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type of strong lager historically associated with Germany and spec
s range in color from pale to deep amber tones, and feature a decid
are an exposition of malt sweetness that is classically associated
quite potent, typically at 5-6% alcohol by volume. Hops aromas
ess can serve as a balancing factor against the malt sweetness. Man
nce to a goat. This is a play on words in that the word “bock” also r

of the bock style. Doppelbocks are extra strong, rich and weighty |
etness with a note of hops bitterness to balance the sweetness. Colo

fermenting beer style that originates from southern Germany, parti
ast 50% wheat in the mash. Hefe Weizens are refreshing, lightly car

er thirsts. They undergo secondary fermentation, often in the bo

purpose impart a spicy, clover like flavor. Hefe (the German wor
the bottle contains yeast sediment. Alcohol content is typically
> beers a medium to medium-full body. Hops flavors pl insig

a deep gold to amber in color and are usually characterized by flor:
erness on the finish. India Pale Ales were originally brewed by Br
British troops and colonizers depended upon supplies of beer shi
ot survive the journey; hence brewers developed highly hopped ale

a small proportion of oats used in place of roasted malt, whic
and mouth feel. They were originally brewed by the British in the
ts were thought of as a nutritious part of the everyday diet. After
revived by the British brewer Samuel Smiths in the early 1980’s. The

r originated from Bohemia in the Czech Republic. They are medium
characterized by high carbonation and tangy hops that impart floral

n to black in color, medium to medium-full bodied, and are chara
from subtle dark malts to fully roasted smoky flavors. Roasted malts

y dark, almost black and feature a heavily roasted flavor profile.
hat has been kilned until it resembles burnt toast. Although not al
beers use top fermenting yeasts and as such are members of the a




