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BEANS & BERRIES

In collaboration with the lovely people
from Mikkeller NYC, Beans and Berries takes an IPA, mixes it with the fruit like acidity,
and rich, intense aroma of dark berries from the Harrar coffee varietal of Ethiopia, and
combines everything with oraganic blueberry puree. To top it all off, we fermented with
tropical Ebbegarden Kveik yeast and used berry-forward Bru-1 and HBC431 hops to kick
the fruitiness into overdrive. Fruity, coffee, creamy flavour with a balanced body and a
fresh bouquet - wait, is this a healthy breakfast description, or some delicious suds?

Ingredients
WATER, BARLEY, OATS, RYE, HOPS, BLUEBERRY PUREE,
COFFEE (0.4%), HOPS, YEAST.

ABV 6,3%

Packaging
33 CL CANS
20 L KEY KEG

Best before 12 months
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