
 

An India Pale Ale style well suited for adventurous trips to the Upper 

Peninsula. American malts and enormous hop additions give this beer a 

crisp finish and an incredibly floral aroma.

An American Double India Pale Ale that packs a punch when it comes to 

hops. The aroma and flavors will give you citrus and pine with a slight 

malt sweetness that finishes dry.

Potent tangerine, apricot, and peach is predominant and complimented by 

a soft bitterness, with a citrusy aroma and flavor from the addition of 

lemons and oranges in the whirlpool.

The utilization of Citra, Simcoe, Mosaic, and an experimental hop called 

“LemonBomb”, gives “Citrus” huge flavors and aromas of grapefruit, blood 

orange, pine, passionfruit, mango, and pink guava, balanced by a clean 

malt bill of Belgium’s finest pilsner malt and a neutral American 

yeast. 

Traces of honey dew melon and apricot accompany the rich whiskey and 

slightly smoky scents that the barrels lend. Classic oaky flavors from 

the barrels are present beginning to end, joined by a bit of vanilla and 

nutmeg. 

Light in body, this fruity and warming holiday brew delivers a crisp 

finish, with spicy hints of banana, clove and citrus.

Pumpkin pie sweetness with a very light sourness that finishes with an 

ever-so-slight bitterness.

Passion overflows with perhaps the best thing on earth the anticipation 

of sweet, crisp and tart. Taste hard cider fireworks. Revel in its 

energy. 



 

Part of the Sputnik Beer Series, this beer has a traditional Berliner 

Wiess flavor and aroma with Passion fruit added in. 

This very strong brown ale has a delicious malty backbone with notes of 

caramel, brown sugar and graham cracker. 

Whole flower hops swirl in hot wort coaxing hop oil into aromas of 

grapefruit pith and pinesap. This bright hop nose is counterbalanced with 

malt tones of toffee and Caramel.

A smooth, toasty brown ale with hints of caramel and cocoa, the malt body 

has the depth to stand up to cool weather, but does not come across as 

heavy.

Munich-style Dunkel lager is insanely drinkable, with notes of chocolate 

and a hint of roast in the aroma and flavor, rounded out by toffee, 

toasted bread, and hints of chewy biscuit as well.

Sunday Morning Stout, with a twist (and without the barrel aging)… This 

brew captures everything you’d expect from a traditional molé – coffee, 

chocolate, heat and smokiness. 

Rich roasty malts, earthy english hops, sumatran coffee, and nutty cocoa 

nibs blend harmoniously to create this approachable full-bodied beast 

called fuzzy knuckles.  

Creamy, malty, and full-bodied, the Big Gruesome Stout is scary good. The 

intense, roasty flavor comes from two types of chocolate malt and raw 

cocoa nibs. 


