
TASTING NOTES

Radler with lemonade, tea, and raspberry 
purée added post-fermentation.

Citrus, tropical fruit, spruce, hoppy

HOPS
Talus, Cascade, Galaxy

MALTS
2-row, White Wheat

FERMENTATION
Ale

OTHER INGREDIENTS
Spruce tips 

PROCESS NOTES
Spruce tips added to beer via hopback  
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SPRUCE IPA
IPA
6.2% ABV

STORY

FORMATS

Spruce IPA layers bright citrus and tropical 
fruit notes from Talus, Cascade, and Galaxy 
hops over a clean malt backbone, while 
fresh spruce tips lend a crisp, resinous 
character that ties it all together. Familiar 
yet distinctive, it's a fresh take inspired by 
our love of brewing with spruce tips. 

1/2 + 1/6 BBL


