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The Brewers’ Reserve Series lets our brewhouse team play with barrel-aging niche 
beer styles. Last year, they crafted a strong ale loaded with tropical ingredients: 
banana, pineapple, mango and cocoa powder. Then, it went into rum barrels for ten 
months, where it picked up fl avors of caramel, molasses and vanilla.

11.0% ABV
40 IBUs

23° PLATO

TROPICAL ALE
BREWERS’ RESERVE

Two-Row Pale, 
Flaked Oats, 

Honey Malt, Munich, 
Pale Caramel Malt

Mt. Hood, Sabro

Banana, Pineapple juice, 
Mango juice, 

Cocoa powder

MALTS:

HOPS:

ADJUNCTS:

AGED IN
RUM BARRELS

11.0% ABV11.0% ABV
40 IBUs40 IBUs

23° PLATO23° PLATO

Two-Row Pale, Two-Row Pale, 
Flaked Oats, Flaked Oats, 

Honey Malt, Munich, Honey Malt, Munich, 
Pale Caramel MaltPale Caramel Malt

Mt. Hood, SabroMt. Hood, Sabro

Banana, Pineapple juice, Banana, Pineapple juice, 
Mango juice, Mango juice, 

Cocoa powderCocoa powder

MALTS:MALTS:

HOPS:HOPS:

ADJUNCTS:ADJUNCTS:

PRODUCT CODES:

7 46546 10241 8
SIXTH BBL. KEG

7 46546 10241 8

7 46546 10244 9
QTR. BBL. KEG

7 46546 10244 9

TIER-3

7 46546 04703 0
1/12oz CAN


