
KEY DESCRIPTORS
Fresh Bread, Mandarin, Clean  

HISTORY
pFriem’s Oregon Lager represents a more recent chapter in the storied 
history of  this now ubiquitous style. While in the words of  Garret Oliver 
“the town of  Plzen (or Pilsen) in Bohemia, Czech Republic, is one of  those 
rare towns where nature just happened to leave the perfect combination 
of  ingredients lying around,” Oregon is a similarly blessed brewing 
region. Barley grows with unbridled enthusiasm East of  the Cascades. 
The Willamette Valley is one of  the premier hop growing regions of  the 
World, and the brewing value of  Mt. Hood’s glacial spring water cannot 
be overstated. With this cornucopia of  ingredients in mind, we set out to 
brew a Pilsner showcasing Oregon’s Terroir. For the German and Czech 
grains used in our other lagers, we’ve substituted Mecca Grade’s Pelton, 
a premium floor malted pilsner grown in Madras, Oregon. For German 
aroma varieties like Saphir and Tettnanger we’ve instead used perhaps 
the most Oregonian of  Hops, the delicate and citrusy Cascade, grown 
just outside of  Salem. The result is a beautiful blend of  tradition and 
innovation; undeniably Pilsner and unmistakably Oregonian.     

KEY INGREDIENTS
MALT | Mecca Grade- Pelton Pilsner 
Malt. Weyermann Carafoam, Weyermann 
Acidulated 
HOPS | Perle, Tettnanger, Oregon 
Cascade 
YEAST |  Lager 

FOOD PAIRINGS
Fatty meats in curry sauce and jerk 
chicken. Excellent with seafood: fish, 
shellfish, turbot calamari, crab, clams, sole, 
shrimp, oysters and lobster. Oily fish such 
as salmon, sardines, mackerel, and herring. 
Sausages including chorizo, andouille, and 
merguez bacon, sausage, and any other 
breakfast meats work wonderfully.  

TASTING NOTES
pFriem Oregon Lager glows a deep golden straw with an everlasting, rocky, 
snow-white foam. Aromas of  lemon poppy seed cake, citrus marmalade and 
freshly baked sourdough beckon invitingly. Flavors of  apricot muffins, ginger, 
juicy mandarins and rye bread hold court before transitioning to a lightly 
lingering finish of  clean citrus and pine. 

OREGON LAGER

4.8% 35 IBUs 


