BOURBON COUNTY BRAND

APPLE CRISP STOUT

Few things are more familiar or more comforting than the warmth and aroma of a homemade

apple crisp baking in the oven.

Goose Island’s Chase Craig leaned into that exact feeling for this year’s Bourbon County Stout
— building around his favorite parts of the classic dessert: the caramelized edges, the toasted

spices, and that unmistakable crumble top.

2026 Bourbon County Brand Apple Crisp Stout embraces the warming expressions bourbon
barrels carry naturally. The cinnamon, clove, and nutmeg layered throughout don’t fight the
oak, but let it shine. The apples offer a gentle brightness, while toasted oats soften the body
into something plush and inviting. Panela sugar, raw and deeply caramelized, draws out the same
toasted sweetness found in the barrel’s own char,rounding into the rich, decadent finish that

defines Goose Island’s barrel-aged stout.

ABY STYLE GEOGRAPHY

13.9% Imperial stout aged in bourbon National
barrels with apple, cinnamon, clove,
nutmeg, oats & panela sugar
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AVAILABILITY
Black Friday-
November 27,2026
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