
Saison Dubbel
Rustic Farmhouse Ale with Orgins in Southern Belgium and France.  
Historically crisp, light & Refreshing ales brewed on Farms for Farm-
workers.  Saisons generally incorporated wild yeast that encouraged 
a very dry ale with a rustic bite.  Our Saisons are brewed in a rustic 
fashion to produce a dry ale that has light acidity and a well-balanced 
profile  We often brew with seasonal botanicals and herbs that 
contribute flavor and bitterness.

A Dark Ale historically brewed by Monks at Monasteries know as “Trappist” 
breweries.  Dubbels are very well-balanced ales that are expressive of the 
variety of malts utilized in the brewing.  These ale often have tastes of 
raisin, cherry, plum, toffee, fig, anise and licorice.  Our “farmhouse”-
Dubbel is brewed with a rustic edge that respects the structure of the 
traditional Dubbel, yet finishes very dry with light acidity.

Melissa - Saison with Lemon Balm
Litha - Saison with Chamomile, Lavender & Sage
Spruce - Saison with Spruce & Spelt
Borage - Saison with wheat and borage flower

Achillea- Farmhouse Dubbel with Yarrow

Sigrid- Rustic Belgian-style Quad with Juniper

Richer Malt Profile Light Malt Profile More Roasted Malt

Chaga- Farmhouse Stout with Chaga 
Mushroom and Black walnut

Sahti- Dark Amber Saison with Juniper

Light abv More Brettanomyces Barrel-Aged Ales

Saison Barrel aged          

Oceanna- Saison-Brett with Spruce
Granette- 5-grain Saison-Brett 

Beltane- Saison-Brett with Elderflower
Zephyros- Saison-Brett, dry-hopped with Rakau
Granum- 5-grain Saison-Brett
Gardin-  Saison-Brett barrel aged

Cuvee Reserve-Oak Aged reserve ale, blended for balance
Oak-Aged Sour-Bourbon Barrel aged Flemish-style pale
Flemish Pale-Oak aged Flemish Style Pale
Wild Woods-Oak aged Spruce Saison
Birch-Oak aged with local birch sap
Litha Rustica-Oak aged Litha Sasion
 

Flemish Brown-Lighter abv, young ale blended with Oud Bruin
Oud Bruin-Oak-Aged Flemish-Style Brown ale

Aged with Fruit  
                        

Salmonberry-Wild Salmonberries 
Osoberry-Wild Indian Plum
Kriek- Black Cherries
Cherry Damiana-Golden Cherries and Damiana
Pi-Strawberries and Rhubarb
Vesca-Wild Alpine Strawberries
Apricot Ostara-Apricots
Red Huckleberry-Wild Red Huckleberries 
Blue Huckleberry-Wild Blue Huckleberries 
Shiro- Shiro Plums
Peche-Peaches
Fructus-Strawberries, Blueberries, Blackberries
Rubis Kiss-White Raspberries
Saskatoon-service berry
Thimbleberry-Wild Thimble berries
Salal-Salal Berries

 Aged with Fruit

Mahonia-Wild Oregon Grape 
Prunus-Black Cherries
Blackberry Sage-Blackberries & sage
Elderberry-Wild Elderberries

Darker Barrel Aged 

ale Identification
A Guide to flavor profiles

Brettanomyces - Wild yeast that is generally found on the skin of fruit, it is common in 
Saisons & and the beers of Flanders
Flemish-Style Ale - The beers of Flanders are known for the use of wild yeast and bacteria 
that contribute tartness, encourage a dry finish.  These Ales are often aged in oak. 
Lambic- Wild ales of flanders that are aged 2-3 years in oak vessels, specific to Brussels
Gueuze- 2-3 year old lambic, blended with a younger 6 month old lambic

Oak aged- Used barrels are selected for aging our ales as the wood 
provides an ideal environment for brettanomyces and other micro-
organisms to thrive and impart character.  We aged our ales between 6 
months - 2 years depending on the style.


