1.3% 4018U

INGREDIENTS

MALT
Rahr Pale Malt

HOPS
Citra, El Dorado

YEAST
Thiolized American Ale- Star Party

TASTING NOTES

HISTORY

Pufty white foam on a straw golden
body. Huge aromas of fruity pebbles,
kiwi, watermelon airheads, pineapple,
red skittles, and white wine. Sweet
flavors of cotton candy, ripe melon,
Tootie Fruity, raspberry sherbet, star
fruit, Hawaiian Ice, pink starburst, and
Dole whip. Finishes with ripe blueberry,
mango, and candy shop vibes.

FOOD PAIRINGS

Rich and hearty burgers, French fries
and complex pizzas. Aged cheddar
cheese, aged meats, and pickled
vegetables. Indian cuisine that is spice
forward and balanced by yogurt and
cream-based sauces.

George Hodgson of London produced
a pale ale of greater strength and
bitterness than those he sold in London.
The hops helped protect the beer from
spoilage, as did the increased alcohol
content. Hodgson’s India Ale arrived in
Calcutta in fine shape-clear, strong, and
bitter, with a big, resinous hop aroma.
The word spread of India Pale Ale and
people throughout England and the
United States were clamoring for this
wonderful new beer. The rage lasted
through 1970, but lost steam in the
1980’ and became just another name
for low alcohol bitters.

As craft beer has emerged and grown,
so has IPA! TPA 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.

As research and experimentation within
this style progressed, the concept of
biotransformation came to the forefront.
Biotransformation is the process in
which yeast interacts with raw-materials
to render precursors, or non-aromatic
compounds, volatile. Barley and hops
have been shown to be abundant in
thiol-precursors. Thiols are sulfur-
containing compounds that are highly
volatile, having immense aromatic
potential at very small quantities. With
the use of new genetically engineered
yeasts, brewers have the ability to
unlock the potential of thiols. These
compounds will provide a medley of
passion fruit, guava and grapefruit

to harmonize thoughtfully with the
selected hops.

FRUITY PEBBLES, COTTON CANDY,
RASPBERRY SHERBET

FFRIEM



