
SOVEREIGN



Long celebrated for its brewing traditions, Belgian beer today is too often 

associated with the innumerable array of typically strong, sweet,

quickly-made and simply-FLAvored ales that uniformly present the appearance 

of stunning variety on the shelf. Time and again, the same gaggle of

producers dominate the menus, tap handles, glassware, draft towers and 

umbrellas of Belgian beer bars and restaurants, altogether exporting a 

caricature of Belgian beer. Meanwhile, a small cadre of Belgian iconoclasts 

go on quietly stirring the imagination of brewers around the world,

showcasing deliciously dry, hop-forward beers, rustic farmhouse offerings, 

bold and complexly balanced strong ales, and all manner of tart and funky 

brews, including the unparalleled sensory experience that is

authentic Lambic.

 The Sovereign is committed to celebrating the brewers who sustain and 

evolve the culture and traditions of Belgian beer, imbuing each of their 

offerings with thE FLAVOR-driven, craft-brewed complexity upon which the 

reputation of Belgian brewing was originally built. They all brew in the 

artisan spirit, tirelessly pursuing their vision of craft beer, selecting

ingredients and embracing techniques in the name of that vision alone.

Their beers are singular yet evolving, complexly inviting,

and brimming with passion.

 Alongside this expansive breadth of Belgian offerings, we’re featuring the 

very best American and International producers of Belgian-inspired ales to 

round out a beer list that has few, if any, peers.
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Cantillon

BELGIUM  BRUSSELS
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CANTILLON / ASHANTI | JUNE 19TH, 2024
LAMBIC | TART & FUNKY | 5.5% | 750 ML
blend of  lambics aged gorilla pepper

CANTILLON / BRUOCSELLA 1900 GRAND CRU
LAMBIC | TART & FUNKY | 5%
unblended cantillon lambic aged 3 years
 MARCH 22ND, 2022 | 750 ML 
 NOVEMBER 22ND, 2022 | 750 ML

CANTILLON / CUVÉE SAINT-GILLOISE
LAMBIC | TART & FUNKY | 5% 
unblended lambic aged 2 years in oak barrels; 
dry-hopped for 3 weeks
 FEBRUARY 15TH, 2023 | 750 ML
 FEBRUARY 23RD, 2023 | 750 ML

CANTILLON / FOU’ FOUNE | AUGUST 8TH, 2024
FRUIT LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of cantillon lambics aged on apricots

CANTILLON / GUEUZE 100 % LAMBIC
GUEUZE LAMBIC | TART & FUNKY | 5%
blend of 1, 2 & 3 year old cantillon lambics
 JULY 2ND, 2020 | 750 ML
 MAY 20TH, 2021 | 375 ML
 OCTOBER 5TH, 2021 | 750 ML
 OCTOBER 28TH, 2021 | 750 ML
 SEPTEMBER 6TH, 2022 | 750 ML
 MARCH 14TH, 2023 | 750 ML
 JANUARY 30TH, 2024 | 750 ML
 FEBRUARY 26TH, 2024 | 375 ML
 APRIL 17TH, 2024 | 750 ML

. . .
Due to the rarity of the following beers, and in an effort to make sure all guests have the opportunity to 
taste these wonderful offerings, there is a 1 bottle per group/per visit limit from this brewer’s portfolio 

CANTILLON / GUEUZE 100 % LAMBIC BIO
GUEUZE LAMBIC | TART & FUNKY | 5%
blend of 1, 2 & 3 year old cantillon lambics
 MARCH 16TH, 2017 | 375 ML
 MARCH 29TH, 2017 | 375 ML

CANTILLON / KRIEK 100% LAMBIC
KRIEK LAMBIC | TART & FUNKY | 5% 
blend of cantillon lambics aged on cherries
 DECEMBER 14TH, 2022 | 375 ML  
 MARCH 8TH, 2023 | 750 ML 
 JUNE 27TH, 2023 | 750 ML
 JULY 16TH, 2024 | 750 ML  

CANTILLON / ROSÉ DE GAMBRINUS
FRAMBOISE LAMBIC | TART & FUNKY | 5% 
blend of 2-year-old cantillon lambics aged on 
raspberries
 MAY 17TH, 2021 | 750 ML
 AUGUST 22ND, 2022 | 375 ML
 JUNE 28TH, 2023 | 750 ML
 SEPTEMBER 12TH, 2023 | 750 ML

CANTILLON / SAINT LAMVINUS 
FRUIT LAMBIC | TART & FUNKY | 5%
blend of cantillon lambics aged on merlot grapes
 NOVEMBER 30TH, 2021 | 750 ML
 NOVEMBER 9TH, 2022 | 750 ML 

CANTILLON / SANG BLEU | MARCH 19TH 2024
FRUIT LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of cantillon lambics aged on haskap berries 
(blue honeysuckle)

CANTILLON / VIGNERONNE | OCTOBER 10TH 2024 
FRUIT LAMBIC | TART & FUNKY | 5% | 750 ML
blend of cantillon lambics aged on viognier grapes
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de la senne. . .
DE LA SENNE / BRETT PORTER
PORTER | ROAST | 5.7% | 330 ML
brewed with brettanomyces

DE LA SENNE / SAISON DE LA SENNE
SAISON | TART & FUNKY | 6% | 330 ML
dry-hopped saison with cantillon lambic

DE LA SENNE / JAMBE DE BOIS
TRIPEL | FRUIT & SPICE-BRIGHT | 8% | 330 ML  
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BELGIUM  BRUSSELS 
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please allow a few minutes to bring your bottle to the proper temp

de CAM. . .
DE CAM / ABRIKOOS | 2023
FRUIT LAMBIC | TART & FUNKY | 5% | 375 ML  
blend of 1, 2 & 3-year-old lambics from boon, girardin & 
lindemans; conditioned with apricot

DE CAM / OUDE GEUZE | 2022
GUEUZE LAMBIC | TART & FUNKY | 6.5% | 375 ML  
blend of 1, 2 & 3-year-old lambics from boon,
girardin & lindemans

DE CAM / OUDE LAMBIEK | 2022
LAMBIC | TART & FUNKY | 6.5% | 375 ML
blend of 3 year old de cam-aged lambics; lambic wort 
sourced from 3 fonteinen, boon, girardin & lindemans
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BELGIUM  FLEMISH BRABANT 

 

DE LA SENNE / PETE'S WICKED TRIPEL
TRIPEL | FRUIT & SPICE-BRIGHT | 8% | 330 ML
conditioned with cacao nibs from frederic blondeel (belgium)

DE LA SENNE / WADESDA #9
BIÈRE DE COUPAGE | TART & FUNKY | 8% | 330 ML
blend of jambe-de-bois tripel & cantillon lambic
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DE CAM / NECTARINE-LAMBIEK | 2023
FRUIT LAMBIC | TART & FUNKY | 6.5% | 375 ML  
blend of 1, 2 & 3-year-old lambics from boon, girardin & 
lindemans; conditioned with nectarines

DE CAM / FRAMBOISE | 2022
FRUIT LAMBIC | TART & FUNKY | 6.9% | 375 ML  
blend of 1, 2 & 3-year-old lambics from boon, girardin & 
lindemans; conditioned with raspberries
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BELGIUM  flemish Brabant 

Drie Fonteinen. . .
DRIE FONTEINEN / AARDBEI OOGST
FRUIT LAMBIC | TART & FUNKY | 5.7%
blend of young lambics; matured on strawberries
 SEASON 2020/2021 (BLEND NO. 6) | 750 ML
 SEASON 2021/2022 (BLEND NO. 120) | 750 ML

DRIE FONTEINEN / AARDBEI-KRIEK | 
SEASON 2021/2022 (BLEND NO. 1)
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML
blend of 1 & 2-year old lambics; matured on strawberries & cherries

DRIE FONTEINEN / BRAAMBES OOGST | 
SEASON 2020/2021 (BLEND NO. 21)
FRUIT LAMBIC | TART & FUNKY | 5.5% | 750 ML
blend of young lambics; matured on blackberries

DRIE FONTEINEN / CUVÉE ARMAND & GASTON
GUEUZE LAMBIC | TART & FUNKY | 6.7%
blend of 1, 2 & 3-year-old lambics; 
lambic wort brewed & aged exclusively by 3 fonteinen
 SEASON 2016/2017 (BLEND NO. 1) | 750 ML
 SEASON 2016/2017 (BLEND NO. 22) | 1.5 L (MAGNUM)
 SEASON 2017/2018 (BLEND NO. 11) | 375 ML
 SEASON 2017/2018 (BLEND NO. 23) | 375 ML
 SEASON 2017/2018 (BLEND NO. 80) | 375 ML
 SEASON 2017/2018 (BLEND NO. 81) | 375 ML
 SEASON 2017/2018 (BLEND NO. 19) | 750 ML
               SEASON 2017/2018 (BLEND NO. 27) | 750 ML
 SEASON 2017/2018 (BLEND NO. 29) | 750 ML
 SEASON 2017/2018 (BLEND NO. 77) | 750 ML
 SEASON 2017/2018 (BLEND NO. 25) | 1.5 L (MAGNUM)
 SEASON 2017/2018 (BLEND NO. 76) | 1.5 L (MAGNUM)
 SEASON 2019/2020 (BLEND NO. 7) | 375 ML
 SEASON 2021/2022 (BLEND NO. 10) | 750 ML
 SEASON 2022/2023 (BLEND NO. 5) | 375 ML

DRIE FONTEINEN / CUVÉE ARMAND & GASTON 
LANGSTE KOOK | SEASON 2021/2022 (BLEND NO. 42)
GUEUZE LAMBIC | TART & FUNKY | 7.4% | 750 ML
blend of lambics with the wort boiled for 18 hours; aged for 1 year 
before bottling; lambic wort brewed & aged exclusively by 3 
fonteinen

DRIE FONTEINEN / CUVÉE ARMAND & GASTON | 
VINTAGE 2019 | SEASON 2019/2020 (BLEND NO. 6)
GUEUZE LAMBIC | TART & FUNKY | 7% | 375 ML
blend of 1, 2 & 3-year-old lambics; lambic wort brewed & aged 
exclusively by 3 fonteinen; specially selected for extended aging & 
cellared for four years at 3 fonteinen

DRIE FONTEINEN / CUVÉE ARMAND & GASTON | 
VINTAGE 2020 | SEASON 2020/2021 (BLEND NO. 59)
GUEUZE LAMBIC | TART & FUNKY | 7.4% | 750 ML
blend of 1, 2 & 3-year-old lambics; lambic wort brewed & aged 
exclusively by 3 fonteinen; specially selected for extended aging & 
cellared for four years at 3 fonteinen

DRIE FONTEINEN / CUVÉE MIEL
GUEUZE LAMBIC | TART & FUNKY | 7.9%
blend of 1, 2, 3 & 4-year-old lambics with honey added into the 
coolship; lambic wort brewed & aged exclusively by 3 fonteinen
 SEASON 2020/2021 (BLEND NO. 67) | 750 ML
 SEASON 2022/2023 (BLEND NO. 89) | 750 ML
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DRIE FONTEINEN / DOESJEL | 
SEASON 2019/2020 (BLEND NO. 85)
STILL LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of lambics with an average age of 30 months

