
9.8% ABV
35 IBUs

19° PLATO

1/12 oz

6/12 oz

Beginning as a rich, malty Imperial Stout and fermenting with 
a generous portion of cacao powder, this chewy, chocolatey 
brew emerges from its ten-month, bourbon-barrel hibernation 
having picked up notes of vanilla, oak and toasted almonds.

PRODUCT 
CODES:

7 46546 00107 0

7 46546 00079 0

AVAILABLE 
FORMATS:
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Cacao
Bourbon BarREL-aged

Dark chocolate
imperial stout

MALTS:
Two-RoW Pale,

Munich, BElgian 
Aromatic, 150 °L 

Caramel, Chocolate 
malt, Roasted Barley 

Hops:
Willamette

Adjuncts: 
liquid CacAo


