
 Lost Abbey Saints Devotion (Vintage 2013)
San Marcos, California

Belgian Pale Ale 6.6% 375ml $13  $10
Taste is a dry floral, mild yeasty mustiness barn hay, but 

restrained, tart wild apple, then a yeasty finish that goes on and 
on with a bit of a prickle, fair bit of carbonation and a coating tart 

prickle but a light enough body that is really drinkable

Lost Abbey Saison Blanc 
San Marcos, California

Spiced Saison Ale 5.5% 375ml $13  $10
Effervescent and crisp with a toasty, sweet malt character. 

Some hints of juicy ripe fruit and a subtle pepper bite. This beer 
can be enjoyed now or stashed away. The cellaring will allow 

the Brett to continue to evolve the flavor of the beer for years to 
come

Port Brewing Co. Bourbon Barrel-Aged Santa’s Little Helper
San Marcos, California

Bourbon Barrel-Aged Imperial Stout 12%  375ml  $22
Bourbon barrel-aged version of Santa’s Little Helper, this 

Imperial Stout begins the journey with flavors of sweet Bourbon 
and oak, continues with hints of nutty dark chocolate and malt 
and finishes with a smoky coffee finish. A perfect beer to leave 

for the Jolly Old Fat Man instead of milk and cookies

Russian River Brewing Company Damnation 
Santa Rosa, California

Belgian Strong Pale Ale 7.75%  375ml $15
Damnation is the brewmaster’s interpretation of a Belgian style 
Strong Golden Ale. It has extraordinary aromas of banana and 
pear with mouth filling flavors of sweet malt and earthy hops. 

The lingering finish is dry and slightly bitter but very, very 
smooth

Allagash Brewing Company Midnight Brett
Portland, Maine

Sour/Wild Ale  7.3%  375ml  $22
Midnight Brett is chocolate brown in color, brewed with 2-Row, 
Midnight wheat, raw wheat and rye malt. It was hopped with a 

blend of Perle, Glacier and Simcoe hops. The beer was 
fermented with our house strain of Brettanomyces in stainless 

tanks. The finished beer has the aroma and flavor of fresh 
berries, sour cherries and a slight roasted character. The finish 

is pleasantly tart and fruity making this beer very drinkable

Allagash Brewing Company Confluence
Portland, Maine

Dry Hopped Golden Ale  7.5%  750ml  $25
Allagash Confluence Ale is created with a mixed fermentation; 
utilizing their house primary Belgian style yeast in combination 

with their proprietary Brettanomyces strain. The two yeast 
strains work in tandem creating a marriage between spice and 

fruit flavors that ultimately leave a lingering silky mouth feel. 
Confluence is brewed with a blend of both imported pilsner and 

domestic pale malts as well as a portion of caramel malt, 
resulting in a complex malty profile. Tettnang and East Kent 
Golding hops are added in the brew process to balance the 
intricate malty profile while adding a sweet and spicy citrus 
aroma. After fermentation, Confluence undergoes a lengthy 

aging process in stainless steel tanks to enhance the flavors. 
Prior to bottling, it is dry hopped with a Glacier hops, providing a 

pleasant balance of aromas

Allagash Brewing Company Curieux
Portland, Maine

Abbey Tripel 11%  750ML $25
Aged in Jim Beam barrels for eight weeks then blended with a 

portion of fresh Triple. Soft with coconut and vanilla notes and a 
hint of bourbon

Mikkeller Beer Geek Brunch Weasel
Copenhagen, Denmark

Imperial Stout  10.9%  12oz  $13
This imperial Oatmeal stout is brewed with one of the world’s 
most expensive coffees, made from droppings of weasel-like 

civetcats. The fussy Southeast Asian animals only eat the best 
and ripest coffee berries.Enzymes in their digestive system help 

to break down the bean. Workers collect the bean-containing 
droppings for Civet or Weasel Coffee. The exceedingly rare 
Civet Coffee has a strong taste and an even stronger aroma

Great Divide Brewing Company Peach Grand Cru
Denver, Colorado

Belgian Strong Ale  12%  750ml  $30
Peach Grand Cru is Great Divide’s newest limited offering.  