DRIE FONTEINEN / DRUIF DORNFELDER |
SEASON 2020/2021 (BLEND NO. 27)
FRUIT LAMBIC | TART & FUNKY | 7.7% | 750 ML
blend of 1 & 2-year old lambics; 
matured on dornfelder wine grapes

DRIE FONTEINEN / DRUIF: GELBER MUSKATELLER | 
SEASON 2021/2022 (BLEND NO. 130)
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML
blend of 3-year old lambics; matured on gelber muskateller grapes

DRIE FONTEINEN / DRUIF: MERLOT | 
SEASON 2022/2023 (BLEND NO. 71)
FRUIT LAMBIC | TART & FUNKY | 8.7% | 750 ML
blend of 3.5 & 4-year old lambics; matured on merlot grapes

DRIE FONTEINEN / DRUIF/KRIEK DORNFELDER |
SEASON 2020/21 (BLEND NO. 26)
FRUIT LAMBIC | TART & FUNKY | 8.3% | 750 ML
blend of 1 & 2-year old lambics; 
matured on dornfelder wine grapes & cherries

DRIE FONTEINEN / DRUIF MUSCARIS
FRUIT LAMBIC | TART & FUNKY | 9.1%
blend of lambics; matured on muscaris wine grapes
 SEASON 2020/2021 (BLEND NO. 16) | 750 ML
 SEASON 2021/2022 (BLEND NO. 23) | 750 ML

DRIE FONTEINEN / DRUIF: RIESLING | 
SEASON 2021/2022 (BLEND NO. 50)
FRUIT LAMBIC | TART & FUNKY | 8.1% | 750 ML
blend of 2 & 3-year old lambics; matured on riesling wine grapes

DRIE FONTEINEN / DRUIF: SPÄTBURGUNDER | 
SEASON 2021/2022 (BLEND NO. 22)
FRUIT LAMBIC | TART & FUNKY | 7.9% | 750 ML
blend of 2 & 3-year old lambics; matured on spätburgunder grapes

DRIE FONTEINEN / DRUIF: SYLVANER | 
SEASON 2022/2023 (BLEND NO. 42)
FRUIT LAMBIC | TART & FUNKY | 8.1% | 750 ML
blend of 2 & 3-year old lambics; matured on sylvaner grapes

DRIE FONTEINEN / PRUIM: VROEGE TOLSE | 
SEASON 2021/2022 (BLEND NO. 5)
FRUIT LAMBIC | TART & FUNKY | 6.8% | 750 ML
blend of 2 & 3-year old lambics; matured on vroege tolse plums

DRIE FONTEINEN / FRAMBOOS HARVEST |
SEASON 2017/2018 (BLEND NO. 16)
FRUIT LAMBIC | TART & FUNKY | 6% | 750 ML
blend of 3 fonteinen-aged lambics matured on payottenland 
raspberries; lambic wort sourced from boon & lindemans

DRIE FONTEINEN / FRAMBOOS MET HONING OOGST | 
SEASON 2018/2019 (BLEND NO. 115)
FRUIT LAMBIC | TART & FUNKY | 6% | 750 ML
blend of lambics matured on raspberries; 
conditioned with local honey

please allow a few minutes to bring your bottle to the proper temp
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BELGIUM  flemish Brabant 

Drie Fonteinen. . .
DRIE FONTEINEN / FRAMBOOS OOGST |
FRUIT LAMBIC | TART & FUNKY | 6% 
blend of lambics; matured on raspberries
 SEASON 2019/2020 (BLEND NO. 14) | 375 ML
 SEASON 2019/2020 (BLEND NO. 3) | 750 ML

DRIE FONTEINEN / FRAMBOZENLAMBIK OOGST | 
SEASON 2019/2020 (BLEND NO. 33)
FRUIT LAMBIC | TART & FUNKY | 6.8% | 375 ML
blend of young lambics matured on raspberries for 4 months; 
bottle conditioned for 18 months

DRIE FONTEINEN / FRAMBOZENLAMBIK OOGST | 
SEASON 2020/2021 (BLEND NO. 82) 
FRUIT LAMBIC | TART & FUNKY | 5.7% | 750 ML 
blend young lambics matured on raspberries for 3 months; 
bottle conditioned for 23 months

DRIE FONTEINEN / GOLDEN BLEND
GUEUZE LAMBIC | TART & FUNKY | 7.2% 
special blend of 1, 2, 3 & 4 year old 3 fonteinen-aged lambics; 33% 
of the lambic wort was brewed with pajot-grown cereals
 SEASON 2019/2020 (BLEND NO. 31) | 750 ML
 SEASON 2020/2021 (BLEND NO. 32) | 375 ML
 SEASON 2020/2021 (BLEND NO. 33) | 750 ML

DRIE FONTEINEN / GOLDEN DOESJEL
STILL LAMBIC | TART & FUNKY | 6.7%
blend of 1, 2, 3 & 4 year old still lambics
 SEASON 2020/2021 (BLEND NO. 41) | 375 ML
 SEASON 2020/2021 (BLEND NO. 40) | 1.5 ML (MAGNUM)

DRIE FONTEINEN / HOMMAGE BIO
FRUIT LAMBIC | TART & FUNKY | 6%
blend of 3 fonteinen-aged lambics matured on organic 
payottenland raspberries (30%) & organic sour cherries (5%); 
lambic wort sourced from boon & lindemans & brewed by 3 
fonteinen
 SEASON 2017/2018 (BLEND NO. 54) | 750 ML
 SEASON 2018/2019 (BLEND NO. 110) | 750 ML

DRIE FONTEINEN / HOMMAGE 
FRUIT LAMBIC | TART & FUNKY | 6%
blend of 3 fonteinen-aged lambics matured on payottenland 
raspberries (30%) & sour cherries (5%); lambic wort sourced from 
boon & lindemans & brewed by 3 fonteinen
 SEASON 2016/2017 (BLEND NO. 10) | 750 ML
 SEASON 2016/2017 (BLEND NO. 11) | 750 ML
 SEASON 2017/2018 (BLEND NO. 28) | 750 ML
 SEASON 2017/2018 (BLEND NO. 40) | 750 ML
 SEASON 2019/2020 (BLEND NO. 72) | 375 ML

DRIE FONTEINEN / INTENSE ROOD 
KRIEK LAMBIC | TART & FUNKY | 6.6% 
blend of young 3 fonteinen-aged lambics matured on cherries 
(40%); lambic wort sourced from boon & lindemans & 
brewed by 3 fonteinen
 SEASON 2017/2018 (BLEND NO. 85) | 750 ML
 SEASON 2018/2019 (BLEND NO. 118) | 375 ML
 SEASON 2019/2020 (BLEND NO. 77) | 375 ML
 SEASON 2019/2020 (BLEND NO. 78) | 1.5 L (MAGNUM)
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DRIE FONTEINEN / INTENS ROOD: PX | 
SEASON 2019/2020 (BLEND NO. 79)
FRUIT LAMBIC | TART & FUNKY | 7.1% | 750 ML
blend of young lambics aged in peated pedro ximénez (px) sherry 
barrels & 2 & 3-year old lambics; matured on sour cherries

DRIE FONTEINEN / KRIEKENLAMBIC | 
SEASON 2020/2021 (BLEND NO. 15)
FRUIT LAMBIC | TART & FUNKY | 6.6% | 750 ML
blend of 2-year old lambic (58%) & 3-year old lambic (36%); 
matured on sour cherries

DRIE FONTEINEN / KWEEPEER  
FRUIT LAMBIC | TART & FUNKY | 5.9%
blend of lambics matured on limburgse (quince) for 3 months; 
bottle conditioned for 27 months
 SEASON 2021/2022 (BLEND NO. 7) | 750 ML
 SEASON 2022/2023 (BLEND NO. 76) | 375 ML

DRIE FONTEINEN / 
NOCTURNE I | SEASON 2021/2022 (BLEND NO. 47)
FLANDERS OUD BRUIN | TART & FUNKY | 8% | 750 ML 
blend of lambics aged for an average of 33 months

DRIE FONTEINEN / 
NOCTURNE II | SEASON 2021/2022 (BLEND NO. 48)
FLANDERS OUD BRUIN | TART & FUNKY | 7% | 750 ML 
blend of lambics aged for an average of 45 months

DRIE FONTEINEN / OUDE GEUZE
GUEUZE LAMBIC | TART & FUNKY | 6.2%
blend of 1, 2 & 3 year old 3 fonteinen-aged lambics; lambic wort 
sourced from boon & lindemans & brewed by 3 fonteinen
 SEASON 2015/2016 (MAR. 3RD, 2016) | 375 ML
 SEASON 2016/2017 (BLEND NO. 12) | 375 ML
 SEASON 2016/2017 (BLEND NO. 8) | 750 ML
 SEASON 2016/2017 (BLEND NO. 24) | 750 ML
 SEASON 2017/2018 (BLEND NO. 92) | 375 ML
 SEASON 2017/2018 (BLEND NO. 44) | 750 ML
 SEASON 2017/2018 (BLEND NO. 84) | 750 ML
 SEASON 2018/2019 (BLEND NO. 37) | 375 ML
 SEASON 2018/2019 (BLEND NO. 52) | 375 ML
 SEASON 2018/2019 (BLEND NO. 3) | 750 ML
 SEASON 2018/2019 (BLEND NO. 8) | 1.5 L (MAGNUM)
 SEASON 2018/2019 (BLEND NO. 50) | 1.5 L (MAGNUM)
 SEASON 2019/2020 (BLEND NO. 34) | 375 ML
 SEASON 2021/2022 (BLEND NO. 126) | 750 ML
 SEASON 2022/2023 (BLEND NO. 12) | 375 ML

DRIE FONTEINEN / OUDE GEUZE GETURFD | 
SEASON 2019/2020 (BLEND NO. 61)
PEATED GUEUZE | TART & FUNKY | 10.6% | 750 ML 
blend of lambics aged in oloroso, px & amontillado sherry casks

DRIE FONTEINEN / OUDE GEUZE GETURFD | 
SEASON 2019/2020 (BLEND NO. 62)
PEATED GUEUZE | TART & FUNKY | 7.8% | 750 ML 
blend of lambics aged in oloroso, px & amontillado sherry casks

DRIE FONTEINEN / OUDE GEUZE | VINTAGE 2019 
SEASON 2018/2019 (BLEND NO. 116)
GUEUZE LAMBIC | TART & FUNKY | 6.2% | 375 ML
blend of 1, 2 & 3 year old 3 fonteinen-aged lambics; lambic wort
sourced from boon & lindemans & brewed by 3 fonteinen;
specially selected for extended aging & cellared for four years at 3 
fonteinen
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BELGIUM  flemish Brabant 

Drie Fonteinen. . .
DRIE FONTEINEN / OUDE KRIEK
FRUIT LAMBIC | TART & FUNKY | 6%
blend of 3 fonteinen-aged lambics matured on cherries; lambic 
wort sourced from boon & lindemans & brewed by 3 fonteinen
 SEASON 2015/2016 (JAN. 28TH, 2016) | 750 ML
 SEASON 2017/2018 (BLEND NO. 83) | 375 ML
 SEASON 2018/2019 (BLEND NO. 86) | 375 ML 
 SEASON 2019/2020 (BLEND NO. 35) | 375 ML
 SEASON 2019/2020 (BLEND NO. 46) | 750 ML
 SEASON 2019/2020 (BLEND NO. 84) | 750 ML
 SEASON 2019/2020 (BLEND NO. 13) | 1.5 L (MAGNUM)
 SEASON 2021/2022 (BLEND NO. 118) | 375 ML

