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Description:

Traditionally, farmhouse ales were brewed with whatever
ingredients the farm produced and could spare. As an estate
brewery, we've taken the same approach. In addition to quality
two-row barley, generous amounts of wheat and rye are added
to give this ale a truly classic malt bill. However the star of the
show is the yeast. A unigue saison strain is employed which
ferments a spicy and fruity, yet dry beer Asecond strainis used
for bottle conditioning, which builds layers of complexity
through rich yeast nuances

Service:

This complex ale was brewed to be served slightly chilled, ina
thistle glass. Bottle conditioning will leave a small amount of
sediment which can be swirled to mix or decanted. Slightly hazy
and pale golden in color, Forgotten Flem will pour a generous,
bright white head and release an aroma of mixed fruit and
toasted grains.

Profile:

ABV =5.3%

Color=8 SRM

Bitterness = 31 |BU

Hops = Willamette

Yeast = Belgian Saison, Champagne
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