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For most beer-making, control is essential. By constraining the wort makeup and fermentation conditions
within set parameters beer can be shaped in predictable ways. Without this, no two beers would taste the
same. It's why you can drink a beer and know exactly how it will taste before it's even opened. This is how

most beer is made.

What's in this package is not most beer. For this beer, constraints are removed, and normal methods of
control have been done away with. For this beer, we let the natural process of fermentation run its course
unbridled. Of course, beer cannot make itself and control had to be enacted in selection of inoculation

microorganisms, wort, fermentation vessels, time and any adjuncts.

Perhaps the most exciting part of this whole process was the selection of microorganisms. For this we
harvested the dregs (remaining yeast and bacteria) of a variety of our favorite Lambic producers including:
Cantillion, Drie Fontenien & Hill Farmstead. We then propagated these dregs up to a volume that would be

suitable for our production volume, this has become our house culture.

Sudden Inspiration -2023-
BA Sour / 5.5% ABV

Bl Inoculation Microorganisms: House culture
B Wort: Pilsner malt, wheat, unmalted wheat, oats and Aged European hops
B Fermentation Vessel(s): A blend of used French red wine barrels

B Time:2 years in barrel BAdjuncts: None BPriming Sugar: Locally sourced honey

The second iteration of Sudden Inspiration picks up nicely where the first batch left off. We once again
selected what we determined to be the best of our current stock of barrels to show off the intricacies of the
barrels and our house culture. Once again, we achieved a result similar to that of the spontaneously

fermented varieties coming from the Lambic region in Belgium.

Yet again, this beer’s aroma is strong in Stone fruit, especially peach. There are additional notes of citrus
skins, and barnyard funk.  The flavor is also rich in peach and apricot that is complimented by a chewey
and rich body. Notes of lemon pepper and spice finish out the experience with a nice level of sourness.

Perhaps the biggest distinction between this version and the original is the reduced level of sourness.

[Storage and Handling]
M Storage temperature: Under 15C B Serving Temperature: 4-10C M Glassware: Tumbler, Tulip, Flute,
Snifter

When opening these bottles, a corkscrew wine opener may be needed.

Do not disturb the bottle during storage and store upright. Do not agitate the bottle before pouring.
There will always be a layer of yeast and bacteria at the bottom of these bottles that should not be poured
into the glass and remain in the bottle. Pour gently and slowly tilt the angle of the bottle to prevent the

settled microorganisms from entering the glass.