DRIE FONTEINEN / PERZIK GEEL | 
SEASON 2021/2022 (BLEND NO. 14)
FRUIT LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on spanish peaches for 5 months;
aged for an average of 24 months

DRIE FONTEINEN / PERZIK ROOD | 
SEASON 2021/2022 (BLEND NO. 20)
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML 
blend of 2,3 & 4 year-old lambics matured on red o'henry peaches 
for 5 months; aged for an average of 34 months

DRIE FONTEINEN / PLATINUM BLEND
GUEUZE LAMBIC | TART & FUNKY | 6.7%
special blend of 1, 2, 3 & 4 year old 3 fonteinen-aged lambics;  
lambic wort brewed & aged exclusively by 3 fonteinen
 SEASON 2020/2021 (BLEND NO. 42) | 375 ML
 SEASON 2020/2021 (BLEND NO. 41) | 750 ML
 SEASON 2020/2021 (BLEND NO. 38) | 1.5 L (MAGNUM)

DRIE FONTEINEN / PRUIM BELLE DE LOUVAIN
FRUIT LAMBIC | TART & FUNKY | 6.8%
blend of lambics matured on belle de louvain plums
 SEASON 2020/2021 (BLEND NO. 9) | 750 ML
 SEASON 2021/2022 (BLEND NO. 17) | 750 ML
 SEASON 2022/2023 (BLEND NO. 27) | 375 ML

DRIE FONTEINEN / PRUIM MIRABELLE 
FRUIT LAMBIC | TART & FUNKY | 7.3%  
blend of 2, 3 & 4-year-old lambics; 
matured 4 months on mirabelle plums
 SEASON 2021/2022 (BLEND NO. 21) | 750 ML
 SEASON 2022/2023 (BLEND NO. 23) | 375 ML

DRIE FONTEINEN / RABARBER | 
SEASON 2020/2021 (BLEND NO.94) 
FRUIT LAMBIC | TART & FUNKY | 5.9% | 750 ML 
blend of 2-year old lambic matured on pajot-grown rhubarb for 5 
months; lambic wort brewed & aged exclusively by 3 fonteinen

DRIE FONTEINEN / RABARBER-KRIEK | 
SEASON 2020/2021 (BLEND NO.95) 
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML 
blend of 2-year old lambics matured on cherries & rhubarb; 
75% of the lambic was sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / SCHAARBEEKSE KRIEK OOGST
FRUIT LAMBIC | TART & FUNKY | 6.3%
blend of 1 & 2-year old lambics matured on schaarbeekse cherries 

 SEASON 2019/2020 (BLEND NO. 73) | 750 ML
 SEASON 2019/2020 (BLEND NO. 74) | 1.5 L (MAGNUM)
 SEASON 2020/2021 (BLEND NO. 61) | 750 ML
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DRIE FONTEINEN / STRENGE WINTER | 
SEASON 2021/2022 (BLEND NO. 87)
LAMBIC | TART & FUNKY | 7% | 750 ML
blend of lambics matured with candied sugar in the coolship; 
aged for 2 years in oak barrels

DRIE FONTEINEN / 
SVHL I.I NOCTURNE VALAVOND NIGHTFALL | 
SEASON 2017/2018 (BLEND NO. 46)
FLANDERS OUD BRUIN | TART & FUNKY | 8.1% | 750 ML 
blend of lambics aged for an average of 30 months; 
brewed with light pale malts only

DRIE FONTEINEN / 
SVHL I.II NOCTURNE HET UUR VAN DE WOLF | 
SEASON 2016/2017 (BLEND NO. 47)
FLANDERS OUD BRUIN | TART & FUNKY | 7.4% | 750 ML 
blend of lambics aged for an average of 30 months; 
brewed with light & dark pale malts only.

DRIE FONTEINEN / SVHL VII.IX: ZOTTE KADEEËN 
FRAMBOOS & BRAAM - BLENDED & ALIVE | 
SEASON 2017/2018 (BLEND NO.62)
FRUIT LAMBIC | TART & FUNKY | 5.8% | 750 ML 
blend of lambics aged in château pabus bordeaux wine barrels;
matured on organic raspberries & blackberries

DRIE FONTEINEN / 
SVHL VII.X: PRUIM - BLENDED & ALIVE | 
SEASON 2017/2018 (BLEND NO.65)
FRUIT LAMBIC | TART & FUNKY | 5.8% | 750 ML 
blend of lambics aged in château pabus bordeaux wine barrels;
matured on plums

DRIE FONTEINEN / 
SVHL IX.I AARBEIITERATIES BIO AARDBEI RAW & UNCUT | 
SEASON 2017/2018 (BLEND NO. 62)
FRUIT LAMBIC | TART & FUNKY | 4.6% | 750 ML
Blend of lambics aged in château pabus bordeaux wine barrels; matured 
on strawberries

DRIE FONTEINEN / SVHL X.I: DRUIF: MUSCAT BLEU | 
SEASON 2019/2020 (BLEND NO. 47)
FRUIT LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of lambics matured on blue muscat grapes

DRIE FONTEINEN / SVHL X.VII: DRUIF: MUSCARIS | 
SEASON 2019/2020 (BLEND NO. 18)
FRUIT LAMBIC | TART & FUNKY | 8.4% | 750 ML
blend of lambics matured on muscaris wine grape must

DRIE FONTEINEN / SVHL X.VIII: DRUIF: JOHANNITER | 
SEASON 2019/2020 (BLEND NO. 19)
FRUIT LAMBIC | TART & FUNKY | 8.1% | 750 ML
blend of young lambics aged in bordeaux wine barrels; 
matured on johanniter’s hybrid wine grapes

DRIE FONTEINEN / SVHL XI.IV: PRUIM: SULTANA | 
SEASON 2019/2020 (BLEND NO. 21)
FRUIT LAMBIC | TART & FUNKY | 6.8% | 750 ML
blend of lambics aged in bordeaux wine barrels;
matured on sultana plums

45

60

60

60

60

60

60

60
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60
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Drie Fonteinen. . .
DRIE FONTEINEN / SVHL XI.V: PRUIM: 
CONDUCTA + OPAL | SEASON 2019/2020 (BLEND NO. 24)
FRUIT LAMBIC | TART & FUNKY | 7.9% | 750 ML
blend of toasted foeder-aged young lambics; 
contioned on conducta & opal plums

DRIE FONTEINEN / SVHL XI.VII: PRUIM: 
HONDSKLOTEN | SEASON 2019/2020 (BLEND NO. 49)
FRUIT LAMBIC | TART & FUNKY | 7.2% | 750 ML 
blend of lambics aged in bordeaux wine barrels; 
matured on belle de louvain plums

DRIE FONTEINEN / 
SVHL XIV.II LANGSTE NACHT KRIEKEN EN KRUIDEN | 
SEASON 2020/2021 (BLEND NO. 45)
FRUIT LAMBIC | TART & FUNKY | 5.5% | 750 ML
blend of lambics matured on sour cherries & winter spices in the 
coolship; lambic wort brewed & aged exclusively by 3 fonteinen

DRIE FONTEINEN / SVHL XIV.III LANGSTE NACHT 
KARWIJZAAD OP HET KOELSCHIP | 
SEASON 2020/2021 (BLEND NO. 46)
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML
blend of lambics matured on caraway seeds in the coolship; 
lambic wort brewed & aged exclusively by 3 fonteinen

DRIE FONTEINEN / 
SVHL XIV.IV LANGSTE NACHT KRIEKEN | 
SEASON 2020/2021 (BLEND NO. 47)
FRUIT LAMBIC | TART & FUNKY | 6.8% | 750 ML
blend of lambics matured on sour cherries in the coolship; 
lambic wort brewed & aged exclusively by 3 fonteinen

DRIE FONTEINEN / 
SVHL XVI.I: CLOSE, BUT NO SCHAARBEEKSE | 
SEASON 2019/2020 (BLEND NO. 27)
FRUIT LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on (non-schaarbeekse) local sour 
cherries

DRIE FONTEINEN / 
SVHL XVI.II: KRIEKENLAMBIK: KELLERIS | 
SEASON 2019/2020 (BLEND NO. 29)
FRUIT LAMBIC | TART & FUNKY | 7.3% | 750 ML 
blend of lambics aged in bordeaux wine barrels;
matured on kelleris sour cherries

DRIE FONTEINEN / 
SVHL: XVIII.I: SINGLE WOOD | AMERIKAANSE EIK |
SEASON 2021/2022 (BLEND NO. 109)
LAMBIC | TART & FUNKY | 6.8% | 750 ML 
blend of lambics matured on american oak; 100% of the lambic 
was sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / 
SVHL: XVIII.II: SINGLE WOOD | DUITSE EIK | 
SEASON 2021/2022 (BLEND NO. 110)
LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on german oak; 100% of the lambic 
was sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / 
SVHL: XVIII.III: SINGLE WOOD | DUITSE EIK + ACACIA | 
SEASON 2021/2022 (BLEND NO. 111)
LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on german oak & acacia wood; 100% of 
the lambic was sourced from 3 fonteinen's cereal collective

60

60

60

60

60

60

60

60

60

60

DRIE FONTEINEN / 
SVHL: XVIII.IV: SINGLE WOOD | KASTANJE | 
SEASON 2021/2022 (BLEND NO. 112)
LAMBIC | TART & FUNKY | 6.8% | 750 ML 
blend of lambics matured on chestnut; 100% of the lambic was sourced 
from 3 fonteinen's cereal collective

DRIE FONTEINEN / 
SVHL: XVIII.V: SINGLE WOOD | ES | 
SEASON 2021/2022 (BLEND NO. 113)
LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on ash; 100% of the lambic was 
sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / 
SVHL: XVIII.VI: SINGLE WOOD | KERS | 
SEASON 2021/2022 (BLEND NO. 114)
LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on cherry wood; 100% of the lambic was 
sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / 
SVHL: XVIII.VII: SINGLE WOOD | MOERBEI |
SEASON 2021/2022 (BLEND NO. 115)
LAMBIC | TART & FUNKY | 6.5% | 750 ML 
blend of lambics matured on mulberry wood; 100% of the lambic was 
sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN /
SVHL: XVIII.VIII: SINGLE WOOD | ACACIA |
SEASON 2021/2022 (BLEND NO. 116)
LAMBIC | TART & FUNKY | 6.6% | 750 ML 
blend of lambics matured on acacia wood; 100% of the lambic was 
sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / WIJNBERGPERZIK | 
SEASON 2021/2022 (BLEND NO. 24)
FRUIT LAMBIC | TART & FUNKY | 6.5% | 750 ML 
blend of 2 & 3 year-old lambics matured on german peaches for 4 months; 
aged for an average of 26 months

DRIE FONTEINEN / ZENNE Y FRONTERA
LAMBIC | TART & FUNKY | 6.7% 
blend of lambics aged in amontillado & 40-year-old oloroso sherry casks
 SEASON 2017/2018 (BLEND NO. 93) | 750 ML
 SEASON 2018/2019 (BLEND NO. 94) | 750 ML
 SEASON 2020/2021 (BLEND NO. 53) | 750 ML
 SEASON 2020/2021 (BLEND NO. 66) | 750 ML

60

60

60

60

60

60

85
80
75
75



BELGIUM  flemish Brabant 

please allow a few minutes to bring your bottle to the proper temp

7

GIRARDIN. . .
GIRARDIN / GUEUZE BLACK LABEL 1882
GUEUZE LAMBIC | TART & FUNKY | 5%
blend of 1, 1.5 & 2 year old lambics; unfiltered
 2014 | 375 ML
 2015 | 375 ML
 2016 | 375 ML
 2017 | 375 ML
 2018 | 375 ML
 2019 | 375 ML
 2020 | 375 ML
 2021 | 375 ML
 2023 | 375 ML

GIRARDIN / LIMITED EDITION 2021
GUEUZE LAMBIC | TART & FUNKY | 5% | 3L (JEROBOAM)
blend of lambics aged 3 years; 
commemorative batch celebrating paul girardin’s 60th birthday.

