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When we first started barrel-aging our beers, it seemed as though it would be an eternity before we could finally share
them with the world. Each beer takes years to reach perfection, so we've been regularly filling barrels to keep things
moving. Finally our next series of barrel-aged stouts are ready to go, and we are thrilled to share them with you.

It is always difficult to decide which barrels to blend because they are all excellent and unique in their own way. This
time, each barrel had a strong whisky taste (sometimes too strong!), and so we dug deeper to find the subtle flavors we
wanted.

For this series, we carefully selected three exceptional barrels from the Fuji Gotemba Distillery to age our beer. These
barrels impart a mild oak, whisky, and chocolate character, with each barrel chosen for its unique qualities. One barrel
is showcased on its own to highlight its distinct flavor profile, while two others have been thoughtfully paired with
ingredients inspired by the end of the year holidays. These combinations enhance the flavors and are crafted to
celebrate this festive season, offering a truly one-of-a -kind tasting experience.

For this barrel, we've drawn inspiration from the classic flavors of a Christmas cake, adding raspberries, strawberries, and
vanilla beans to create a festive and indulgent experience. The vibrant tartness of the raspberries pairs beautifully with
the sweet, juice essence of the strawberries, while the rich, aromatic notes of vanilla beans tie everything together,
evoking the warm, comforting flavors of a holiday dessert. Aged in our carefully selected barrel, this beer captures the

essence of the holiday season. It's a decadent and celebratory treat, perfect for this special time of year.

Shining Star
BA Imperial Stout w/Strawberry, Raspberry and Vanilla Beans / 11.0% ABV

HInoculation Microorganisms: Nottingham B Wort: Combination of malts, sugars and hops
B Fermentation Vessel(s): Single ex-Whisky cask from Fuji Gotemba Distillery

HMTime: aged in a single ex-Japanese whisky cask for 30 months
M Adjuncts: Strawberry, raspberry, and vanilla beans B Please open and consume this beer by 05/28/2025.

This Imperial Stout, aged for 30 months in Fuji Gotemba Distillery whiskey barrels, is infused with strawberry puree,
raspberry puree and vanilla beans, creating a luxurious blend of fruity brightness and indulgent sweetness.

The aroma reveals gentle strawberry notes, complemented by fruity light-roast coffee and creamy milk chocolate-like
undertones. On the palate, rich chocolate and caramel flavors take center stage, enhanced by hints of strawberry and
raspberry that evoke the feeling of enjoying a decadent strawberry chocolate dessert. Whiskey barrel nuances add an
extra layer of sophistication to the experience.

The tartness from the berries is elegantly softened by the sweetness of vanilla beans, leaving an impression reminiscent
of marshmallows. The finish lingers with the sweet-tart character of raspberries, offering a delightful and indulgent

aftertaste that makes every sip unforgettable.

[Storage and Handling]
W Storage: Upright, Refrigerated at 5°C or less M Glassware: Snifter, Tulip
B How to open: This beer contains a small amount of active yeast and should be opened under chilled (<5 degrees C)
conditions. Pull the tape embedded in the wax at the top of the bottle to remove the wax completely. Once removed,
open the cap using a bottle opener / other instrument. If pulling on the tape doesn't remove the wax properly, you

can use a sharp instrument to cut the wax below the cap. Be very careful when removing the wax and cap.



