
TASTING NOTES
Sweet, boozy, coconut, vanilla, 
chocolate

HOPS
Bittering hops

MALTS
Pilsner Malt, Flaked Oats, Pale 
Chocolate, Brown Malt, Double 
Roasted Crystal Malt, Carafa 

FERMENTATION
Ale 
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LOBSTER STUFFED 
WITH TACOS 
BARREL-AGED IMPERIAL 
PASTRY STOUT 
15.3% ABV

FORMATS

STORY

First brewed in 2019, this imperial stout 
returns bigger, richer, and even more 
indulgent. Aged in bourbon barrels and 
layered with toasted coconut, vanilla 
beans, and caramelized cocoa nibs, it’s a 
decadent collision of flavors that borders 
on excess and lands squarely on boozy 
perfection.

This big ole beer has a 4.3 rating on 
Untappd!

1/6 BBL

BARCODE    

6/4/12