 

52
49
46
43
40
37
34
31
28

200

LAMBIEK FABRIEK. . .
LAMBIEK FABRIEK / OUDE KRIEK JART-ELLE | 2022
FRUIT LAMBIC | TART & FUNKY | 6% | 750 ML
blend of 1, 2 & 3 year aged lambics matured on sour cherries

LAMBIEK FABRIEK / JUICY & WILD PLURI-ELLE | 2021
FRUIT LAMBIC | TART & FUNKY | 6.1% | 750 ML
blend of 1, 2 & 3 year-old lambics matured on cassis, 
red currants, strawberries, raspberries, blackberries & 
wild blueberries

LAMBIEK FABRIEK / 
OUDE KRIEK SCHAR-ELLE | 2022
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML
A unique unfiltered blend of home-brewed spontaneously-
fermented lambic aged in oak barrels; conditioned with 
schaerbeekse cherries for 6 months.

LAMBIEK FABRIEK / NATUR ELLE | 2023
GUEUZE LAMBIC | TART & FUNKY | 6.3% | 375 ML
blend of 1, 2 & 3 year-old organic lambics

LAMBIEK FABRIEK / OUDE GEUZE BRETT-ELLE | 2022
GUEUZE LAMBIC | TART & FUNKY | 6.3% | 750 ML
blend of 1, 2 & 3 year old aged lambics

LAMBIEK FABRIEK / 
YOUNG & WILD FONTAN-ELLE | 2022
FRUIT LAMBIC | TART & FUNKY | 6.3% | 750 ML
A unique unfiltered blend of home-brewed 
spontaneously-fermented lambic aged in oak barrels.

LAMBIEK FABRIEK / SPORTY GEUZE ORIGIN-ELLE
GUEUZE LAMBIC | TART & FUNKY | 6.5% | 375 ML

LAMBIEK FABRIEK / JUICY & WILD BLACK BELLE
FRUIT LAMBIC | TART & FUNKY | 7%
blend of 1, 2 & 3 year aged lambics matured on black currants
 2022 | 750 ML
 2023 | 375 ML

35

35

35

22

30

35

18

30
20

HET BOERENERF. . .
HET BOERENERF / FRAMBOOS | 2022
FRUIT LAMBIC | TART & FUNKY | 7% | 750 ML
blend of young & old lambics conditioned on raspberries

HET BOERENERF / GUEUZE | 2023
GUEUZE LAMBIC | TART & FUNKY | 7% | 375 ML
blend of 1,2 & 3 year-old lambics

HET BOERENERF / PESCHARINA | 2022
FRUIT LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 1 & 2 year-old lambics conditioned on peaches & 
nectarines

HET BOERENERF / RABARBER | 2022
LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 1 & 2 year-old lambics conditioned on rhubarb

HET BOERENERF / GUEUZE CUVÉE HERITAGE | 2022
GUEUZE LAMBIC | TART & FUNKY | 8% | 750 ML
blend of young & old lambics

HET BOERENERF / KRIEK AMARONE | 2022
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of lambics aged in amarone barrels; 
conditioned on organic cherries

HET BOERENERF / RIESLING | 2022
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of 1 & 2 year-old lambics conditioned on riesling wine grapes

HET BOERENERF / ROYAL | 2022
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of 1 & 2 year-old lambics w/ honey wine; 
conditioned on blackcurrants

50

20

50

50

40

40

50

40
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LAMBIEK FABRIEK. . .
LAMBIEK FABRIEK / 
JUICY & WILD MURI-ELLE | 2021
FRUIT LAMBIC | TART & FUNKY | 7% | 750 ML
blend of lambics matured on blackberries

LAMBIEK FABRIEK / 
JUICY & WILD GROS-ELLE | 2022
FRUIT LAMBIC | TART & FUNKY | 7.7% | 750 ML
blend of 1, 2 & 3 year aged lambics matured on muscaris wine
grapes & red currants

LAMBIEK FABRIEK / 
JUICY & WILD BLUE-ELLE | 2023
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of 1, 2 & 3 year-old lambics matured on muscat bleu 
wine grapes

LAMBIEK FABRIEK / 
JUICY & WILD SOLEILLE | 2023
FRUIT LAMBIC | TART & FUNKY | 8.7% | 750 ML
blend of 1, 2 & 3 year-old lambics matured on 
solaris wine grapes

35

35

35

35

BELGIUM  flemish Brabant 

OUD BEERSEL. . .
OUD BEERSEL / 
VANDERVELDEN 140 OUDE GEUZE VIEILLE
GUEUZE LAMBIC | TART & FUNKY | 6.5% | 375 ML
anniversary blend of 1, 2 & 3 year-old lambics

 
  

18

LAMBIEK FABRIEK / 
JUICY & WILD MUSCAR-ELLE
FRUIT LAMBIC | TART & FUNKY | 8.8%
blend of lambics matured on muscaris wine grapes
 2022 | 375 ML
 2022 | 750 ML

LAMBIEK FABRIEK / PALE & WILD CARAM-ELLE
GUEUZE LAMBIC | TART & FUNKY | 9% | 750 ML
blend of 2 & 3 year-old lambics; brewed with dark malts

LAMBIEK FABRIEK / 
SINGLE & WILD COLON-ELLE | 2023
LAMBIC | TART & FUNKY | 11% | 750 ML
blend of lambics aged in bourbon barrels for 18 months 

35
22

35

35



Blaugies. . .
BLAUGIES / BIÈRE DARBYSTE 
PALE ALE | FRUIT & SPICE-DARK | 5.8% | 375 ML
brewed with fig juice

BLAUGIES / SAISON D’EPEAUTRE 
SAISON | FRUIT & SPICE-BRIGHT | 6% | 375 ML
brewed with spelt

15

15

. . .
DE RANKE / GULDENBERG
TRIPEL | FRUIT & SPICE-BRIGHT | 8% | 330 ML

DE RANKE / NOIR DE DOTTIGNIES 
STRONG DARK ALE | ROAST | 8.5% | 330 ML

DE RANKE / BACK TO BLACK | 2016
IMPERIAL PORTER | TART & FUNKY | 9.5% | 750 ML
aged 9 months in oak foeders

DE RANKE / MIRAKEL
GUEUZE LAMBIC | TART & FUNKY | 5.5%
blend of 1, 2 & 3-year-old lambics
 2018 | 750 ML
 2019 | 750 ML
 2020 | 750 ML

DE RANKE / BITTERE VOS  
PALE ALE | HOP | 6% | 750 ML
dry-hopped with brewers gold

DE RANKE / VIELLE PROVISION  
SOUR BLOND ALE | TART & FUNKY | 7.5% 
aged 1-3 years in oak barrels; the base beer for 
cuveé de ranke & kriek de ranke 
 2016 | 750 ML
 2022 | 750 ML

 

9
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DE RANKE / CUVÉE DE RANKE
STRONG BLOND ALE | TART & FUNKY | 7%
blend of hoppy belgian strong ale (70%) 
& girardin lambic (30%)
 2015 | 750 ML
 2016 | 750 ML
 2022 | 750 ML

DE RANKE / KRIEK DE RANKE | 2022
STRONG PALE ALE | TART & FUNKY | 7% | 750 ML
blend of hoppy belgian strong ale (70%)
& girardin lambic (30%) + polish cherries

DE RANKE / WIJNBERG | 2020 
FLANDERS OUD BRUIN | TART & FUNKY | 5.8% | 750 ML
blend of 1-2 year aged flanders oud bruins from de ranke 
& vander ghinste 

DE RANKE / KRIEK AUDENAERDE
FLANDERS OUD BRUIN | TART & FUNKY | 6.5%
lambic matured on whole cherries
 2020 | 750 ML
 2022 | 750 ML

DE RANKE / 
GRAPEVINE TREBBIANO D'ABRUZZO LAMBIC | 2022
LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of 1, 2 & 3-year-old lambics conditioned on 
trebbiano d'abruzzo grapes

 

De Ranke 

BELGIUM  hainaut

BLAUGIES / BLONDE DE BLAUGIES 
STRONG BLOND ALE | FRUIT & SPICE-BRIGHT | 8% | 375 ML

BLAUGIES / LA MONEUSE 
SAISON | FRUIT & SPICE-BRIGHT | 8% | 375 ML

BLAUGIES / BLIDEGARIAN 
STOUT | ROAST | 9% | 375 ML

15

15

15

please allow a few minutes to bring your bottle to the proper temp
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dupont. . .
DUPONT / SAISON DUPONT
SAISON | FRUIT & SPICE–BRIGHT | 6.5% | 330 ML

13

 

 
  

 
  



please allow a few minutes to bring your bottle to the proper temp
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ROCHEFORT. . .
ROCHEFORT / TRAPPIST 6°
STRONG DARK ALE | FRUIT & SPICE–DARK | 7.5%
 2021 | 330 ML
 2022 | 330 ML

ROCHEFORT / TRAPPIST 8° | 2024
STRONG DARK ALE | FRUIT & SPICE–DARK | 9.2% | 330 ML
 
 
 

ROCHEFORT / TRAPPIST 10°  
STRONG DARK ALE | FRUIT & SPICE–DARK | 11.3%
 2023 | 330 ML
 2024 | 330 ML

14
12

14

18
16

BELGIUM  limburg 

. . .kerkom

22KERKOM / REUSS | 2014
BLOND ALE | TART & FUNKY | 6.5% | 750 ML
blend of belgian blond ale (80%) & boon lambic (20%)

BELGIUM  NAMUR 

. . .ACHEL

10ACHEL / 8˚ BRUIN
STRONG DARK ALE | FRUIT & SPICE-DARK | 8% | 330 ML

 

ACHEL / EXTRA BLOND 
STRONG BLOND ALE | FRUIT & SPICE–BRIGHT | 9.5% | 750 ML

ACHEL / EXTRA BRUIN 
GRAND CRU/ABT | FRUIT & SPICE–DARK | 9.5% | 750 ML

25

25

BELGIUM  luxembourg 

ORVAL. . .
ORVAL / TRAPPIST ALE
SAISON | TART & FUNKY | 6.9% | 330 ML
finished with brettanomyces

