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Blue Diamond – This is a Munich “Helles”, or pale beer. It is light in color and bitterness 
yet full of malt flavor. This beer also has a crisp, clean finish with a robust malt character. 
The style started around 1850, about the time refrigeration was invented. 5% abv. Blue 
Diamond goes well with white meat and lighter foods such as chicken, fish dishes, or 
lighter salads.

Red Rock – Is the original Oktoberfest beer. According to German tradition, this full- 
bodied lager was brewed during the summer months with additional hops to serve as 
a preservative. The Munich malts give Red Rock its amber color and a fuller flavor. The 
caramelized malt gives this beer a slight malty residual sweetness. 6% abv. This brew goes 
well with most red meats, anything grilled or caramelized.

Hefeweizen – Pale wheat beer made with barley, wheat, and a special ale yeast from 
the Weihenstephan Monastery. Banana, vanilla, and bubblegum are some of the aromas 
present and clove in the flavor. This brew is pale in color yet cloudy due to the suspended 
yeast. 5% abv. This brew goes well with sweeter or lighter foods. For example a salad with 
a sweeter dressing, dessert that would compliments the banana aroma, or a chicken dish 
with a sauce that would match the brew.

Black  Mountain – German Dunkel Lager. Black Mountain is a dark unfiltered lager with 
a lighter mouth feel. Black Mountains taste is a careful blend of chocolate and caramel 
malts, imparting balance to the yeasty flavor. Hints of chocolate and roasted malts are 
present in the aroma. This beer goes well with most meats, especially with brown gravy 
or foods that have roasted or charred characteristics. It can also be paired a dessert with 
chocolate flavors.

Imperial Nut Brown Ale – A seasonal beer brewed with chocolate and caramel malts, 
maple syrup, and a moderate amount of hops. The malt gives this beer toasted malt 
flavors, while the maple syrup will add a pleasant winter season feel to the beer. Most 
of the sweetness of the maple syrup will ferment out; however there will be residual 
sweetness from the high alcohol content and maple syrup. This brew finishes quite hoppy 
due to the addition of Willamette hops 7.7% abv.


