


MEET THE

OO

35w &

7

Chief Fermentation Officer Lead Brewer Brewer & Lead Packager



AGENDA

About Optimism

Barrel-Aging
istory & Fundamentals

...Before the

Dawn

Forward

Ale X




choose

optimism

‘:gb!..?f;!?;:f# L e X / | . N S RN o

. e — i : b i e v




REASONS TO

 Adds complexity

* Changes & adds depth
* |mparts adjunct flavors
* Soura beer

* [radition
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Barrel Type Beer Style Aging Length  Blending
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Barrel Type Beer Style Aging Length  Blending

Ultimately, the process is wild!



Bold Imperial Ale
10.9% ABV

Official Style Name
Russian Imperial Stou

3 Months

oodford Reserve Bourbon optlm.sm B
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10.9% ABV
~SPresso

Dried figs
Chocolate g we
Velvety Bl opimism
Perfect for coffee *

drinkers

Perfect dessert beer




10.9% ABV 11.5% ABV
-SPresso Umami/Red Meat
Dried figs Molasses
Chocolate S Tobacco
Velvety optimism Leather
Perfect for coffee ' Oak
drinkers

Perfect dessert beer




Strong Belgian Ale
12.4% ABV

Official Style Name =

. ¢
Belgian Quadrupy & ®
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Heaven Hills
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12.4% ABV

Winter spices (clove
Cognac

Dried fruit

Molasses

3rown sugar
Brandy

Sherry

~mtimism




12.4% ABV
Winter spices (clove

Cognac
Dried fruit
Molasses
3rown sugar
Brandy
Sherry

sntim

12.4% ABV
Loses aromas

Smoother

Red apple

Oak
Whiskey

Cognac









12.3% ABV

Caramel

Tawny port

Long lasting

Sweet cherry
Melange of toffee
Heavy fruit

Warming alcohol
Sturdy hop bitterness

b




12.3% ABV 12.4% ABV
Caramel Clear
Tawny port [ - Dry
Long lasting : Whiskey
Sweet cherry Woody
Melange of toffee Molasses

Heavy fruit
Warming alcohol
Sturdy hop bitterness

Loss of sweet cherry
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