AVAILABLE
Limited Release | October

German-Style Berliner Weisse

A crisp and tart wheat beer that is soured using Lactobacillus ABY 4.0%
bacteria. German-grown wheat malt provides a mild white bread 1BU 7
flavor that allows the crisp acidity to shine through. Brewed with

cranberry and mulling spice; you’ll find it sweetly pungent,

and slightly tangy.

PRODUCT TYPE/SIZE

Keg, 1/2 BBL 58324
Can (1202), 4/6 Case 58259
6PK 12 0Z. CANS

ITEM NUMBEHS

0072

299

-

Snoqualmie Pass Taproom | 10 Pass Life Way #3, Snoqualmie Pass, WA 98068
Cle Elum Taproom | 1015 E 2nd St, Cle Elum, WA 98922




