ASW DISTILLERY
DRAFT BEER

J Delaware
\f\ North.



BEER
TASTING NOTES BRAND/NAME

Bud Light

STYLE

Light American Lager
COUNTRY OF ORIGIN
United States - St. Louis, MO
ABV 1IBU
4.2% 10

—

AROMA

_..--""'"-' Sweet malt, elegant hops

TASTE
Light, crisp lager with subtle notes of fruit and citrus followed by a
quick, clean finish

PACKAGE DRAFT

J\_ Delaware
\}‘ North.




BEER
TASTING NOTES BRAND/NAME

Blue Moon Belgian White
STYLE

Wheat Ale

COUNTRY OF ORIGIN
] United States - Denver, CO
| ABV IBU
5% 9
COLOR

Hazy orange-gold

AROMA

Fresh coriander and bright citrus orange peel
TASTE

Nice and complex with citrus notes, finishing fairly dry

BELGIAN/'WHITE
__ BELGIAN-STVLE WHEAT ALE

PACKAGE DRAFT
IE J\ Delaware

N/ North.




BEER
TASTING NOTES BRAND/NAME

Dogfish Head Grateful Dead Juicy Pale Ale
STYLE

Pale Ale

COUNTRY OF ORIGIN

United States — Milton, DE

ABV IBU
5.3% 30
COLOR

Hazy, pale gold

AROMA
Tropical fruits, mango, pineapple, light citrus

TASTE
Pineapple, mango, passionfruit, lightly sweet & tart, light bitterness

PACKAGE DRAFT

J Delaware
\f\ North.




BEER
TASTING NOTES

BRAND/NAME
Michelob Ultra

STYLE

Light American Lager
COUNTRY OF ORIGIN

. United States - St. Louis, MO
ABV IBU

4.2% 10
ULTRA = e
' Light gold

AROMA
Mild biscuit and subtle light citrus

TASTE
Crisp and refreshing mild, malt taste with hints of citrus and a dry
finish

PACKAGE DRAFT

/ Delaware
\}‘ North.




BEER
TASTING NOTES BRAND/NAME

Monday Night Brewing Drafty Kilt
STYLE

Scotch Ale

COUNTRY OF ORIGIN

United States — Atlanta, GA

ABV IBU
7.0% 26
COLOR

Deep amber, brown

AROMA
Roasted malt with a hint of smoke

TASTE
Full-bodied, but not overpowering. Smokey, but not in a creepy bar
kind of way. Sweet, but not obnoxiously so.

PACKAGE DRAFT

/ Delaware
\}‘ North.




BEER
TASTING NOTES BRAND/NAME

Terrapin Hopsecutioner IPA
STYLE

India Pale Ale

COUNTRY OF ORIGIN
United States — Athens, GA

ABV 1IBU
7.3% 58
COLOR

Light copper

LA oy LR TG (06 AROMA
; 1 (( - Pine and grapefruit, with slight malt
l"‘
HI @s@@@mg

J) A strong malt backbone provides balance to an aggressive hop
bitterness.

PACKAGE E DRAFT

/ Delaware
\[ North.
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