To celebrate his upcoming nuptials,
Summit brewer Sam Doniach created

Honeymoon Saison. Honeymoon Saison—Batch 07 in the
Summit Unchained Series. It's inspired

Makes a way better by French saison styles which were
: . traditional farmhouse ales brewed to

Weddmg gl ftthana quench workers on long, hot days.
salad shooter. Sam’s creation has a refreshing citrus

and floral character with hints of

apple, pear and spicy, peppery
notes. It's brewed with a touch of
Minnesota honey and unfiltered
for a smooth, clean finish.

Batch 07: Honeymoon Saison from our
soon-to-be-married brewer, Sam Doniach

S Do

SPECS

HOPS Crystal, Liberty, Mt. Hood, Nelson Sauvin

Honeymoon Saison
Ale brewed with Honey

MALT Pilsner, Munich, Honey, Wheat, Oats

KETTLE ADDITIONS Minnesota Honey

YEAST Saison B ATC H

ORIGINAL GRAVITY 12.0° Plato .

BITTERING UNITS 40 g
0''1125569121143!"llg  olI1255691121149%lo

ALCOHOL BY VOLUME 5.3% ’

SINGLE BOTTLE SIX PACK
CLleh el UPC CODES FOR SERIES
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The Summit Unchained Series
We gave our brewers free rein to create any beer style they want. To reinvent obscure traditional brews.
To choose the finest, rarest and (gulp) spendiest ingredients. The result? Small batches. Huge flavor.
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