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Green apple,
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sour candy
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Soft acidity
with stone fruit
and orange
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At

MUNICH
CLASSIC
WHEAT
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o
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ENGLISH-STYLE
ALE YEAST

Clean palate
with some

citrus notes

Banana and
tropical avors
(pineapple,
citrus)

Medium bodied
with red apple
and a maple-
like character
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SAISON

SAISON-STYLE
ALE YEAST
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FARMHOUSE
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Dry with notes
of clove, pep-
per and grape-
fruit
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and pepper,
citrus avors
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Notes of sour
candy and
lemon

Slight banana
with lemon
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Notes of clove,
pepper, anise,
lemon
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Apricot, lemon
pith, lightly
grassy, apple

Stone fruit -
avors with
limited spice
and notes of
hay

Spice, moder-
ate stone fruit
avors and a
dry finish

P | Medium body

WINDSOR with tropical

BRITISHSTYLE fruit, papaya

ALENERST and guava

No co-pitch Apricot, lemon

pith, lightly
grassy, apple

PREMIUM o= Hay, apricot,
apple blossom

KOLSCH avors

STYLE

ALE YEAST

Pepper and
clove with
tropical and
stone fruit
aromas
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