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Tasting Steps:
Appearance: Deep red amber

Aroma: Roasted malt, slightly sweet

Flavor: Smooth with a deep malt complexity, roasty
sweetness, and light hop character

Mouthfeel: ~ Medium-bodied
Finish: Smooth and slightly sweet

Beer Style Mairzen

Samuel Adams two-row pale malt blend, Munich 10, Caramel

Malt Varieties 60, & Samuel Adams OctoberFest malt

Hop Varieties Hallertau Mittelfrueh & Tettnang Tettnanger Noble hops
Alcohol 5.3%ABV / 4.1%ABW
IBUs 15

Yeast Strain Samuel Adams lager yeast
First Brewed | 1989

N { 2 o &
1 "o d) 5 Slgn, ¥ b Mg o N 5 A £ r . P U L YR Ll‘-" -
v MU= . - ! f (i \ § F
58 3 D BN MR N T AL T LT LB Y O TR B A e a5 TG o8
L ) -~ o Lo % - T I s 8 A ey 0 - - . . = Nt ¢ .
- = ‘.1' Sd o o I;JV ¥ ,f.}‘j' ‘?7 L 2ave L1l *1'1;’ e g ¥ “:"3 il ‘t?’.' Ty 4 Y« t VS ey
e "N S "dl A 1R > VELRMN o T e W . - —~t Y AaVY 4 . NS 1 e (B v Y



