92--Overall Score on BeerAdvocate.com
97--Overall Score on RateBeer.com

aison Ale is aged in oak barrels with Brettano-
lor, it has notes of tropical fruit wrapped in an
a_nﬁ, you know, other stuff that combine to

h to create blah and etc. It is best served
Fal n’ejor with a tolerated companion.
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Belgian-style Saison Ale aged in oak barrels.

Belgian-Style Saison barrel-aged
on Brettanomyces - )
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Columbus, Slovenian Styrian
Goldings

Belgian Ale finished on
Brettanomyces Claussenii and
Bruxellensis L

14° Plato
Alc. 7.0% by Vol.

9.6° SRM
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