Summit Great Northern Porter.

Behind the brew:

® Porters were a favorite of the British Isles
for over a century

e First named for their popularity with
market workers in London

¢ Roasted malts offer up light coffee notes
leading to a slightly sweet, chocolatey finish
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MALTS USED 2-Row Pale, Caramel,
Chocolate

HOPS USED Northdown, Fuggle,
Cascade

YEAST Ale

ORIGINAL GRAVITY 13.2° Plato

BITTERING UNITS 45

ALCOHOL BY VOLUME 56%
COLOR Black

FOOD PAIRINGS Soft, creamy cheeses,
hearty soups, stews,
smoked foods,
chocolate
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