SOCKS ‘N’ SANDALS
APA collaboration with Warpigs Brewpub

Drinking a great beer is like wearing Appearance Ingredients

socks ‘n’ sandals: we do it because it hazy golden hay Malts: Pilsner, oats, acidulated malt
feels right. That's why we invited our Hops: Citra, Enigma, Ella, Topaz,
good friends at Warpigs in Copenha-  Aroma Yellow Sub

gen to brew this mixed-fermentation  Lychee, citrus and passion fruit  yaast. Ale

American Pale Ale. We used two differ-  With notes of Sauvignon Blanc wine  Spices: Grains of paradise
ent yeasts to accentuate both the crisp

cleanness and the hoppy juiciness that F!avour _ Info
each of these strains has to offer. Citrus, juicy mango and stone ABV 4,5%
it with a crisp finish
fruit with a crisp finis IBU 25
Body Original plato 11.3°P
Medium body, soft carbonation
Food Pairing Packaging
Glazed ham with pineapple 50 cl can
rings, sun grown vegetables 20 L Key Keg

and orange sorbet Best before: 3 months



