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Imperial Stout / 11.0% ABV
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This beer has been over 2 years in the making. With the timing of our first imperial stouts, barrel-aging was a must.
Barrel-aging opens up stouts to a whole new level of complexity. Of course, flavor from the barrel is absorbed, but
additionally the time in the barrel allows for the initial stout to mellow and round out, creating the richness of these first

two releases.

When selecting barrels, the choice was easy; We had to use Japanese Whisky barrels. These barrels of course coincide
with GMT+9's mission of showcasing Japanese local ingredients. With this in mind, we partnered with Shizuoka Distillery.
Additionally, Japanese Whisky is generally incredibly balanced considering they are made using second-use bourbon

barrels. | believe this allows for a greater balance between whiskey flavors and that of the original beer.

This blend was selected from a thorough trial of blending from some of our longest aging barrels. We eventually landed

on a blend of four that we found balanced yet expressive.

Curious Conundrum
Imperial Stout / 11.0% ABV

HInoculation Microorganisms: US-05

EWort: Combination of malts, oats, Enigma/Columbus/Pahto hops
HFermentation Vessel(s): ex-Bourbon ex-Whisky casks from Shizuoka Distillery
HTime: 24 months in barrel

W Adjuncts: n/a

The journey begins aromatically with heavy notes of dark fruit, plum and rum raisin that fade to sweet molasses and
brown sugar, finally leaving whispers of the whiskey yet to come. On the palate, similar characteristics intermingle. Again,
dark fruits, particularly blue and blackberry dance with caramelized sugars that finally culminate in a crescendo of clean
whiskey aged in fine oak. The body is full, developed and round giving the flavors plenty of space to showcase

themselves. Expect the balance of flavors to morph and reassess with every sip.

[Storage and Handling]
M Storage: Refrigerated space
W Serving Temperature: 4-10C

W Glassware: Snifter, Tulip

Do not disturb the bottle during storage and store upright. Do not agitate the bottle before pouring. When opening,

use a bottle opener and if necessary, a knife to cut through the wax on top.



