malts and a delicious dry finish. Collaboration with Red Brick Brewing!

*Atomic Frog will be pouring at the Guild table.
IBU 80 | ABV 8% | 0.G. 17° Plato



