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BA Imperial Stout w/Orange Peel / 13.5% ABV
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Thank you for purchasing one of our GMT series exclusive Barrel Aged offerings!

Pinwheel is one of three Single Cask Imperial Stouts conjured up to commemorate the 6t birthday of the Hop Dude.
Aged for 37 months in local ex-(grain)whisky oak, clocking in at 13.5% and adjuncted post-fermentation with orange peel,
Hop Dudes are getting milk chocolate on top of pronounced peaty Islay whisky vibes, with a balanced sweetness hint of
citrus. The OG liquid in barrel was our award-winning* Gateway base, a quadruple mash 12+ hour boil gravity bomb,
intense to chase more Maillard reaction feels and it absolutely shines through in the finished elixir. This particular liquid
had huge smoky tones straight out of the cask, which directed our eventual choice of adjuncts. We aimed to enhance
the peaty sensory of the original liquid, and this concoction is nothing short of exceptional. Probably the single most
unique cask we've ever had.

*World Beer Cup 2025 - Dessert Stout — Gold Winner

Pinwheel
BA Imperial Stout w/Orange Peel / 13.5% ABV

HInoculation Microorganisms: US-05

B Wort: Combination of malts, sugars and hops

HFermentation Vessel(s): Single ex- Japanese Whisky cask

W Time: aged in a single ex-Japanese whisky cask for 37 months
H Adjuncts: Orange Peel

W Please open and consume this beer by 06/26/2030

[Storage and Handling]

M Storage: Upright, Refrigerated at 5°C or less

W 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. We also recommend turning the bottle upside down 10 times to ensure a proper mixture as fruit and other
ingredients may settle during storage. 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.



