Introducing the first Summit brew to

use an organic malt — Gold Sovereign
Ale, batch 06 in the Unchained Series.

Brewer Damian McConn combined

a 19th Century pale ale recipe with
modern organic Westminster Barley
and new disease-resistant hedgerow
hops. It all makes for a refreshingly

drinkable unfiltered ale with a pear,

apricot and spicy orange aroma that
leads to pronounced hop bitterness
and bready malt goodness. Slainte!

QurlIrish brewer’s idea
of green beer.

Batch 06: Gold Sovereign Ale from our
Irish expatriate brewer, Damian McConn.
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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.

ORIGINAL GRAVITY 1.060 0

COLOR Straw Gold SINGLE BOTTLE SIX PACK
UPC CODES FOR SERIES
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