SUMMIT HIGH STICKE ALT

BEHIND THE BREW

« Deep copper-colored German-style ale with big stone fruit and toffee aromas
« Spicy hop flavor, assertive bitterness
« Complex blend of malts provides traces of toast, caramel, and biscuit
STI K E * Bold fruit esters from warm fermentation with a traditional German ale yeast
ALT * Long period of cold conditioning results in clean, crisp drinkability

« 4,34 Rating, “An exceptional brew to say the least.” - Beer Advocate’s Jason Alstrom



ESTABLISHED: 2017

ALCOHOL BY VOLUME: 6.5%
ORIGINAL GRAVITY: 15° Plato
COLOR: Deep Copper (34L)
HOPS: Northern Brewer, Tettnang

MALTS: German Pilsener Malt, German
Vienna Malt, Munich Malt,
German CaraMunich, Caramel

YEAST: German Ale Yeast
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910 MONTREAL CIRCLE, ST. PAUL, MINNESOTA 55102
(651) 265-7800 SUMMITBREWING.COM
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