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KOLSCH

German-Style Golden Ale

An award-winning German-style light lager.

Fresh mountain water, Bohemian Pilsner malts, and gentle
European hops create a super-smooth lager with a complex
maltiness and soft bitterness. We dare you to just drink one.
ABV 4.8% - IBU 30

$83
58161

S187
58155

$39
58239

An award-winning German-style golden ale. German grown
pilsner and wheat malts give it a nice bready aroma, subtle honey
flavor and provide for a delicate but complex finish. It’s crisp and
refreshing, not hoppy.

ABV 5.0% - IBU 24

$83
58135

S187
58150

$39
58120

HEFEWEIZEN

Bavarian-Style Wheat Ale

An award-winning German-style wheat ale. Bavarian “Weisshier”
yeast provides aromatic notes of banana and clove. German
grown wheat and barley malts give it a balanced blend of bready
flavors. It’s fragrant, balanced and smooth.

ABV 5.1% - IBU 13

$83
58162

S187
58163

$39
58238

A German-style Vienna lager. German-grown Vienna malts pull
in a toasty sweetness, while delicate noble hops add a gentle
spice overtone that finishes perfectly. It’s refined, delicious and
refreshing.

ABV 4.9% - IBU 28

$83
58139

S187
58146

N/A

An award-winning black lager. Munich and blackened malts give it

roasty, burnt caramel, and toffee flavors. Brewed at low tempera-
tures to create a surprisingly light-body for such a dark beer. You'll
find it roasty and crisp.

ABV 4.8% - IBU 28

A hazy ale showcasing citrus, tropical, and stone fruit notes. We
add Yakima grown Citra, Mosaic, and Sabro hops along with wheat
malt and rolled oats to create a “juicy” character to the beer.
You'll find it silky and hop forward.

ABV 5.1% - IBU 50

$83
58141

$83
58244

S187
58166

$187
58243

N/A

$39
58242

A hazy ale with arich and silky texture that presents tropical notes
of guava, lime, and pineapple. We add Galypso, Sultana, and an
experimental YQH-1320 hop along with layers of oats, wheat, and
malted barley to create this juicy experience.

ABV 6.3% - IBU 32

House-made, non-alcoholic rootbeer with flavors of wintergreen,
molasses and brown sugar. Our rootbeer is caffeine and gluten
free, and sweetened with pure cane and beet sugar.

ABV 0%

$92
58273

$202
58269

$110
58271

$39
58029




TWO LOGATIONS PAGIFIC GREST

Hoppy Trail Ale

An award-winning hoppy golden ale brewed with Ekuanot, Mosa-
ic, and Citra hops. Locally grown malt and oats provide a sturdy
malt backbone allowing berry, melon, and citrus hop aromas to
shine through. It’s fruity, crushable, and perfect for a day on the
trail. ABV 5.0% - IBU 56

$83
58159

$187
58158

$39
58115

AUG - 0CT

FESTBIER

Oktoberfest-Style Lager

A German-style rich golden lager. Layers of German malt and

a charge of soft-edged hops impart flavors of bread-dough
and a subtle aroma of herbs and spices. You'll find this creamy
textured beer was born for the season of steins.

ABV 5.6% - IBU 28

$83
58132

$187
58147

$39
58050

) Nov - B |

BRU SKI PATROL

German-Style Dark Lager

An award-winning German-style “Dunkel” lager. German grown
malted barley produces flavors of toast, chocolate, and hazel-
nut. A dose of German-grown hops provides herbal and spicy
notes. Brewed for our love of snow rescue and ski patrollers, it’s
the beer to pick up when the snow’s coming down.

ABV 4.8% - IBU 26

$83
58168

$187
58167

$39
58169

SNOQUALMIE PASS MANGO

German-Style Gose

A crisp and tart wheat beer that is soured using Lactobacillus
bacteria.A sprinkling of sea salt and fresh-ground coriander
compliment the acidity with a mild salty-mineral finish. Brewed
with mango; you'll find it tart, crisp and tropical.

ABV 4.8% - IBU 7

$92
58266

$202
58254

$39
58255

APRIL - JUNE

Arefreshing and tart wheat beer that is soured using Lacto-
bacillus bacteria. German-grown wheat malt provides a mild
white bread flavor that allows the crisp acidity to shine through.
Brewed with blackberries; you'll find it tart, crisp and fruity.
ABV 4.0% - IBU 7

$92
58265

$202
58253

$39
58247

JULY - SEPT

PEAGH

German-Style Gose

CLE ELUM

A crisp and tart wheat beer that is soured using Lactobacillus
bacteria. A sprinkling of sea salt and fresh-ground coriander
compliment the acidity with a mild spiciness and a mild
salty-mineral finish. Brewed with peaches; you'll find it fruity,
crisp and refreshing. ABV 4.0% - IBU 7

$92
58264

$202
58252

$39
58251

0CT - DEC

/"%(

A crisp and tart wheat beer that is soured using Lactobacillus
bacteria. German-grown wheat malt provides a mild white bread
flavor that allows the crisp acidity to shine through. Brewed with
cranberry and mulling spice; you'll find it sweetly pungent, and
slightly tangy. ABV 4.0% -IBU7

$92
58226

$202
58324

$39
58259

Colum

distributing DRAFT ONLY

EXPERIMENTAL

STEVE KNUEPPEL SALES MANAGER
239.571.1193 | steve@drubru.com IPA West Coast IPA

Dru Bru has partnered up with HAAS® to showcase experimental
hop varieties and the latest in technically advanced hop prod-
ucts through a series of clean, West Coast Style, IPAs. We'll be
sharing our brewing experiences and sending the liquid to select
“industry” accounts across the state. ABV 6.5% - IBU 50

$137
58272

$238
58274

N/A




