
  A blend of sour blond and wheatA blend of sour blond and wheat  
ales aged in foudres for 10ales aged in foudres for 10  
months with locally grown plumsmonths with locally grown plums  
and a blend of black teas toand a blend of black teas to  
accentuate the delicate fruitaccentuate the delicate fruit  
flavors.flavors.

Cascade Brewing has been a pioneer in the sour beer 
renaissance since 2006 and is the proud innovator of the 
Northwest Sour Ale. We are, by nature, the definition of 
artisanal brewing: we’re not bound by stylistic guidelines, just 
our own imagination and the ingredients we can access. Our 
distinctive sour beer blends feature fruit forward, barrel-aged 
ales that offer a complex array of flavors derived from 
Northwest grown ingredients, with each release capturing the 
unique subtleties of that year’s growing season.

ABVABV
5.2%5.2%

*SRM*SRM
1616

Red/purpleRed/purple

Vernal EquinoxVernal Equinox

KYSELA PERE et FILS, LTD.
www.kysela.com*Standard Reference Method- a scale for

measuring the color intensity of a beer.

Beaverton, OR Est. 2006

SeasonalSeasonal

Style:Style:    Sour AleSour Ale  
Malts: Pale malt & WheatMalts: Pale malt & Wheat
Hops:Hops:    Saaz & CascadeSaaz & Cascade
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