
Made with coriander, orange peel, 
grains of paradise, and hops. Belgian 
yeast is employed to make this 
complex and refreshing beverage.
 
What are we abstaining from?  Grain, 
gluten, beer, and the norm.  Please 
enjoy your Abstinence in moderation.

ABV 10%

The oldest form of alcohol, mead predates both beer and wine.  
Grapes are fermented to create wine; different grains and hops 
create assorted types of beer. Honey is fermented to create 
mead.  Styles and flavors can vary widely, but if it’s fermented 
honey, it’s always known as “the nectar of the gods”.
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