12.2% ABV
30 IBUs
22° PLATO

MALTS:

Two-Row Pale, Munich,
Rolled Oats, 65°L Crystal,
100°L Crystal,

Belg. Dark Aromatic,
Dark Caramel,

Chocolate Malt | | ATMEAL STDUT

HOPS:
Willamette I‘ !
ADJUNCTS: true-to-style, English oatmeal stout pouring out 2
Maple syrup, Coffee autiful black Its roasted malts deliver a light bod PRODUCT Certified
s s Nd sweet character. Smooth, luxurious, and pillowys CDDES:
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BREWERS ASSOCIATION

BREWERS’ RESERVE
IMPERIAL OATMEAL STOUT

AGED 3 YEARS IN BOURBON AND RYE BARRELS

The Brewers’ Reserve Series gives our brewers freedom to try different barrel-aging AVAILABLE FORMATS:
and beer style combinations. Three years ago, they brewed a big ol’ chewy Imperial = [=

Oatmeal Stout and split the batch between rye whiskey and bourbon barrels. The 14 | 1/¢
result: a luscious, chocolatey stout with notes of vanilla, dried cherry and peppery rye. BBL. 4 BBL.
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