Brewed with Colorado fruit picked right at the peak of ripeness, 
this Belgian-style ale marries two of GDBC’s home state’s well-
known offerings: great beer and fresh Palisade peaches.  Both 

sophisticated and balanced

The Bruery Rueuze
Placentia, California

Lambic Style - Gueuze  5.9%  750ml  $30
Rueuze is a take on the traditional Belgian-style blend of 

lambics of different ages.  They carefully select a number of oak 
barrels from their warehouse that have been aging their sour 
blonde ale. this is one complex beer.  Notes of hay, barnyard 

funk, apricots, and even olives play wonderfully with the 
balanced acidity

The Bruery Cuivre
Placentia, California

Bourbon Barrel Aged Old Ale  16.2%  750ml  $35 
Cuivre is our seventh anniversary ale, loosely brewed in the 
English-style old ale tradition using our house Belgian yeast 

strain and then blended using the solera method. A portion of 
each of our anniversary ales is saved in our barrels and blended 

in with the next year’s production, providing more complexity 
and depth of character that comes with age. Layered with 
complex flavors of dark fruit,vanilla, oak, and burnt sugar, 

Cuivre is a robust ale, surely the perfect beer to mark this major 
milestone

The Bruery Tart of Darkness
Placentia, California

 Sour Stout  7.2%  750ml  $26
Tart of Darkness is a low-ish abv stout (a far cry from their Black 

Tuesday) that they aged in used oak barrels that previously 
housed beers such as Sucré or Black Tuesday. They then 

added their special blend of souring bacterias and wild yeasts. 
The result is a perfectly tart yet awesomely dark and roasty sour 
stout. Not a style you will see very often, and in our opinion, not 
a style seen often enough. This unique stout has notes of tart 

plums, roasted coffee, vanilla and oak

Prairie Artisan Ales Prairie Ale
Tulsa, Oklahoma

Belgian Style Saison  8.2%  16.9oz  $16
Prairie Ale is their classic saison. They brew this beer with 
pilsner malt, wheat malt, flaked wheat, and cane sugar. A 

healthy dose of saaz hops are used to add a spicy element to 
the beer. Prairie Ale is fermented with a mix of ale yeast, wine 

yeast, and brettanomyces. Notes of black pepper and pineapple 
can be found in this beer

Goose Island Beer Co. Lolita (Vintage 2013)
Chicago, Illinois

Belgian Style Wild Ale  8.7%  750ml  $30
Lolita is a pink rose colored Belgian style pale ale fermented 

with wild yeast and aged on raspberries in wine barrels. Aromas 
of fresh raspberries, bright jammy fruit flavors and crisp, 

refreshing body make Lolita ideal for beer drinkers fond of 
Belgian Framboise

Evolution Craft Brewing Co. Nouveau Rouge
Salisbury, Maryland

Sour Ale  6.3%  750ml  $30
Almost two years in the making, our sour red ale is an ongoing 
project that pays tribute to the sour ales of Flanders. No. 1 is 
Tart and earthy with notes of vanilla and tannin from our oak 

aging process, this complex ale is layered with unique character

Avery Brewing Co. Raspberry Sour
Boulder, Colorado

American Wild Ale  6.5%  22oz  $18
Luscious ripe red raspberries are elegantly intertwined with a 

bountiful amount of lactic acidity and delicate barrel nuances to 
cultivate this stunning sour ale

Corked and Caged



Cascade Brewing Barrel House Figaro 2013 Project
Portland, Oregon

Northwest Style Sour  10.7%  750ml  $38
This NW style sour ale is a strong blond ale aged in chardonnay 
barrels for up to 12 months, then aged with dried white figs and 

lemon peel or up to 12 more months. Aromas of sweet figs, 
golden raisins, and citrus zest are the first to be noticed. Hints of 

white wine grapes, lemon peel, and sweet figs roll across the 
palate, leading to a crisp lemon tartness in the finish that leaves 

a lingering sweetness on the tongue

Cascade Brewing Barrel House Blueberry 2014 Project
Portland, Oregon

Northwest Style Sour  8.19%  750ml  $34
This NW style sour ale blends wheat & blond ales that were oak 
aged in barrels for 8 months, then additionally aged 3 months 

on fresh blueberries. With an extraordinarily warm growing 
season in 2014, this year’s Blueberry project features beautifully 

ripened fruit with highly concentrated flavor and intense 
blueberry aromatics

Cascade Brewing Barrel House Cranberry 2014 Project
Portland, Oregon

Northwest Style Sour  8.2%  750ml  $34
This NW style sour wheat ale was barrel aged for up to 12 
months with cranberries, orange peel and cinnamon. Soft 

aromas of cranberries and light floral notes start this beer off. 
Tart, dry notes of sweet cranberries with hints of wild 

strawberries on the palate give way to a pronounced dryness 
and a lingering finish of cranberries and spice

