BARREL AGED CHOGOLATE PEGAN
BLACK RARIEYWINE

14% 351U

INSPIRED BY THE GLASSIC TURTLE
CONFECTION, THIS DECADENT
BLEND OF STOUT AND BARLEYWINE
WAS AGED IN BOURBON BARRELS
FOR MORE THAN A YEAR

BEFORE FINISHING ON GACAO

NIBS, TOASTED PEGANS, AND
CARAMELIZED DEMERARA SUGAR.

INGREDIENTS

MALT

Golden Promise Malt, Rahr Pale Malt,
Simpsons Crystal Dark, Simpsons
Crystal Extra Dark, Thomas Fawcett

Pale Chocolate, Simpsons Caramalt,
Double Roasted Crystal, Carafa 1T

HOPS
Chinook

YEAST
British Ale, American Ale

BARRELS

Bourbon Barrels

SPECIAL INGREDIENTS

Woodblock Cacao Nibs (Ecuador,
Dominican Republic), Organic Pecan
Flour, Demerara Sugar, Lactose, Salt

HISTORY

pFriem Barrel Aged Chocolate Pecan
Black Barleywine is a blend of these
styles, creating a beer that exhibits

the caramel notes of barleywine and
the roasty chocolate characteristics of
stout. This project was inspired by the
classic confection, the Turtle, a cluster
of pecans and caramel, encased in
chocolate. After the beers had aged

in bourbon barrels for over a year,
they were blended and aged in a tank
containing roasted cacao nibs from
Woodblock Chocolate, demerara sugar,
salt and ground pecans. Once imbued
with the flavors of the candy, it was
racked off the adjuncts, coarse filtered,
carbonated and packaged.

TASTING NOTES

Pours a deep mahogany, the color of
chocolate, dark but not black, adorned
with a thick head of whipped khaki
foam. Aromas of rich chocolate and

English toffee emanate from the glass,
followed by a toasted floral nuttiness
and soft vanillins. A sip reveals notes of
sweet caramel, roasted pecans and milk
chocolate, with a long lingering finish of
warming bourbon.

FOOD PAIRINGS

This beer falls into the dessert category,
meant to be enjoyed after a meal. As
such, it should be paired with other
desserts. Some prime candidates include
Turtle candies (obviously), pecan pie,
tiramisu, vanilla bean gelato and bread
pudding with whiskey sauce.

GARAMEL, GHOGOLATE, PECAN

FFRIEM

CRAFTED IN HOOD RIVER, OREGON
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