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Weizen Bam Farmhouse Wheat Beer

50% Barley malt
50% Wheat malt

series, and perhaps our most 0
adventurous; a traditional
farmhouse style hefeweizen. V 4 ° 5 O

Weizen Bam seamlessly blends
traditional German style
hefeweizen yeast with our own
local wild and sour cultures,

Traditional farmhouse

, and nutmeg all wrapped up with
a generous dose of good-natured

rapscallion delight. o
G e e hefe-wiezen
[CAcASH REFUND]
o Seest WY CTOR ML ME DEHIL;:T i
?50 l. 10 cent Ml Deposit
B {pt.94floz FL

BREWED AND BOTTLED BY JOLLY PUMPKIN ARTISAN ALES LLC, DEXTER MICHIGAN

oy pu ww\

GOVERN HEHT WARNING:
(1) ACCORDING TO THE SURGEON
GENERAL, WOMEN SHOULD NOT
DRINK ALCOHOLIC BEVERAGES |
DURING PREGNANCY BECAUSE
OF THE RISK OF BIRTH DEFECTS.
(2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR
ABILITY TO DRIVE A CAR OR
OPERATE MACHINERY, AND
MAY CAUSE HEALTH PROBLEMS.

Distributed by our friends at
Shelton Brothers.

| BOTTLE CONDITIONED






Super Baladin

Piozzo, outside of Torino
“Traveling minstrel”
Abbey style gth century

English yeast for primary
fermentation

Bottle conditioned for 2
months with Belgian
yeast



Arend Tripel Ale

* De Ryck brewery

ict German brewing,
sugars



Grand Teton Black Cauldron Imperial Stout

Victor, Idaho near Teton
glacier

Specialty beers brewed 4
times/year







2005 Domaine La Bouissiere Gigondas

' _ ' Rhone blend

Grenache, Syrah,
Mourvedre

Oak barrel aged 12
months




Chateau des Charmes 2005 Vidal

lcewine

100% Vidal grapes

Harvest at max temp -
10C

Judged Best Icewine
Worldwide at Wine and
Spirit Competition
Trophy in England.
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