HISTORY :

AROMA :

FOOD PAIRING :

INGREDIENTS :
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Sometimes our neighbours are too enticing to resist! In this case,
our award-winning American Pale Ale pays homage to our naughty
neighbours to the South. For hop lovers, the huge citrus and
pine aroma greets the nose and continues on the palate, leaving .
a remarkably easy drinking beer with a crisp, dry finish. R A FULL BODIED ALE
MERICANEPALE ALE )
We pack all this great flavour into a drinkable 4.9% ABV brew, — @
making it perfectly refreshing all year round! ‘ﬁ ALCANOL 18U

Developed in the United States in the ‘80s this style of hoppy Pale Ale blurs
the style lines with the American IPA, although it is generally less hopped and
a lower ABV. American hops and a clean yeast profile differentiate

this style from its British and European counterparts, which provides the style
with a bright, fruity, floral character and a crisp finish.

Citrus, Pine, Floral Floral, Citrus, Pine,

Tropical fruit

FLAVOUR :

LICENSEE

Roasted or Grilled chicken,
Pan Asian cuisine

Nonic pint
Camembert/Asiago/
Parmesan cheese
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HOPS: Centennial, Cascade, Citra

YEAST: California Ale

NO ADDLTLVES. NO PRESERVATLVES. JUST SCIENCE
© ke Brook Brewrie € @NIckeLsRo0KEER () NICKELBROOKBREWING

MALTS: 2 Row, Superior Pale Ale,
Carafoam, Carastan, Flaked Wheat

SERVING TEMP. :



