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Brewed with spices and bottle 
conditioned, La Chouffe pours 
a beautiful orange-yellow with 
a lush head and aromas of 
peppery spice.  Flavors of candy 
sweetness and fruity esters are 
balanced by a creamy dry finish 
in this highly carbonated and 
gently warming ale.

Rich brown in color with a 
light tawny head, McChouffe 
is a full-bodied beer with notes 
of caramelized malt, dark fruit, 
and subtle chocolate. It has a 
complex and lingering finish 
with a lush and smooth mouth 
feel.

Houblon Chouffe is a Belgian 
Tripel with American-amounts 
of Tomahawk, Amarillo and 
Saaz hops. Think of it as a 9% 
Double IPA/Belgian Tripel 
mash-up. Houblon pours a pale 
golden color with a stark white 
head and aromas of grassy hops. 
The finish is moderately bitter 
with notes of spicy yeast.

A winter warmer, rich in aroma 
and taste, spicy, full of complex, 
fruity and berry-like vinous 
flavors that are complemented 
by malt overtones. Brewed with 
spring water, malted barley, 
hops, and spices including 
thyme and Curaçao orange peel, 
as well as plenty of dark candy 
sugar.

NEW PRICING NOW AVAILABLE: $________/Case PTR   $________/4-Pack PTC




