NEGTARON HAZY IPA

B 1.3% 351BU

VENTURE SOUTH OF THE
EQUATOR WITH THIS SUN-
KISSED ORANGE HAZY IPA,
FEATURING NEW ZEALAND
HOP POWERHOUSE,
NECTARON. WITH AROMAS
OF SWEET CITRUS AND
RED BERRY AND NOTES OF
PASSIONFRUIT, PINEAPPLE,
AND SHERBERT, THIS BEER
IS SOFT AND VELVETY WHILE
STILL BEING LIGHT AND
EFFERVESGENT.

INGREDIENTS

MALT

Rahr 2-Row Pale, Flaked Oats,
Bestmalz Chit Malt

HOPS

Nectaron, Citra, Mosaic, Chinook
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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 a bright aromatic hop
aroma of citrus, tropical fruit, and

pine. Hop flavor coats the tongue
and these beers finish with an
assertive, but balanced bitterness.

Nectaron Hazy IPA showcases

a strongly emerging hop variety
coming from New Zealand,
Nectaron! Accompanied by a slight
hand of Citra hops this beer will
shine with notes of sweet citrus,
passionfruit and pineapple! The
soft mouthfeel will pave the way for
a smooth and enjoyable drinking
experience. Cheers!

TASTING NOTES

This hazy IPA pours an opaque
sun-kissed orange and is topped
with a thick cap of flufty white
foam. Juicy aromas of sweet
citrus, red berry, and riesling strike
the nose. A sip reveals not only

punchy flavors like passion fruit
and pineapple, but more decadent
flavors like sherbet and gummy
candy. The finish is soft and velvety
while still being spritzy.

FOOD PAIRINGS

YEAST Rich and hearty burgers, French
London Ale fries and complex pizzas. Aged
cheddar cheese, aged meats, and
pickled vegetables. Indian cuisine
that is spice forward and balanced
SWEET [}ITRUS, REI] BERRY, by yogurt and cream-based sauces.
PINEAPPLE, SHERBET
CRAFTED IN HOOD RIVER, OREGON
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