12 ORVAL / TRAPPIST ALE (OUDE) | 2023
SAISON | TART & FUNKY | 6.9% | 330 ML
finished with brettanomyces

15



TILQUIN / OUDE GUEUZE À L’ANCIENNE
GUEUZE LAMBIC | TART & FUNKY | 7%
blend of 1, 2 & 3 year old tilquin-aged lambics; lambic wort 
sourced from boon, cantillon, girardin & lindemans
 SEASON 2013/2014 | 375 ML
 SEASON 2014/2015 | 375 ML
 SEASON 2016/2017 | 375 ML
 SEASON 2017/2018 | 750 ML
 SEASON 2017/2018 | 1.5 L (MAGNUM)
 SEASON 2018/2019 | 750 ML
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 375 ML

TILQUIN / 
OUDE GUEUZE COGNAC À L’ANCIENNE | 2021/2022
GUEUZE LAMBIC | TART & FUNKY | 7.6% | 750 ML
aged 2 years in cognac barrels; blend of 30% 1 year-old
lambic, 40% 2 year-old lambic & 30% 3 year-old lambic;
lambic wort sourced from boon, cantillon, girardin &
lindemans

TILQUIN / GUEUZÉRABLE
GUEUZE LAMBIC | TART & FUNKY | 10% 
blend of 1, 2 & 3-year-old tilquin-aged lambics; conditioned 
with organic maple syrup; lambic wort sourced from boon, 
cantillon, girardin & lindemans
 SEASON 2017/2018 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN /
OUDE GEWURZT À L’ANCIENNE | 2020/2021 
FRUIT LAMBIC | TART & FUNKY | 8.4% | 750 ML
blend of 1, 2 & 3-year-old lambics; 
conditioned with gewurztraminer wine grapes

TILQUIN / 
OUDE GEWURZTRAMINER À L’ANCIENNE | 2022/2023
FRUIT LAMBIC | TART & FUNKY | 8.2% | 750 ML
blend of 1, 2 & 3-year-old lambics; 
conditioned with gewurztraminer wine grapes

TILQUIN / 
OUDE GROSEILLE À MAQUEREAU VERTE 2019/2020
FRUIT LAMBIC | TART & FUNKY | 5.5% | 750 ML
blend of 1, 2 & 3 year-old lambics; 
conditioned with green gooseberries; 
lambic wort sourced from boon, cantillon, girardin & 
lindemans

TILQUIN / 
MEERTS: AUX BAIES DE SUREAU | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old lambics;
conditioned with elderberries

TILQUIN / MEERTS: AU CASSIS | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old lambics;
conditioned with black currants

TILQUIN / MEERTS: À LA MIRABELLE | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old lambics;
conditioned with mirabelle plums
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BELGIUM  Walloon Brabant 

please allow a few minutes to bring your bottle to the proper temp

Tilquin. . .
TILQUIN / 
OUDE ABRICOT À L'ANCIENNE | 2023/2024 
FRUIT LAMBIC | TART & FUNKY | 6.3% | 750 ML
blend of 1, 2 & 3 year-old lambics; conditioned with 
apricots; lambic wort sourced from boon, cantillon, 
girardin & lindemans

TILQUIN / 
OUDE AIRELLE SAUVAGE À L'ANCIENNE | 2021/2022 
FRUIT LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of 1, 2 & 3 year-old lambics; conditioned with 
lingonberries; lambic wort sourced from boon, cantillon, 
girardin & lindemans

TILQUIN / 
OUDE CASSIS À L’ANCIENNE | 2018/2019 
FRUIT LAMBIC | TART & FUNKY | 6.3% | 750 ML
blend of 1, 2 & 3 year-old lambics; 
conditioned with black currants; 
lambic wort sourced from boon, cantillon, girardin & lindemans
 
TILQUIN / CASSIS RULLQUIN | 2020/2021
FLANDERS OUD BRUIN | TART & FUNKY | 7.7% | 750 ML
blend of la rullés brune & 1-year-old tilquin-aged lambic; 
conditioned with blackcurrants

TILQUIN / OUDE GUEUZE À L'ANCIENNE: 
CUVÉE ARTHUR | 2022/2023
GUEUZE LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 20% 1-year old lambics, 30% 2-year old lambics & 
50% 3-year old lambics; bottle conditioned for an additional 
1 year; blended in honor of pierre’s great-grandfather

TILQUIN / OUDE GUEUZE À L'ANCIENNE: 
CUVÉE JEAN-FRANÇOIS 1759 | 2021/2022
GUEUZE LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 10% 2-year old lambics & 90% 3-year old lambics; 
bottle conditioned for an additional 1 year; blended in honor 
of pierre’s ancestors

TILQUIN / OUDE GUEUZE À L'ANCIENNE: 
CUVÉE JEAN-PAUL
GUEUZE LAMBIC | TART & FUNKY | 7%
blend of 40% 1-year old lambics, 30% 2-year old lambics & 
30% 3-year old lambics; bottle conditioned for an additional 
2 years; blended in honor of pierre’s father
 SEASON 2021/2022 | 750 ML
 SEASON 2022/2023 | 750 ML

TILQUIN / OUDE GUEUZE À L'ANCIENNE: 
CUVÉE MARIE CATHERINE | 2021/2022
GUEUZE LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 40% 1-year old lambics, 30% 2-year old lambics & 
30% 3-year old lambics; bottle conditioned for 1 year; 
blended in honor of pierre’s mother

TILQUIN / OUDE GUEUZE À L'ANCIENNE: 
CUVÉE PAUL
GUEUZE LAMBIC | TART & FUNKY | 7% 
blend of 30% 1-year old lambics, 30% 2-year old lambics & 
40% 3-year old lambics; bottle conditioned for 1 year; 
blended in honor of pierre’s grandfather
 SEASON 2021/2022 | 750 ML
 SEASON 2022/2023 | 750 ML
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Tilquin

BELGIUM  Walloon Brabant 

please allow a few minutes to bring your bottle to the proper temp

. . .
TILQUIN / 
MEERTS: AU PINOT GRIS | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with pinot gris grapes

TILQUIN / 
MEERTS: AU PINOT MEUNIER | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with pinot meunier grapes

TILQUIN / MEERTS: AU PINOT NOIR | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with pinot noir wine grapes

TILQUIN / MEERTS: AU RIESLING | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with riesling wine grapes

TILQUIN / 
HORAL OUDE GEUZE MEGA BLEND | 2024
GUEUZE LAMBIC | TART & FUNKY | 7% | 750 ML 
blend of young & old lambic from boon, timmermans,
oud beersel, lindemans, de troch, de cam, 
hanssensartisanaal, tilquin, lambiek fabriek, 
mort subite, den herberg, kestemont & eylenbosch

TILQUIN / 
OUDE MIRABELLE À L'ANCIENNE | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 1, 2 & 3-year-old lambics; 
conditioned with mirabelle plums

TILQUIN / 
OUDE MOURVÈDRE À L’ANCIENNE | 2022/2023
FRUIT LAMBIC | TART & FUNKY | 7.8% | 750 ML
blend of 1, 2 & 3-year-old lambics; conditioned with
mourvèdre wine grapes; lambic wort sourced from boon, 
cantillon, girardin & lindemans

TILQUIN / OUDE MÛRE À L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 6%
blend of 1, 2 & 3-year-old lambics; conditioned with
blackberries; lambic wort sourced from boon, cantillon,
girardin & lindemans
 SEASON 2015/2016 | 750 ML
 SEASON 2016/2017 | 375 ML
 SEASON 2017/2018 | 375 ML
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 375 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / MÛRE RULLQUIN | 2018/2019
FLANDERS OUD BRUIN | TART & FUNKY | 6% | 750 ML
blend of la rullés brune & 1-year-old tilquin-aged 
lambic; conditioned with blackberries

TILQUIN / 
OUDE MYRTILLE SAUVAGE À L’ANCIENNE | 2018/2019
FRUIT LAMBIC | TART & FUNKY | 6.6% | 750 ML 
blend of 1, 2 & 3 year-old lambics; conditioned with wild
organic blueberries; lambic wort sourced from boon,
cantillon, girardin & lindemans
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TILQUIN / 
OUDE PÊCHE JAUNE À L'ANCIENNE | 2022/2023 
FRUIT LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 1, 2 & 3-year-old lambics; 
conditioned with peaches

TILQUIN / OUDE PINOT GRIS A L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 8.4%
blend of 1, 2 & 3-year-old lambics; conditioned with
alsatian pinot gris wine grapes; lambic wort sourced
from boon, cantillon, girardin & lindemans
 SEASON 2017/2018 | 750 ML
 SEASON 2018/2019 | 750 ML
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / 
OUDE PINOT MEUNIER À L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 7.9%
blend of 1, 2 & 3-year-old lambics; conditioned with 
pinot meunier wine grapes; lambic wort sourced from
boon, cantillon, girardin & lindemans
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / OUDE PINOT NOIR À L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 8.2%
blend of 1, 2 & 3 year-old lambics; conditioned with
alsatian pinot noir wine grapes  (32.5% fruit); lambic
wort sourced from boon, cantillon, girardin & lindemans
 SEASON 2017/2018 | 750 ML
 SEASON 2018/2019 | 750 ML
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / OUDE QUETSCHE À L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 6.4%
blend of 1, 2 & 3 year-old lambics; ; conditioned with
french plums (alsace) (35% fruit); lambic wort
sourced from boon, cantillon, girardin & lindemans
 SEASON 2013/2014 | 375 ML
 SEASON 2014/2015 | 375 ML
 SEASON 2015/2016 | 750 ML
 SEASON 2016/2017 | 375 ML
 SEASON 2017/2018 | 375 ML
 SEASON 2018/2019 | 375 ML
 SEASON 2018/2019 | 750 ML
 SEASON 2019/2020 | 375 ML
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 375 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / 
OUDE REINETTE ÉTOILÉE À L'ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 6.8%
blend of 1, 2 & 3-year-old lambics; 
conditioned with reinette etoilée apples
 SEASON 2022/2023 | 750 ML
 SEASON 2023/2024 | 750 ML
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BELGIUM  west flanders

please allow a few minutes to bring your bottle to the proper temp
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Tilquin

BELGIUM  Walloon Brabant 

. . .
TILQUIN / OUDE RIESLING À L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 7.7%
blend of 1, 2 & 3-year-old lambics; conditioned riesling
wine grapes; lambic wort sourced from boon, cantillon,
girardin & lindemans
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / 
OUDE ROUSSANNE À L’ANCIENNE | 2021/2022
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of 1, 2 & 3-year-old lambics; conditioned with
roussanne wine grapes; lambic wort sourced from
boon, cantillon, girardin & lindemans

TILQUIN / STOUT RULLQUIN
STOUT | TART & FUNKY | 7%
blend of 7/8 la rullés brune & 1/8 1 year old lambics
 SEASON 2013/2014 | 750 ML
 SEASON 2014/2015 | 750 ML
 SEASON 2015/2016 | 750 ML
 SEASON 2016/2017 | 750 ML
 SEASON 2017/2018 | 750 ML

