
TASTING NOTES 

STYLE: Imperial Chocolate Stout 

BREWED SINCE: 2007

ABV: 10%

FERMENTATION:  Ale yeast, 2 varieties of hops, 4 

types of malts, bittersweet Belgian chocolate

COLOR:  Opaque, black

EFFERVESCENCE: Lightly carbonated

NOSE: Chocolate, sweet caramel, hints of vanilla

FLAVOR: Chocolate, dark cherries, lightly woody, 

bittersweet

BITTERNESS: Medium

BODY:  Creamy, heavier bodied

SERVING TEMPERATURE: 48ºF

BEST SERVED IN : Tulip glass, snifter, oversized 

wine glass

AVAILABILITY: Seasonal, October

CELLARING: 40-45º F, always dark and upright

PARTICULARLY TASTY  WHEN PAIRED

o  with marscapone cheese or canoli

o  as a float with a scoop of vanilla ice cream

o  with angel food cake

Choklat
Imperial Stout brewed with Chocolate
BLACKWATER SERIES
SEASONAL AVAILABILITY  •  12oz FOUR PACKS & 22oz BOTTLES  •  10% ABV  The Popol Vuh, the sacred book of 

the Maya, unfolds a complex web of 

mystery around a beverage known as  

xocoatl. We’re not surprised that ancient 

hieroglyphs depict chocolate being 

poured for rulers & gods. Cacao is a  

mystical bean. Choklat is every 

bit a dessert beer, encompassing 

the complexity of the darkest, 

bittersweet candy together with 

that of the original frothy beverage. 

We combine the finest ingredients to 

tempt your senses & renew the power & 

interrelation of history in every glass. 

choklat
22 oz. BOTTLE

choklat
22oz. x 12 bottle CARTON

choklat
12 oz. BOTTLE

choklat
12 oz. bottle 4 PACK

choklat 12oz.
24 bottle (6 x 4) CARTON

100

#Choklat


