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LAPPEL DU VIDE BLACKBERRY

SOUR SESSION ALE AGED ON BLACKBERRIES
RIPE FRUIT « FUNKY « SOUR

Fermented entirely in a wooden foeder with a
mixed wild culture in addition to our house ale
yeast, this version of our “call of the void” series
is also aged on blackberries. The end result is
a funky, sour session ale that offers a bright
tartness similar in profile to a gueze or young
lambic (while using an entirely different process).

PHYSICAL SPECIFICATIONS

ABV: 4.0%
Bitterness: 5 IBUs
Color: Pink/Purple

Original Extract: 8 Plato
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PRODUCT SPECIFICATIONS

Pricing Tier: 5
Availability: Special Release
Available Formats: Draft
Shelf Life: 12 months
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