TILQUIN / 
OUDE RHUBARBE À L’ANCIENNE | 2021/2022
FRUIT LAMBIC | TART & FUNKY | 6.3% | 375 ML
blend of 1, 2 & 3-year-old lambics + rhubarb; lambic wort
sourced from boon, cantillon, girardin & lindemans
 SEASON 2021/2022 | 375 ML
 SEASON 2022/2023 | 375 ML
 SEASON 2022/2023 | 750 ML
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TILQUIN / OUDE SUREAU À L’ANCIENNE 
FRUIT LAMBIC | TART & FUNKY | 6.5% | 375 ML
blend of 1, 2 & 3-year-old lambics; conditioned with
elderberries; lambic wort sourced from boon, cantillon,
girardin &lindemans
 SEASON 2020/2021 | 375 ML
 SEASON 2020/2021 | 750 ML

TILQUIN / SUREAU RULLQUIN | 2022/2023
FLANDERS OUD BRUIN | TART & FUNKY | 7.3% | 750 ML
blend of la rullés brune & 1-year-old tilquin-aged lambic; 
conditioned with elderberries

TILQUIN / 
SAISON LAMBIC FRUITS DES BOIS 2020/2021
BIÈRE DU COUPAGE | TART & FUNKY | 7.5% | 750 ML
blend of 1, 2 & 3-year-old lambics &  saison de l'ermite;
conditioned with blackcurrants, redcurrants, raspberries,
blackberries & blueberries; collaboration with l'ermitage (belgium)

TILQUIN / 
OUDE SYRAH À L’ANCIENNE | 2021/2022
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of 1, 2 & 3-year-old lambics; conditioned with syrah wine grapes;
lambic wort sourced from boon, cantillon, girardin & lindemans

TILQUIN / 
OUDE VIOGNIER À L’ANCIENNE 2022/2023
FRUIT LAMBIC | TART & FUNKY | 8% | 750 ML
blend of 1, 2 & 3-year-old lambics; conditioned with viognier wine
grapes; lambic wort sourced from boon, cantillon, girardin & lindemans
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. . .
DE DOLLE / OERBIER | 2016
STRONG DARK ALE | FRUIT & SPICE-DARK | 9% 

DE DOLLE / OERBIER SPECIAL RESERVA
SOUR DARK ALE | TART & FUNKY | 13%
aged 18 months in bordeaux wine barrels
 2013 | 330 ML
 2015 | 330 ML
 2017 | 330 ML
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DE DOLLE / STILLE NACHT 
STRONG PALE ALE | MALT | 12% | 330 ML
 2014 | 330 ML
 2015 | 330 ML
 2016 | 330 ML
 2017 | 330 ML
 2019 | 330 ML
 2020 | 330 ML
 2021 | 330 ML
 2023 | 330 ML
 2024 | 330 ML

 

DE DOLLE 



 

BELGIUM  west flanders

. . .
STRUISE / PANNEPOT | 2021
STRONG DARK ALE | FRUIT & SPICE - DARK | 10% | 330 ML

STRUISE / PANNEPOT RESERVA | 2019
STRONG DARK ALE | FRUIT & SPICE - DARK | 10% | 330 ML
pannepot aged 3 years in wine & port barrels

STRUISE / PANNEPOT SPECIAL RESERVA | 2019
STRONG DARK ALE | FRUIT & SPICE – DARK | 10% | 330 ML
pannepot aged 4 years in french oak barrels

STRUISE / DARK HORSE RESERVA | 2018
WILD ALE | TART & FUNKY | 10% | 750 ML
spontaneously fermented; aged 4 years in 
château margaux saint-émilion bordeaux red wine barrels

STRUISE / ROBERT THE GREAT | 2019
IMPERIAL STOUT | ROAST | 10.5% | 330 ML
aged 1 year in port wine casks

STRUISE / 
CLASH OF THE TITANS SPECIAL RESERVA | 2018
BARLEYWINE | MALT | 12.6% | 330 ML
aged 3 years in provins & oloroso sherry barrels

10

10
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please allow a few minutes to bring your bottle to the proper temp

Struise 

14

WESTMALLE. . .
WESTMALLE / DUBBEL
DUBBEL | FRUIT & SPICE - DARK | 7% | 330 ML

14

SINT BERNARDUS. . .
SINT BERNARDUS / PATER 6
DUBBEL | FRUIT & SPICE–DARK | 6.7% 
 2021 | 330 ML
 2022 | 330 ML

SINT BERNARDUS / PRIOR 8
DUBBEL | FRUIT & SPICE–BRIGHT | 8% 
 2021 | 330 ML
 2022 | 330 ML 

SINT BERNARDUS / TRIPEL
TRIPEL | FRUIT & SPICE–BRIGHT | 8% 
 2022 | 330 ML
 2023 | 330 ML 

SINT BERNARDUS / ABT 12
ABT/GRAND CRU | FRUIT & SPICE–DARK | 10%
 2012 | 1.5 L (MAGNUM)
 2020 | 1.5 L (MAGNUM)
 2021 | 1.5 L (MAGNUM)
 2023 | 1.5 L (MAGNUM) 
 2021 | 6 L (METHUSELAH)
 2024 | 6 L (METHUSELAH) 
 2024 | 330 ML
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STRUISE / BLACK DAMNATION XXVI: FROGGIE | 2020
IMPERIAL STOUT | ROAST | 13% | 330 ML
aged 2 years in margaux, pauillac & st. estèphe wine barrels

STRUISE / 
BLACK DAMNATION XXIV: OCTOPUSSY | 2020
IMPERIAL STOUT | ROAST | 13% | 330 ML
aged 2 years in bruichladdich octomore scotch whisky barrels

STRUISE / CUVÉE DELPHINE | 2020
IMPERIAL STOUT | ROAST | 13% | 330 ML
black albert aged 12 months in four roses bourbon barrels

STRUISE / T.W.O. RESERVA | 2014
STRONG PALE ALE | MALT | 13% | 750 ML
aged 4 years in très hombres rum barrels

STRUISE / TWENTY TWO ANNIVERSARY ALE | 2022
IMPERIAL STOUT | ROAST | 14% | 330 ML
black albert aged in a mystery spirit barrel

12

12
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RODENBACH. . .
RODENBACH / ALEXANDER
FLEMISH OUD BRUIN | TART & FUNKY | 5.6% | 330 ML
conditioned with sour cherries  
 

RODENBACH / VINTAGE 2018
FLEMISH OUD BRUIN | TART & FUNKY | 5.6% | 750 ML 

10 45



allagash 

usa

. . .
ALLAGASH / COOLSHIP CERISE | 2021
WILD ALE | TART & FUNKY | 5.6% | 375 ML
spontaneously fermented ale aged 2 years in oak barrels; 
conditioned with maine-grown montmorency & balaton 
cherries

ALLAGASH / COOLSHIP RESURGAM
WILD ALE | TART & FUNKY | 6.4%
blend of 1, 2 & 3-year-old spontaneously fermented ales 
aged in oak barrels
 2017 | 375 ML
 2019 | 375 ML
 2022 | 375 ML

ALLAGASH / COOLSHIP RED | 2020
WILD ALE | TART & FUNKY | 5.6% | 375 ML
spontaneously fermented ale aged 2 years in oak barrels; 
conditioned with maine raspberries

ALLAGASH / COOLSHIP LA MÛRE | 2019
WILD ALE | TART & FUNKY | 6.2% | 375 ML
spontaneously fermented ale aged 2 years in oak barrels; 
conditioned with blackberries
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ALLAGASH / COOLSHIP POMME | 2022
WILD ALE | TART & FUNKY | 6.6% | 375 ML
spontaneously fermented ale aged 2 years in oak barrels; 
conditioned with apples

ALLAGASH / BELFIUS | 2018
SOUR BLOND ALE | TART & FUNKY | 6.7% | 375 ML      
blend of allagash saison & allagash coolship; 
partially aged 3 years in oak barrels

ALLAGASH / CENTURY ALE | 2015 
SAISON | TART & FUNKY | 8% | 375 ML
fermented 2 years in stainless steel tanks with saison 
yeast & brettanomyces; dry-hopped before bottling

ALLAGASH / TIARNA | 2015 
BLOND ALE | TART & FUNKY | 7.1% | 375 ML
blend of 100% brettanomyces-fermented oak-aged ale
& fresh blond ale fermented with 2 belgian yeasts

please allow a few minutes to bring your bottle to the proper temp

crooked stave
. . .

CROOKED STAVE / VIEILLE ARTISANAL SAISON | 2013
SAISON | TART & FUNKY | 4.2% | 375 ML
blend of ales aged in oak barrels with brettanomyces; 
lightly dry-hopped

CROOKED STAVE / L’BRETT D’OR DRY-HOPPED
SOUR BLOND ALE | TART & FUNKY | 7% | 375 ML
l’brett d’or heavily dry-hopped

20

casey. . .
60CASEY / EAST BANK

SAISON | TART & FUNKY | 6.5% | 750 ML
aged in oak barrels; hopped w/ cascade; 
conditioned w/ glenwood springs honey

. . .DE GARDE 

DE GARDE / KRIEK BUVEAUX 
WILD ALE | TART & FUNKY | 5% | 750 ML
spontaneously-fermented ale aged two years in oak barrels & 
conditioned with montmorency & morello cherries

DE GARDE / THE MAISON
WILD ALE | TART & FUNKY | 5% | 750 ML
spontaneously-fermented ale aged three years in oak barrels

DE GARDE / PEACH BUVEAUX
WILD ALE | TART & FUNKY | 5% | 750 ML
spontaneously-fermented wild ale aged one year in oak 
barrels & conditioned with peaches

DE GARDE / THE TRIO
WILD ALE | TART & FUNKY | 6% | 750 ML
spontaneously-fermented ale aged for three years in 
ransom old tom gin barrels

. . .black project 

BLACK PROJECT / EJECTOR:
CTZ & CENTENNIAL | 2018
SOUR BLOND ALE | TART & FUNKY | 5.7% | 750 ML
blend of solera aged ales; hopped with ctz & centennial
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CANTILLON / GUEUZE 100 % LAMBIC BIO
GUEUZE LAMBIC | TART & FUNKY | 5%
blend of 1, 2 & 3 year old cantillon lambics
 MARCH 16TH, 2017 | 375 ML
 MARCH 29TH, 2017 | 375 ML

CANTILLON / KRIEK 100% LAMBIC
KRIEK LAMBIC | TART & FUNKY | 5% 
blend of cantillon lambics aged on cherries
 DECEMBER 14TH, 2022 | 375 ML  
 MARCH 8TH, 2023 | 750 ML 
 JUNE 27TH, 2023 | 750 ML
 JULY 16TH, 2024 | 750 ML  

CANTILLON / ROSÉ DE GAMBRINUS
FRAMBOISE LAMBIC | TART & FUNKY | 5% 
blend of 2-year-old cantillon lambics aged on 
raspberries
 MAY 17TH, 2021 | 750 ML
 AUGUST 22ND, 2022 | 375 ML
 JUNE 28TH, 2023 | 750 ML
 SEPTEMBER 12TH, 2023 | 750 ML

CANTILLON / SAINT LAMVINUS 
FRUIT LAMBIC | TART & FUNKY | 5%
blend of cantillon lambics aged on merlot grapes
 NOVEMBER 30TH, 2021 | 750 ML
 NOVEMBER 9TH, 2022 | 750 ML 

CANTILLON / SANG BLEU | MARCH 19TH 2024
FRUIT LAMBIC | TART & FUNKY | 6.5% | 750 ML
blend of cantillon lambics aged on haskap berries 
(blue honeysuckle)

CANTILLON / VIGNERONNE | OCTOBER 10TH 2024 
FRUIT LAMBIC | TART & FUNKY | 5% | 750 ML
blend of cantillon lambics aged on viognier grapes

 

 



usa

please allow a few minutes to bring your bottle to the proper temp

JESTER KING / QUEEN'S ORDER
SAISON | TART & FUNKY | 4% | 750 ML 
conditioned with texas guajillo honey; finished with 
texas-grown eureka & ujukitsu lemons

JESTER KING / KOLLABORATIONSBIER
SAISON | TART & FUNKY | 4.2% | 750 ML 
inspired by de la senne taras boulba; collaboration with 
live oak (TX)

JESTER KING / DAS WUNDERKIND!
SAISON | TART & FUNKY | 4.5% | 750 ML  
partially aged in oak barrels

JESTER KING / VULGAR AFFECTATION: BATCH 2
SAISON | MALT | 4.6% | 750 ML
finished with local chamomile & holy basil flower tea

JESTER KING / NOCTURN CHRYSALIS
SOUR RED ALE | TART & FUNKY | 5% | 500 ML 
das überkind aged in 1 month in oak barrels with 
oregon-grown marionberries 

JESTER KING / AMBRÉE 
BIÈRE DE GARDE | TART & FUNKY | 7.4% | 750 ML
stainless steel fermentation with native texas wild 
yeast, brettanomyces & souring bacteria
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Jester King  
. . .

