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Summit Horizon Red Ale.
C?onget, noARA. gtop and smell these hopa.

Behind the brew:

e Unique cross between traditional IPA and
Amber styles

¢ An expert blend of exceptional American
hops, including harder-to-find Horizon hops

¢ Malts from Germany, England and America
give it a deep red hue

¢ |ntense apricot, pine and grapefruit notes
in both the aroma and flavor

h{wc).»

2-Row Pale, Caramel,
Wheat, Cara Red, Black

Summit, Horizon,
Amarillo, Cascade
(dry-hopped: Cascade)

Ale

13.3° Plato
60

5.7%
Amber

Tangy cheeses, spicy
or smoked foods, BBQ

HORIZON

Red Ale




