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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 spiciness and a mild
salty-mineral finish. Brewed with peaches; you’ll find it fruity,
crisp and refreshing.

PRODUCT TYPE/SIZE ITEM NUMBERS

Keg, 1/2 BBL 58252
Keg, 1/6 BBL 58264
Can (120z), 4/6 Case 58251
6PK 12 0Z. GANS
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4nos Havad

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



