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Parallel 35 BA Version / 5w -4 —F4—7747
BA Brett Saison / 7.0% ABV
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This beer was inspired by the award winning 10th Anniversary Brett Saison of our friends at Parallel 49 in Vancouver,
Canada. They were kind enough to share this beer of theirs February 2023 and the brewers here were blown away. When

the proposal of a collaboration arose, we immediately knew we wanted to make a beer of this nature.

Parallel 35 BA Version
BA Brett Saison / 7.0% ABV

M Inoculation Microorganisms: Belle Saison / House Culture Brett

B Wort: Combination of malts and hops

M Fermentation Vessel(s): A blend of used red and white wine barrels
HTime: 7 months in barrel, 2 months bottle conditioning

W Adjuncts: None

M Priming Sugar: Locally sourced honey

Hiroshi at Parallel 49 explained that their Brett Saison began as a Rye Saison that was then conditioned with Brett in
stainless steel tanks for 6 months prior to packaging and conditioning. Unfortunately (or fortunately) for us, we didn't
have any stainless tanks we could condition this beer in for 6 months, so we resorted to taking previously used wine
barrels that had held a prior mixed-fermentation GMT sour. These barrels were washed and steamed thoroughly to
make them as neutral as possible. We transferred our own Rye Saison, Parallel 35, to these barrels in addition to our
house culture. The higher IBU of this base Saison inhibited the growth of any souring bacteria, creating this extremely

Brett forward barrel-aged Saison. We're extremely pleased with the results and we hope you are too.

When the bottle pops, expect an explosion of fruit aromatics as if a fruit basket of peach, mango and kiwi was just
delivered. After the initial blast settles, subtle Brett phenols and Rosemary make their presence known. The flavor of the
beer is simpler, but no less enjoyable. The initial flavor is that of a traditional french saison, loaded with wheat and spice.
This gives way to the chewy rye malt that is nicely complemented by wet wood from the barrels to round out the finish.

The beer is effervescent and can overflow, so be sure to open over a sink.

[Storage and Handling]
Bl Storage temperature: Under 15C
W Serving Temperature: 4-10C
W 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.



