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Friday may 7
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Tuesday May 4

wednesday may 5

thursday may 6

Barrel:
 Creature Comforts Yonah Skins  

(Athens, GA) 7.1% abv
Yonah Skins is an oak-aged lager with local grape skins from Yonah Mountain 

Vineyards’ 2019 Petit Verdot harvest. After a stainless-steel fermentation, the 
beer is transferred into oak barrels with pressed grape skins to rest inside of 
our walk-in cooler for six months. This beer is a proud addition to our fruited 

mixed-culture farm celebrations, a continuing effort to explore the historical 
relationship between brewers and farmers.

7 oz - $6.99 13 oz - $11.99

Barrel:
      Terrapin Watermelon Gose aged in Gin Barrels 

(Athens, GA) 7.26% abv
Our seasonal watermelon Gose was delicately aged in gin barrels from a small 

distillery in the North East.  The smell of watermelon dominates the beer’s 
aroma followed by notes of American oak and botanicals from the contact with 
the gin barrels.  The finish is tart with hints of watermelon, oak and an herbal 

complexity.  
7 oz - $6.99 13 oz - $10.99

Barrel:
Scofflaw Neopolitan Barrel Aged Absentium

(Atlanta, GA) 13.9% abv
Imperial stout aged for 14 months in bourbon barrels with added vanilla 
beans, strawberry, and cocoa nibs. A delightfully boozy and easy drinking 

imperial stout paying homage to the classic flavors of Neapolitan ice cream.
7 oz - $5.99 13 oz - $9.99

Barrel:
Cherry Street Apple Brandy Barrel Aged OASIS

(Cumming, GA) 10.5% abv
OASIS is an Imperial Stout of the highest regard infused with sarsaparilla 

whiskey soaked cocoa nibs & vanilla beans. This particular batch was aged in 
Small Batch Apple Jack Brandy Barrels for 12 months.

7 oz - $5.99 13 oz - $9.99

Barrel:
 Pipeworks Barrel Aged Saddle Up

(Chicago, Illinois) 11.3 %abv
2017 & 2018 barrel aged barleywine ale with 2020 barleywine ale finished with 

cherry. Aged in Heaven Hill Bourbon barrels. 2020 release. 
7 oz - $7.99 13 oz - $11.99

Barrel:
    Pontoon Barrel Aged Smoked Pecan Pie Porter

(Sandy Springs, Ga) 6.3% abv
This barrel aged smoked  porter was aged on buffalo trace barrels for a year 

and then blended with pecans , vanilla, cinnamon and graham cracker. The 
combination of smoky flavors are balanced with the flavorful adjuncts for a 

lighter more approachable smoked porter
7 oz - $5.99 13 oz - $9.99

Barrel:
Wicked Weed Dark Age

(Asheville, North Carolina) 11.8% abv
Bourbon Barrel Aged Imperial Stout with coffee.  Barrel aged in a temperature 
controlled barrel house for 8 months in Kentucky bourbon barrels made from 

American oak.  1 lb per barrel mountain air roasting Black Balsam and Black 
Mountain coffee is added post barrel aging.  Coffee is extracted using the 

cold brew method.   The taste is a roasty , maltsweetness with notes of brown 
sugar, bourbon, raisings, figs, vanilla and honey

7 oz - $7.99 13 oz - $13.99

Sour:

(Tucker, GA) 4.5% abv
Barrel-aged in Napa Valley Pinot Noir wine barrels for 8 months, our Barrel-

Aged Goseanna boasts aromas of ripe grapes and apricots. Complex oaky 
flavors shine through including vanilla and baking spice from aging in the 

barrels.
7 oz - $4.99 13 oz - $7.99

Sour:
Allagash Coolship Resurgam

(Portland, Maine) 6.4% abv
Coolship Resurgam is brewed with Pilsner malt, raw wheat, and aged hops. 

