
TASTING NOTES

PROCESS NOTES:
Intensively step-mashed

Banana, clove, vanilla, bready malt

HOPS: Columbus

MALTS: Wheat, pilsner

FERMENTATION: Hefeweizen
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HEFEWEIZEN
BAVARIAN-STYLE WHEAT BEER
5.0% ABV

STORY

FORMATS

A bunch of old school brewing traditions 
rarely practiced in the US ensure this Bavari-
an-style beer stays true to its roots. Pale, 
spritzy, with plenty of banana, clove, and 
vanilla notes—all from the yeast! No bananas 
were harmed in the brewing of this beer.

1/2 + 1/6 BBL


