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SUMMIT BREWING COMPANY • 910 MONTREAL CIRCLE •  ST.  PAUL •  MINNESOTA •  55102 •  651 .265.7800 •  SUMMITBREWING.COM

THREE 12oz CANS OF EACH BRAND IN THE COLLECTION

AVAILABLE  
APRIL 2019

CABIN CRUSHER KÖLSCH 
WITH LIME 

Crisp, thirst-quenching ale
combines lime peel and 
puree with lemon-lime 

citrus-forward hops

12oz can/12 pack

SUMMIT BLOCK PARTY BOX

DAKOTA SOUL
Notes of English biscuits,

honey and graham cracker,
plus a floral, spicy hop finish

EXTRA PALE ALE
Caramel biscuit malts

combine with our flagship’s
juicy citrus hop bite

SLUGFEST JUICY IPA
Powerful citrus hop flavors
and aromas with balanced

malts for drinkability
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SPECS SPECS

SPECS SPECS

THREE 12oz CANS OF EACH BRAND IN THE COLLECTION

ESTABLISHED:  1986

ALCOHOL BY VOLUME:  5.2%

ORIGINAL GRAVITY:  12° Plato

COLOR:  Light Bronze (12.5 L)

HOPS:  Horizon, Fuggle, Cascade, Pilgrim

MALTS:  2-Row Pale, Crystal

YEAST:  Ale

ESTABLISHED:  2019

ALCOHOL BY VOLUME:  4.7%

ORIGINAL GRAVITY:  11.5° Plato

COLOR:  Hazy Sunset Orange (13 L)

HOPS:  Huell Melon, Azacca, Mandarina
	 Bavaria, Experimental Hop Varieties

MALTS:  Malted Barley, Malted Wheat, 
	   Flaked Barley

YEAST:  U.K. Ale

ESTABLISHED:  2019

ALCOHOL BY VOLUME:  4.8%

ORIGINAL GRAVITY:  11.5° Plato

COLOR:  Straw (2.3 L)

HOPS:  Northern Brewer, Loral, Lemon Drop 

MALTS:  2-Row Pale, Weyermann Barke Pils,
	   Malted White Wheat, Carapils 

KETTLE ADDITIONS:  Lime Peel, Lime Puree

YEAST:  Kölsch Yeast

ESTABLISHED:  2018

ALCOHOL BY VOLUME:  4.8%

ORIGINAL GRAVITY:  11.5° Plato

COLOR:  Golden Yellow (5.5 L)

HOPS:  Saaz, Loral

MALTS:  Moravian 37, Carapils

YEAST:  Lager

910 MONTREAL CIRCLE, ST. PAUL, MINNESOTA 55102
(651) 265–7800  SUMMITBREWING.COM

@SUMMITBEER /SUMMITBREWINGCOMPANY @SUMMITBEER


