
TASTING NOTES

12 OZ CANPROCESS NOTES:
Kettle soured with our house lactobacillus 
strain, hibiscus added at end of boil.

Tart, floral, fruity.

HOPS: Crystal

MALTS: Pils

FERMENTATION: American Ale
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ROSELLE
ZIPPY PINK BEER
5.7% ABV

STORY

FORMATS

Our OG sour started out as an experiment 
and ended up a staple. This kettle sour ale is 
infused with a plethora of hibiscus, just 
hitting that beautiful balance of bright, floral, 
fruity and tart.  

4/6/12 K12 + K16


