GCOSMIG GUAVA WEST GOAST IPA

B 1.2% 35 1BU

5 PROUDLY CRAFTED

TASTE THE FUTURE OF BEER
WITH THIS VIBRANT WEST GOAST
IPA. THIS TASTY TROPICAL BREW
USES A PILSNER MALT BASE
WHICH ALLOWS THE KRUSH s
AND MOSAIC HOPS TO SHINE g -
THROUGH. BUT WE DIDN'T B - GUAVANGRA EUﬂUAW[}IPﬁ
STOP THERE! ONCE IT HIT THE
PAGKAGING TANK, WE ADDED
EUPHORICS' COSMIC GUAVA, A
HOP EXTRAGT THAT TAKES THE
AROMATICS TO THE NEXT LEVEL
CHEERS TO INNOVATION:

INGREDIENTS
MALT

Gambrinus & Weyermann Pilsner

HOPS

Krush, Mosaic,
Euphorics: Cosmic Guava

YEAST

American Ale

FOOD PAIRINGS

Rich and hearty burgers, French
fries and complex pizzas. Aged
cheddar cheese, aged meats, and

pickl'ed v'egetables. Indian cuisine GUAVA, PINEAPPLE,

that is spice forward and balanced

by yogurt and cream-based sauces. HIBISGUS, FEAGH

HISTORY

As craft beer has emerged and
grown, so has IPA! IPA has helped
grow Craft Beer to what it is
currently today. There are now
many shapes and forms of IPA,
but they all share bright aromatic
hop aroma of citrus, tropical fruit,
and pine.

pFriem Cosmic Guava WCIPA
utilizes an innovative approach

to brewing a bright and vibrant
West Coast IPA. We focused on
using only a high-quality blend of
Pilsner malts to create an extra dry
and clean base to allow the hops
to shine. We wanted to focus on
making a very intense, expressive
and tropical version of West Coast
IPA that beam with notes of guava,
mango, peach, hibiscus and mixed
berries. To do this, we brewed and
dry hopped this beer with a newly
commercialized hop varietal in
Krush, paired with the tried-and-
true variety in Mosaic. To further

push the innovative envelope, we
added Euphorics: Cosmic Guava
to the packaging tank, a hop and
botanically derived extract to help
boost the overall aromatic intensity
and to play as a supporter to the
more traditionally used T90 hops.

TASTING NOTES

Flufty white foam on top of a
golden straw body. Bright and
tropical aromas of guava, starfruit,
pineapple and hibiscus. Flavors of
pithy citrus, peach, papaya, and
cannabis. Finishes intense and
fruity, with a structured bitterness.
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