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We took our 3 bean stout a GJAR. INGREDIENTS: WATER,
T BARLEY MALT, OATS, HOPS,
s F”g.the; ﬁ”d SP'?d. i CHERRYJUICE, TONKA BEANS,
with a bit of heat and give it VANILLA SUGAR, CHILI EXTRACT,
nudge with Norwegian cherry : YEAST.
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aging is the icing on this cake. ‘/\/\fW\ WWW.LERVIG.NO/RACKHOUSE
anilla, coconut oak and a 2 INSTAGRAM: LERVIGBEER
touch of the bourbon will

satisfy your senses in full. B LAC K FO R EST @L/BEER

BREWED & PACKAGED AT BEST FOR/ BEST BEFORE:

Serving: Snifter glass. 10°C
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STOUT AGED IN TENNESSEE WHISKEY BARRELS }'. »)° @
13% vol. FOR 10 MONTHS A 375 mLe
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We made a beer with Tonka beans that turned out INGREDIENTS

to be Norway's top rated beer and still is a fa- WATER, BARLEY MALT, 0ATS, HOPS,
vorite for many stout Ioversl. Novy we to_ok 3 bgan Vi:fﬁggé%%TCUH"'SAE?;QX(S;’TY
stout a step further and spiced it up with a bit YEAST.

of heat and give it nudge with Norwegian cherry

juice. And of course the barrel aging is the icing ABV 13%

on this cake. Vanilla, coconut oak and a touch of

the bourbon will satisfy your senses in full. PACKAGING

375 mL bottles

Serving: Snifter glass. 10°C BEST BEFORE

5 YEARS
FROM FILLING DATE



