\, AVAILABLE
Limited Release | January

German-Style Gose

A crisp and tart wheat beer that is soured using Lactobacillus ABV 4.8%
bacteria. A sprinkling of sea salt and fresh-ground coriander 1BU 7
compliment the acidity with a mild salty-mineral finish.

Brewed with mango; youw’ll find it tart, crisp and tropical.

PRODUCT TYPE/SIZE ITEM NUMBERS

Keg, 1/2 BBL 58254 i--]
Keg, 1/6 BBL 58266 gt
Can (120z), 4/6 Case 58255 =
6PK 12 0Z. CANS

8““ 51299 H 00724

Unos OINVK

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



