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MISTER FALCON
HAZY IPA
ABV 7.3

STORY

TASTING NOTES

INGREDIENTS

FORMATS

PROCESS NOTES

VISUAL

12 OZ CAN

HOW TO SELL:

Yippie-kai-yay, Mr. Falcon. We’re bringing 
back everyone’s favorite DDH Hazy IPA 
collab with Barrel Theory for 2025. It’s 
slammed with Strata, Simcoe Cryo, and Citra 
hops, with an extra-large dose of malted 
oats. This time, we fermented it on the cool 
side with our favorite new expressive German 
ale yeast, for a little fruity twist. This one is a 
classic and we’re psyced to brew and drink it 
again.

A nice balance of fruity and dank, sweet but 
not overbearing, low bitterness.

DDH Hazy IPA collab with Barrel Theory 
slammed with Strata, Simcoe Cryo, and Citra 
hops, with and extra-large dose of malted 
oats. This time, we fermented it on the cool 
side with our favorite new expressive German 
ale yeast, for a little fruity twist.

Cool-fermented

Hazy dark yellow

2 row, malted oats, 
malted wheat, 
flaked wheat

MALTS
Strata, Simcoe Cryo, 
Citra

HOPS
Kölsch

FERMENTATION

4/6/12oz 1/2 + 1/6 BBL

COLLAB W/ BARREL THEORY