 JESTER KING / SPON: 3 YEAR BLEND
WILD ALE | TART & FUNKY | 5.7% 
blend of 1, 2 & 3-year-old ales aged in oak barrels
 FEBRUARY 13TH, 2017 | 375 ML
 FEBRUARY 12TH, 2018 | 375 ML
 FEBRUARY 7TH, 2018 | 750 ML
 APRIL 15TH, 2019 | 375 ML
 FEBRUARY 21ST, 2023 | 375 ML

JESTER KING / 2021 SPON: ALL-TEXAS
WILD ALE | TART & FUNKY | 5.8% | 750 ML
blend of 2-year-old spontaneously-fermented ales; 
brewed exclusively with texas ingredients

JESTER KING / 2023 SPON: GRAPEFRUIT
WILD ALE | TART & FUNKY | 6.3% | 375 ML
blend of 1, 2 & 3-year-old ales aged in oak barrels; 
conditioned on texas grapefruit & zest

JESTER KING / 2018 SPON: MUSCAT
WILD ALE | TART & FUNKY | 5.4% | 375 ML
blend of 1, 2 & 3-year-old ales aged in oak barrels; 
conditioned on texas muscat wine grapes

  

16

. . .garden path 

GARDEN PATH / 
THE SPONTANEOUS FERMENT: 3 YEAR BLEND
WILD ALE | TART & FUNKY | 7% | 500 ML
A blend of 1, 2 & 3-year old spontaneously fermented beer

GARDEN PATH / THE PRIME BARREL AGE
BLOND ALE | FRUIT & SPICE - BRIGHT | 7.2% | 750 ML
aged in oak barrels; conditioned with blackberry honey

GARDEN PATH / 
THE FRUITFUL BARREL: BOYSENBERRIES
PALE ALE | FRUIT & SPICE - BRIGHT | 8.5% | 375 ML
aged in oak barrels; conditioned with blackberry
honey & organic boysenberries

30
30
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. . .DE GARDE 

DE GARDE / THE EXAMANDIAS
WILD ALE | TART & FUNKY | 5.7% | 750 ML
spontaneously-fermented ale aged in 
ex-sherry whiskey barrels

DE GARDE / FRAMBOISE NOIRE
WILD ALE | TART & FUNKY | 6.5% | 750 ML
spontaneously-fermented ale aged two years in oak barrels & 
conditioned with black raspberries

DE GARDE / THE KRIEK
WILD ALE | TART & FUNKY | 6.5% | 750 ML
spontaneously-fermented ale aged two years in oak barrels & 
conditioned with montmorency & morello cherries
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DE GARDE / THE RENROCHA
WILD ALE | TART & FUNKY | 7.9% | 750 ML
spontaneously-fermented ale aged three years in oak 
barrels & conditioned with grenache grapes

DE GARDE / THE ARCHER
WILD ALE | TART & FUNKY | 8% | 750 ML
spontaneously-fermented ale aged three years in oak 
barrels & conditioned with pinot noir grapes.
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DRIE FONTEINEN / OUDE KRIEK
FRUIT LAMBIC | TART & FUNKY | 6%
blend of 3 fonteinen-aged lambics matured on cherries; lambic 
wort sourced from boon & lindemans & brewed by 3 fonteinen
 SEASON 2015/2016 (JAN. 28TH, 2016) | 750 ML
 SEASON 2017/2018 (BLEND NO. 83) | 375 ML
 SEASON 2018/2019 (BLEND NO. 86) | 375 ML 
 SEASON 2019/2020 (BLEND NO. 35) | 375 ML
 SEASON 2019/2020 (BLEND NO. 46) | 750 ML
 SEASON 2019/2020 (BLEND NO. 84) | 750 ML
 SEASON 2019/2020 (BLEND NO. 13) | 1.5 L (MAGNUM)
 SEASON 2021/2022 (BLEND NO. 118) | 375 ML

DRIE FONTEINEN / PERZIK GEEL | 
SEASON 2021/2022 (BLEND NO. 14)
FRUIT LAMBIC | TART & FUNKY | 6.7% | 750 ML 
blend of lambics matured on spanish peaches for 5 months;
aged for an average of 24 months

DRIE FONTEINEN / PERZIK ROOD | 
SEASON 2021/2022 (BLEND NO. 20)
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML 
blend of 2,3 & 4 year-old lambics matured on red o'henry peaches 
for 5 months; aged for an average of 34 months

DRIE FONTEINEN / PLATINUM BLEND
GUEUZE LAMBIC | TART & FUNKY | 6.7%
special blend of 1, 2, 3 & 4 year old 3 fonteinen-aged lambics;  
lambic wort brewed & aged exclusively by 3 fonteinen
 SEASON 2020/2021 (BLEND NO. 42) | 375 ML
 SEASON 2020/2021 (BLEND NO. 41) | 750 ML
 SEASON 2020/2021 (BLEND NO. 38) | 1.5 L (MAGNUM)

DRIE FONTEINEN / PRUIM BELLE DE LOUVAIN
FRUIT LAMBIC | TART & FUNKY | 6.8%
blend of lambics matured on belle de louvain plums
 SEASON 2020/2021 (BLEND NO. 9) | 750 ML
 SEASON 2021/2022 (BLEND NO. 17) | 750 ML
 SEASON 2022/2023 (BLEND NO. 27) | 375 ML

DRIE FONTEINEN / PRUIM MIRABELLE 
FRUIT LAMBIC | TART & FUNKY | 7.3%  
blend of 2, 3 & 4-year-old lambics; 
matured 4 months on mirabelle plums
 SEASON 2021/2022 (BLEND NO. 21) | 750 ML
 SEASON 2022/2023 (BLEND NO. 23) | 375 ML

DRIE FONTEINEN / RABARBER | 
SEASON 2020/2021 (BLEND NO.94) 
FRUIT LAMBIC | TART & FUNKY | 5.9% | 750 ML 
blend of 2-year old lambic matured on pajot-grown rhubarb for 5 
months; lambic wort brewed & aged exclusively by 3 fonteinen

DRIE FONTEINEN / RABARBER-KRIEK | 
SEASON 2020/2021 (BLEND NO.95) 
FRUIT LAMBIC | TART & FUNKY | 6.2% | 750 ML 
blend of 2-year old lambics matured on cherries & rhubarb; 
75% of the lambic was sourced from 3 fonteinen's cereal collective

DRIE FONTEINEN / SCHAARBEEKSE KRIEK OOGST
FRUIT LAMBIC | TART & FUNKY | 6.3%
blend of 1 & 2-year old lambics matured on schaarbeekse cherries 

 SEASON 2019/2020 (BLEND NO. 73) | 750 ML
 SEASON 2019/2020 (BLEND NO. 74) | 1.5 L (MAGNUM)
 SEASON 2020/2021 (BLEND NO. 61) | 750 ML

usa

OXBOW. . .
OXBOW / CROSS FADE 
SAISON | TART & FUNKY | 5% | 500 ML
blend of hop-forward saisons fermented
with brettanomyces

OXBOW / SASUGA 
SAISON | TART & FUNKY | 5.5% | 500 ML
rice saison fermented with brettanomyces

OXBOW / CATALYST
SAISON | TART & FUNKY | 6.5% | 500 ML
barrel-aged farmhouse ale brewed with our estate honey

OXBOW / BARREL-AGED FARMHOUSE PALE ALE | 2015 
SAISON | TART & FUNKY | 6.5% | 500 ML
fpa aged in oak barrels with brettanomyces; batch #10

OXBOW / NATIVE/WILD | 2015/2016
SOUR BLOND ALE | TART & FUNKY | 6.5% | 750 ML
spontaneously fermented; aged in oak barrels; 
brewed with maine-grown malt

OXBOW / FUNKHAUS
SAISON | TART & FUNKY | 7.5% | 500 ML
dry-hopped farmhouse ale fermented with brettanomyces

25

30

30

35

60

25

please allow a few minutes to bring your bottle to the proper temp
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JOLLY PUMPKIN / LA VIDA IMPROVISACION
SAISON | TART & FUNKY | 5.9% | 750 ML
aged in oak barrels; dry-hopped 

JOLLY PUMPKIN / IO SAISON
SAISON | TART & FUNKY | 6.8% | 750 ML
spiced with rose hips, rose petals & hibiscus flowers, 
aged in oak barrels

JOLLY PUMPKIN / FUEGO DEL OTONO | 2016
BIERE DE GARDE | TART & FUNKY | 6.1% | 750 ML
brewed with chestnuts & spices; aged in oak barrels

JOLLY PUMPKIN / LA ROJA | 2016
SOUR RED ALE | TART & FUNKY | 7.2% | 750 ML
blend of ales aged in oak barrels

12

25

25

JOLLY PUMPKIN / ORO DE CALABAZA | 2014
STRONG BLOND ALE | TART & FUNKY | 8% | 375 ML
aged in oak barrels

JOLLY PUMPKIN / 
ORO DE CALABAZA GRAND RESERVE: BLEND 1
STRONG BLOND ALE | TART & FUNKY | 8% | 375 ML
blend of ales aged 23 & 25 months in firestone walker oak 
barrels, then aged 10 months in bottle

JOLLY PUMPKIN / 
ORO DE CALABAZA GRAND RESERVE: BLEND 2
STRONG BLOND ALE | TART & FUNKY | 8% | 375 ML
blend of ales aged 20, 22 & 23 months in firestone walker 
oak barrels, then aged 10 months in bottle

20

30

25

22

jolly pumpkin 
. . .

PRIMITIVE . . .

PRIMITIVE / CRITICAL CONVERSATIONS: 
CASCADE WET HOP
WILD ALE | TART & FUNKY | 5.5% | 750 ML
blend of 1, 2 & 3 year aged spontaneous ale conditioned in 
sauvignon blanc wine barrels on second-use cascade wet 
hops.

