INETICEo72 BASour iICH¥LCHL X 27 L vy FEaELkZINA, 2 BIHDY YV —x& 723
[Happy Ending -2023-] 2356 L £ L7z, 7A=Y oz — i3 E» k2 FERH L7235 023% <
HYFEF, TOMREEEME 2T, GMT+9 CTHHAEDOHZES 2 L IZMARD XS IEL F L7z, ko
HOFREFLAKERCT, LI ESHMOT LY P2V ) —RFT 52 eRTET LT,

Happy Ending -2023- / »~yv—-zv5F4v 7
BA Sour / 5.5% ABV

WISINEERE - Btk T R EERE

W5 £ A—VE Ky T
WABRG K74 /48, AV 4 Vi@

WA EE AR RS ¢ MEARR 24 20 H RN R FEE 3 20 H
a5k Bk (BRI FR ) 0.25kg/L

W ORFEFEREE - B b 2o (R - BRI

R=ZL =N, H2ECESTREAT A VORBEHNICTHEZTVE L, T Z OB
BOTHOBRMEEERD 572010, HREBROEFERETA AT 4 v 7L, LOBHICGEWE % FF - 72800
X777 v ALY vkl X8 2RI A o AR ES XS ICLE Lz, BRE#EAL 12 AMED
|72DBHIT, FREDIEH AOZMA, AN XA CTHIC3PHEZ 2T THARIETnE T,

SED 7L v FTld, 7Tu<eEbnickoHIRBEZEICH TS, BBHRD N v 2ARRE L, 5EIC
Db XY T34, BAREEBOLNIZGZ WD LS RIERS D> T, BAEARAILZARD S L 5 ko
R E D XLSEITL LY BEINEZTORD X 5 BkbVERDTWEHAICE, boTZ WD 1R
<7,

[fRE L B AEICOWT]

WERESRT « BEEK 15°CUAT TRE L T E X v,

Wy —v v 7RE 4°C~10°C

BETTOIS TR 2T 77— Fa—IVv T TA= T v VRNV IT TR RA=ZTR—

Mz FA 2 FRE, Bk BMEIC R 2560350 £7,

RERIDRZHEICEH 2SR E I L, BHICEP XTI TS X I ITEWTL 723 W0, RIS IZEREe
EOEB L CoEF, FECKRIC, chone—nre —fFictHRnX d, o b LIREZEIT 228 5E
TL7ZX 0y,



This beer follows the path of our previously blended fruited sours, but this time with peach. Peach has been a staple
in fruited beers for hundreds of years. That fact with Peaches being famous in Japan made it an easy choice as part
of the GMT series. The hardest part was waiting for peaches to come into season. But now, after 3 months of bottle

conditioning, we're proud to present the second iteration of “Happy Ending,” GMT's peach blend.

Happy Ending -2023-
BA Sour / 5.5% ABV

HInoculation Microorganisms: House culture

EWort: Combination of malts, oats and hops

B Fermentation Vessel(s): A blend of used red and white wine barrels
HTime: 24 months in barrel, 3 months bottle conditioning

M Adjuncts: Locally sourced peaches (Shizuoka city) 0.25kg/L

B Priming Sugar: Locally sourced honey

The base beer was fermented entirely in used red and white wine oak barrels for approximately 2 years. The blend of
barrels was selected by those which already possessed peach like qualities, or had complimentary flavors, like pear and
apple. Barrels were blended with 250g/L of fresh local Shizuoka peaches. The beer conditioned for an additional month
before being packaged and primed with locally sourced honey. The bottles then conditioned for an additional 3

months.

This year's blend is quite clean, with the peaches coming through strongly in both the aroma and flavor. The sourness is
well-balanced with a pleasant tanginess to the finish. Notes of barrel shine through brightly, adding a nice tannic

complement to a strong and chewy peach flavor. For those missing fresh peaches, consider this beer to scratch that itch.

[Storage and Handling]
M Storage temperature: Under 15C
W Serving Temperature: 4-10C
M Glassware: Tumbler, Tulip, Flute, Snifter
Opening the beer will likely require a bottle opener.
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.



