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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

for Chris’ wedding, we decided 
Jovial was just too good a union 
of dark stone fruit character 
and evocative notes of to�ee, 
chocolate and molasses to 
make only once. You may 
kiss the beer.
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French backcountry ski town, 
LaGrave’s secondary bole 
fermentation adds complexity and 
produces a rocky head releasing 
aromas of crusty bread and earthy 
spices. Our Triple Golden Ale 
carves out ripe pear, straw and 
black pepper flavors with a dry, 
champagne finish.


