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PUMPKIN SMASH

Northwest Style Sour Ale
Ale Aged in Bourbon and Brandy Barrels

‘2014 PROJECT
This NW style sour old ale is no trick, it's all
treat. We smashed and triple roasted 50 Ibs
of pumpkin down to 6 Ibs, then aged the

beer for 11 months on the roasted pumpkin
In rum barrels.

The aromas of spiced rum, mingled with the
soft notes of roasted pumpkin, are notice up
front. Spice, roasted pumpkin and rum is
followed by a soft warming from within.

Be warned, you might get r
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pumpkin smashed! Eh_t;-'l EI




