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WINE  BEER DRINKERS

GUIDE TO WINE
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TRY: WHY YOU WILL LIKE IT:
LIGHT LAGER e Albarifio Crisp acidity, bright citrus, and
OR X . aclean finish.
I * PinotGris Refreshing without feeling
PILSNER | e Blanc Du Bois Dry heavy.
. Soft fruit, floral aromas, and
* Chenln.Bla.nc Off-Dry touch of sweetness echo
* Malvasia Bianca wheat beer’s easy, aromatic
e Orange Oasis style.
IPA/ e Albarifio Zesty acidity and citrus-driven
PALE ALE e Ambulo Blanc flavors stand up to the bold,
: « Blanc Du Bois Dry hop-forward character of an
IPA.
AMBER OR e GSM/CDP Medium-bodied reds with ripe
BROWN ALE e Grenache fruit and spice mirror the
1 « Sangiovese toasted malt and carmel notes
inamber ales.
PORTER OR * Hubris Bold structure, dark fruit, cedar,
STOUT e Tannat cocoa, and oak deliver the same
; e Cabernet Sauvighon deep, satisfying experience.
| BELGIAN ¢ Tempranillo Peppery spice, layered fruit,
« Syrah and savory complexity
i « Pinot Noi compliment Belgian-style ales
e P! thot Nolr beautifully.
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_— Winemaker's |
LOVE DARK CRAFT BEERS? TRY HUBRIS!

Our Texas Bordeaux-style blend delivers bold black fruit, cedar, cocoa, and a long
structured finish that stout and porter drinkers will appreciate.

—-- FOOD PAIRING TIP --
BBQSOKED GRILLED

MEATS BU RGERSiEMSTEAKS PlzzA CHARCUTERIE AGED CHEESES VEGETABLES

HUBRIS