The beer is cooled overnight using outside air temperature in a traditional 
large, shallow pan known as a coolship. During the cooling process, naturally 

occurring microbiota from the air inoculate the beer, and in the morning, it 
is transferred into French oak wine barrels where the entire fermentation 
and aging takes place. Coolship Resurgam is a blend of this one-, two-, and 

three-year-old spontaneously fermented beer. The finished beer has aromas 
of apricot, lemon zest, and candied fruit. Notes of tropical fruit and flavors of 

funk lead to a clean, tart, and dry finish.
7 oz - $7.99 13 oz - $13.99

Sour:
Allagash Coolship Pêche

(Portland, Maine) 7.4% abv
Coolship Pêche marries the delicate flavor of farm-fresh peaches with our 
Coolship beer’s signature notes of tart funk, apricot, and oak. In line with 
traditional Belgian brewing methods, this beer starts with Pilsner malt, 
40% raw wheat, and aged whole-leaf hops. The unfermented wort is then 

transferred to a large shallow pan called a coolship, which allows the wort 
to mingle with wild yeast and souring microbiota in the Maine air. The beer then 
ferments and ages in French oak wine barrels for roughly two years. To finish, 
we add fresh, Maine-grown peaches and let the barrels rest for another five 

months before the beer is ready for bottles.
7 oz - $7.99 13 oz - $13.99

Sour:
Cherry Street Blackberry Margarita Gose

(Cumming, GA) 6.6% abv
Gose style beer brewed with blackberry, guava, and key lime purees with 

coriander and pink Himalayan Salt added
7 oz - $5.99 13 oz - $9.99

Sour:
Une Année Framboise
(Niles, Illinois) 6.5% abv

American wild ale finished on raspberries With copious amounts of raspberries 
added to the naturally soured ale, the Framboise of Une Année leaps right out 

with a rich ruby hue.  
7 oz - $6.99 13 oz - $11.99

Sour:
Bruery Terreux Brazo Brazo
(Placentia, California) 8.5% abv

American wild ale with blackberries aged in oak barrels.  Blackberries as big 
your palm, deserve a beer with flavors just as grand. This American sour ale 

was aged in oak barrels with blackberries. The addition of fresh blackberries 
impart a sweet-tart flavor with fruit forward notes. Pleasantly sour with a 

crisp and refreshing finish.
7 oz - $5.99 13 oz - $9.99

Sour: 
Wicked Weed Angel of Darkness (from the Funkatorium)

(Asheveille, North Carolina) 10% abv
Barrel aged American sour ale with Boysenberries, Raspberries, Blackberries 
& Cherries.  Barrel aged in Oloroso sherry casks for 10 months.  The taste is 
light smoke, brown sugar, rich molasses, and strong notes of dark fruits. 

7 oz - $8.99 13 oz - $13.99
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Wednesday may 5

Friday may 7

Spring beer dinner 2021
Monday, may 10, 2021 cumming 7 p.m.

tuesday, may 11, 2021 snellville 7 p.m.
$69.99 per person, reservations only

featuring beers & cocktails from:

Welcoming Cocktail
Scofflaw Flippin’ Bird Pink Drink Grapefruit and Gin cocktail

Course One
Creature Comforts Mind Matter

Mind Matter is a 4.7% ABV Hazy Session IPA hopped with Strata, Azacca, and Idaho 7. This mix of hops gives the beer tropical, citrus, 
and berry notes

Paired With:  
Lobster Bisque with sherry and Goldfish croutons

Course Two
Tucker Brewing Roaring Twenties Radler  

A light Helles lager mixed with freshly squeezed lemonade. It is crisp and refreshing with an invigorating tang of lemon.  

Paired with: 
Antipasto salad including traditional sliced Italian meats, cheeses, vegetables, and olives

Course Three
Orpheus A Light Threatens Meekly 

A blend of bourbon and rye whiskey barrel-aged barleywine, adambier, and stout that’s deceptively soft and silky for its 13.7%. Led 
by the adambier, it’s a feature for smooth malt and warm whiskey barrel, with cascading flavors of toffee, dried raisins and dates, 

milk chocolate, light vanilla, leather, and spice. 

Paired With: 
Chimichurri steak kebabs on a bed of rice pilaf and blistered shishito peppers

Dessert
founders Kentucky Breakfast Stout with Mackinac Fudge Coffee .

By amplifying the rich chocolate notes of KBS using Mackinac Fudge coffee, then adding maple syrup and aging it in oak bourbon 
barrels, we’ve created a bold new take on our barrel-aged classic

Paired with: 
Belgian waffle ice cream sandwiches with salted caramel ice cream coated in Heath bar edges


