
PERPETUAL IPA PAIRED WITH...

Aged Gouda | Contrasting 
Adds caramel backbone

Pepper Jack | Contrasting
Spicy pepper heat stands up to bold hops

Grapefruit | Complementary
Intensifies citrus notes of Cascade and Citra hops

Latkes | Complementary
Caramelized sugars from onion add umami to malt/
hop combo 

meets mechanical in a state 
of IPA we call Perpetual.
Cycling through our HopBack 
vessel and dry-hopping
method, this bold Imperial Pale 
Ale emerges rife with sticky
citrus rind, pine balm and
tropical fruit.
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