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ALMANAC BEER CO.
RTISANAL ALES ARE BREWED IN COLLABORATION WITH

T NORTHERN CALIFORNIA FARMS. EACH BARRE! D

D RELEASE IS A UNIQUE BEER TO BE ENJOYED
NDS AND SAVORED AROUND THE SEASONAL TABLE

BREWED & BOTTLED
SEASONALLY

BELGIAN-STYLE GOLDEN ALE BARREL-AGED WITH

FOUR VARIETIES OF SONOMA COUNTY BLACKBERRIES
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BELGIAN-STYLE GOLDEN ALE BARREL-AGED WITH
FOUR VARIETIES OF SONOMA COUNTY BLACKBERRIES
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THE BEER

This Citra-hopped golden ale is a snapshot of
Sonoma County from the second week of

July 2010. Our first release melds the flavors of
four varieties of blackberries—Cherokee, Marion,
Ollalie and Boysenberries—with hints of vanilla
and oak from months aging in red wine barrels.
Enjoy paired with triple-cream cheeses, roast pork,

and grilled stone fruit.

T™THE FARM

The robust blackberries used in our Summer 2010
Vintage were handpicked from the sun-drenched
fields of the family-owned Sebastopol Berry Farm
in Sonoma County, California. This multi-
generational farm grows a variety of blackberries
on a small 11-acre plot. Always grown sustainably,

the berries are never sprayed with pesticides.
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+ Available in Belgian-style
750ml crown-top bottles

* Oak-aged in red wine barrels
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+ Brewed and bottled only once

+ Less than 5,000 bottles produced
+ Bottle conditioned & hand numbered

+ Brewed seasonally and locally

* Designed to pair with food
+ Self distributed
+ 8% ABV

FARM TO BARREL"

For more information visit us at
www.AlmanacBeer.com

For sales inquiries please contact
us at: sales@almanacbeer.com

or call: 415-992-3438
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