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Hefeweizen

appearance
Should pour with a thick, mousse-like head over a 
cloudy straw to dark-golden body. 

aromas & Flavors
Strong aromas of clove and banana are most often 
cited, with a bready, yeasty backbone.  Flavors 
should replicate the aromas, with some varieties also 
displaying vanilla and/or bubblegum sweetness, and 
possibly even a light, tart citrus quality. 

mouthFeel
Generally high carbonation, but a fluffy, creamy 
sensation overall–should be light and easy drinking.

Weihenstephaner Hefeweissbier• , 5.4%
Ayinger Bräu Weisse• , 5.1% 
Paulaner Hefe-Weissbier• , 5.5% 
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appearance
Should have a thick, rocky head over a body color 
that is generally influenced by the type of fruit which 
was blended with the beer.

aromas & Flavors
Light to medium sourness will be present along with 
the fruit used in the brewing process, and accompanied 
by earthy/barnyard/horse blanket aromas. The flavor 
should be an acidic version of the fruit used, along with 
a light complementary sweetness and the barnyard 
qualities presented in the aroma. 

mouthFeel
Highly carbonated, and with a fairly light body 
but full flavored overall–sometimes with a tart, 
puckering quality. 

Fruit Lambic

Cantillon Lou Pepe (Framboise or Kriek),•  5%
Cantillon Saint Lamvinus,•  6%
De Ranke–Kriek De Ranke,•  7%
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Witbier

appearance
Should pour with a dense, moussy white head over a 
very cloudy and pale “white” body.  

aromas & Flavors
Lightly spiced, and wheaty aromas, with some 
citrusy-orange and pepper often in the background.   
Orange/citrus flavors should be accompanied by 
herbal spicy (coriander) zest, but should be balanced 
with some honey or vanilla sweetness as well.  

mouthFeel
Some creaminess from the wheat, but should be 
crisp, dry, and often tart.  A refreshing and elegant 
style for summer.

Allagash White,•  5.2%
St. Bernardus Witbier,•  5.5%
Hitachino Nest White Ale,•  5%
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