Green Flash Brewing Co. Silva Stout
San Diego, California

Barrel Aged Stout  10.1%  750ml  $25
Our Double Stout ages in oak bourbon barrels, and artfully 

emerges as Silva Stout. This midnight black ale features elegant 
notes of oak, vanilla, dark chocolate, coffee, roasted barley and 

ripe cherry. Round and delicately balanced in body

Oxbow / Birrificio del Ducato Saison dell’Aragosta
Newcastle, Maine

Gose Style Saison  4.5%  500ml  $25
This tart funky, and delicately briny farmhouse ale was crafted to 

reflect the terrior of the beautiful surroundings in which it was 
created. Brewed in collaboration with Italy’s Birrificio del Ducato, 
this seaside saison delivers a unique taste of the Maine coast 

by utilizing fresh, live Maine lobsters and the finest local sea salt 
in the brewing process. (CONTAINS LOBSTER)

Deschutes Brewery Black Butte XXVII
Bend, Oregon 

Barrel Aged Imperial Porter  11.6%  22oz  $25
27th Anniversary Imperial Porter was brewed with Theo 

Chocolate’s cocoa nibs, pomegranate molasses and select 
spices, blended with apricot puree, and then aged in bourbon 
barrels. The result is a truly exquisite ale with bold chocolate 
character, inspired flavors of fruit, and just a pinch of spice

Almanac Beer Co. Saison de Brettaville
San Jose, California

White Wine Barrel Aged Saison  7.2%  375ml  $15
They love Brettanomyces! This wild yeast, also known as 

“Brett,” brings out a wide range of flavors and aromas in beer, 
from exotic fruits to earthy funk. They added a dozen different 

Brett strains to their dry-hopped Saison Dolores, then aged it in 
white wine barrels for several months. The result is an intricate 
farmhouse ale with the kind of nuance and depth that only Brett 
can create. Serve alongside soft funky cheeses or as a tangy 

counterpoint to rich charcuterie

Almanac Beer Co. Wakatu Sour
San Jose, California

Hoppy Sour Ale  7.0%  375ml  $15
Wakatu is a New Zealand-born hop prized for its floral and 

citrusy aromatics. This relative of classic Hallertau hops is light 
on bitterness and often used in clean, German-style lagers.  
This hop finds a perfect mate in our sour blonde base beer, 

combining with the tropical fruit and funk to create a tart ale with 
hints of lemon, pineapple, and tangerine, a dry white wine-like 

finish, and the subtle taste of key lime pie

Almanac Beer Co. Farmer’s Reserve Citrus
San Jose, California

Sour Blonde Ale  7.0%  375ml  $15
Citrus and beer have made a great pair ever since the first 
lemon wedge was added to a frosty wheat beer. Here they 
expand on that tradition, melding a sour blond ale with the 
intensely aromatic zest of Buddha’s Hand citrons and the 

bracing tartness of Yuzu and Blood Oranges from Hamada 
Farms

Knee Deep Brewing Co. Hoparillo 
Auburn, California

Triple IPA  11.1%  22oz  $15
Triple IPA brewed and dry hopped with large amounts of Citra, 
Mosaic and Amarillo hops that delivers exploding tropical fruit 

and citrus aromas and flavor. Intense hop aromas that are sure 
to stimulate your olfactory receptors

Brouwerij 3 Fonteinen Oude Kriek
Beersel, Belgium

Fruit Lambic  5%  375ml  $20
Oude Kriek 3 Fonteinen is produced by ripening of cherries 

(both the flesh and the seeds) in young Lambic. This process 
takes between 6 to 8 months. After bottling the beer matures for 

at least 4 months in a warm room where the spontaneous 
fermentation in the bottle is done.  The head of Oude Kriek is 

very sensitive to the concentration of the cherry seeds 
containing oil and may differ from one year to the other.

On old Cherry 3 Fonteinen, no flavorings, sweeteners, or dyes 
added which makes this beer very natural and is especially 

thirst quenching

Dogfish Head 120 Minute IPA
Milton, Delaware 

IPA  15%-20%  12oz  $15
Clocking in at 15-20% ABV and 120 IBUs, it's easy to see why 
they call this beer THE HOLY GRAIL for hopheads! 120 Minute 

IPA is boiled for a full two hours while being continuously 
hopped with high-alpha American hops, then dry-hopped daily in 

the fermenter for a month and aged for another month on 
whole-leaf hops.  They brew 120 Minute IPA a few times a year, 
but it goes fast. If you find some grab a few bottles -- some to 

enjoy and some to age

https://www.theochocolate.com/
http://www.cuesa.org/seller/hamada-farms