PRIMITIVE / CURSED HEIRLOOM: PX SHERRY CASKS
WILD ALE | TART & FUNKY | 5.8% | 750 ML
blend of 1, 2 & 3 year aged spontaneous ale aged in px 
sherry casks

PRIMITIVE / EXERCISE IN FRUITILITY: BLUEBERRY
WILD ALE | TART & FUNKY | 6% | 375 ML
blend of 3-year aged spontaneous ales conditioned on 
organic chilean blueberries

25

30

45

PRIMITIVE / ROOM TO GROW  
WILD ALE | TART & FUNKY | 6.5% | 375 ML
blend of 1, 2 & 3 year aged spontaneous ale conditioned 
on colorado cherries. 

PRIMITIVE / EXERCISE IN FRUITILITY: RASPBERRY
WILD ALE | TART & FUNKY | 6.8% | 375 ML
blend of spontaneous ales conditioned on organic 
mexican raspberries

PRIMITIVE / CIRCULAR LOGIC
WILD ALE | TART & FUNKY | 10.5% | 750 ML
blend of 1, 2 & 3-year ales aged in honey whiskey barrels 
& rested on the noyaux of peaches, apricots, nectarines & 
plums.

45

45

30



usa

please allow a few minutes to bring your bottle to the proper temp
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SIDE PROJECT . . .
70

70

65

45

80

45

80

60

35

SIDE PROJECT / SINGLE THREAD | 2021
MIXED FERMENTATION ALE | TART & FUNKY | 6% | 750 ML
blend of ales aged 4-24 months; 
conditioned with blackberries.

SIDE PROJECT / COEUR DE CUVÉE (BLEND NO. 8)
MIXED FERMENTATION ALE | TART & FUNKY | 7% | 750 ML
wine barrel-aged saison; re-fermented on michigan pears.

SIDE PROJECT / FERMIER | 2023
SAISON | TART & FUNKY | 7% | 750 ML
[exclusive] brewed with spelt

SIDE PROJECT / LA RUCHE (10 YEAR)
SAISON | TART & FUNKY | 7% | 750 ML
[exclusive] aged in missouri oak foeders; 
conditioned w/ meadowfoam honey

SIDE PROJECT / OUDE FERMIER | 2022
SAISON | TART & FUNKY | 7% | 750 ML
[exclusive] blend of saisons aged in missouri oak barrels

SIDE PROJECT / ROSÉ DU BLÉ (10 YEAR)
SAISON | TART & FUNKY | 7% | 750 ML
[exclusive] fermented with brettanomyces & lactobacillus; 
conditioned w/ raspberries & hibiscus

SIDE PROJECT / TÊTE DE CUVÉE | 2022
SAISON | TART & FUNKY | 7% | 750 ML
[exclusive] blend of 6 saisons aged in french oak barrels

SIDE PROJECT / FRAMBOISE DU FERMIER (10 YEAR)
SAISON | TART & FUNKY | 8% | 750 ML
[exclusive] aged in missouri oak barrels; 
conditioned w/ raspberries

SIDE PROJECT / 
PUNCHDOWN PINOT NOIR (BLEND NO. 1)
SOUR RED ALE | TART & FUNKY | 9% | 375 ML
conditioned with chambourcin & 
pinot noir red wine grapes

30

35

45

35

35

30

35

65

35

SIDE PROJECT / GRISETTE (BLEND NO. 9)
GRISETTE | TART & FUNKY | 4% | 750 ML

SIDE PROJECT / BIÈRE DU PAYS (BLEND NO. 11)
MIXED FERMENTATION ALE | TART & FUNKY | 4% | 750 ML

SIDE PROJECT / BIÉRE BLANCHE (10 YEAR)
WITBIER | TART & FUNKY | 5% | 750 ML
[exclusive] aged in missouri oak foeders for 6 months; 
conditioned w/ orange peel & coriander

SIDE PROJECT / BLEU
SOUR BLOND ALE | TART & FUNKY | 6% | 375 ML
[exclusive] fermented w/ wild microflora; 
aged in oak barrels; conditioned w/ oregon blueberries

SIDE PROJECT / 
BLUEBERRY FLANDERS (BLEND NO. 3)
FLANDERS RED ALE | TART & FUNKY | 6% | 375 ML
aged in missouri oak red wine barrels; 
conditioned with missouri blueberries.

SIDE PROJECT / 
LA BELLE FLEUR: PINEAPPLE & MANGO (10 YEAR)
BRETT IPA | TART & FUNKY | 6% | 375 ML
[exclusive] fermented w/ brettanomyces; 
conditioned w/ pineapple & mango; dry-hopped w/ galaxy

SIDE PROJECT / LOAM | 2021
MIXED FERMENTATION ALE | TART & FUNKY | 6% | 750 ML
conditioned with missouri-grown 
chambourcin red wine grapes

SIDE PROJECT / OUDE DU BLÉ | 2023
SAISON | TART & FUNKY | 6% | 750 ML
[exclusive] brewed w/ missouri wheat; aged 12 months in 
french oak wine barrels

SIDE PROJECT / SAISON DU BLÉ: B.14
SAISON | TART & FUNKY | 6% | 750 ML
[exclusive] brewed w/ missouri wheat

SUAREZ FAMILY . . .

30

30

30

SUAREZ FAMILY / PARLANCE 'SATSUMA' 2022
WILD ALE | TART & FUNKY | 5% | 500 ML
conditioned with satsuma plums

SUAREZ FAMILY / PARLANCE 'SHIRO' 2022
WILD ALE | TART & FUNKY | 5% | 500 ML
conditioned with shiro plums

SUAREZ FAMILY / PROCLIVITY
MIXED FERMENTATION ALE | TART & FUNKY | 5.4% | 750 ML
conditioned with pineapple sage

30

30

SUAREZ FAMILY / SUMMER WHOA 'TANGO'
WILD ALE | TART & FUNKY | 5.6% | 500 ML
conditioned with tango peaches

SUAREZ FAMILY / LO & BEHOLD CHERRY
FLANDERS RED ALE | TART & FUNKY | 6% | 500 ML

SANTE ADARIUS RUSTIC ALES . . .
SANTE ADARIUS / TWILIGHT WHISPERS
QUADRUPEL | FRUIT & SPICE - DARK | 12.3% | 500 ML
aged in bourbon barrels

18

35

SANTE ADARIUS / A SMALL REST
TABLE BEER | TART & FUNKY | 3.1% | 750 ML

SANTE ADARIUS / SAISON BERNICE
SAISON | TART & FUNKY | 6.5% | 750 ML

55



please allow a few minutes to bring your bottle to the proper temp

usa

THE VEIL. . .
THE VEIL / TOTEBIER
SAISON | TART & FUNKY | 3.9% | 750 ML   
mixed fermentation; hopped with citra & hallertau 
blanc.

THE VEIL / CALM
SAISON | TART & FUNKY | 5% | 375 ML
mixed fermentation; aged 9 months in oak barrels

THE VEIL / ILLUSION OF BLIS
SAISON | TART & FUNKY | 5.1% | 750 ML
aged 1 year in danish cherry wine barrels; fermented 
with brettanomyces; hopped w/ saaz & tettnang

THE VEIL / CLOSER GLIMPSE
WILD ALE | TART & FUNKY | 5.6% | 750 ML
blend of 19 & 28-month-old ales aged in oak barrels  

THE VEIL / ESCAPE
SAISON | TART & FUNKY | 5.8% | 750 ML
aged 1 year in red wine barrels; fermented with 
brettanomyces; hopped w/ mosaic

THE VEIL / NO MORE SLEEP
SAISON - DARK | TART & FUNKY | 5.9% | 750 ML
aged 6 months in bourbon barrel-aged sleeping forever 
barrels (80%) & new oak barrels (20%)

25

20

35

25

35

35

THE VEIL / MAKE YOU FEEL 
SAISON | TART & FUNKY | 5.9% | 750 ML
aged 15 in months napa valley pinot noir wine barrels

THE VEIL / VAST: FIVE
SOUR RED ALE | TART & FUNKY | 6% | 750 ML
aged 14 months in oak barrels; conditioned on cherries 
& raspberries; hopped with motueka

THE VEIL / MERGENCE III
SAISON | TART & FUNKY | 6.3% | 750 ML
mixed fermentation; aged in oak barrels; hopped with 
nelson sauvin & amarillo

THE VEIL / MERGENCE II
SAISON | TART & FUNKY | 6.9% | 750 ML
mixed fermentation; aged in oak barrels; hopped with 
tettnang

THE VEIL / VAST: FOUR
SOUR BLOND ALE | TART & FUNKY | 7.5% | 750 ML
aged in oak barrels; conditioned on pineapple, pink 
guava & passionfruit

THE VEIL / MAKE YOU FEEL 
SAISON | TART & FUNKY | 5.9% | 1.5 L (MAGNUM)
aged 15 in months napa valley pinot noir wine barrels

THE VEIL / VERMICIOUS KNID
IMPERIAL STOUT | TART & FUNKY | 8.4% | 1.5 L (MAGNUM)
aged 18 months in red wine barrels 

25

25

25

25

25

90

90

19

THE LOST ABBEY . . .

THE LOST ABBEY / LOST & FOUND [EXCLUSIVE]
DUBBEL | FRUIT & SPICE - DARK | 8% | 750 ML
brewed with raisins

THE LOST ABBEY / INFERNO ALE [EXCLUSIVE]
STRONG BLOND ALE | FRUIT & SPICE - BRIGHT | 8.5% | 750 ML

20

25

THE LOST ABBEY / BIBLE STORIES [EXCLUSIVE]
STRONG DARK ALE | MALT | 12% | 750 ML
blend of imperial stout & bourbon barrel-aged barleywine

30

TRILLIUM . . .
TRILLIUM / HABITAT: 2021 3-YEAR BLEND 01
WILD ALE | TART & FUNKY | 6.2% | 500 ML
blend of spontaneous ales aged 1, 2 & 3 years.

TRILLIUM / HABITAT: 2021 3-YEAR BLEND 02
WILD ALE | TART & FUNKY | 6.3% | 500 ML
blend of spontaneous ales aged 1, 2 & 3 years.

25

25

TRILLIUM / RED SORREL
WILD ALE | TART & FUNKY | 5.6% | 330 ML

TRILLIUM / WOOLLY MULLEIN
WILD ALE | TART & FUNKY | 6.3% | 330 ML

18

18

TRILLIUM . . .

THE REFEREND / UN CHIEN ANDALOU | 2016
WILD ALE | TART & FUNKY | 4.4% | 750 ML
spontaneously-fermented ale aged in sherry butts; 
conditioned with wildflower honey.

THE REFEREND / BOG POMES | 2020
WILD ALE | TART & FUNKY | 5.1% | 375 ML
spirit & rum barrel-aged spontaneously-fermented ale 
conditioned with local apples, cranberries & cherries

THE REFEREND / AVOND; DE RODE BOOM | 2020
WILD ALE | TART & FUNKY | 5.8% | 750 ML
spontaneously-fermented ale conditioned with 
new jersey-grown rhubarb.

60

30

25

THE REFEREND / 
THE USES OF ENCHANTMENT: LATE HARVEST | 2019
WILD ALE | TART & FUNKY | 6% | 750 ML
spontaneously-fermented ale conditioned with 
late harvest new jersey-grown yuzu.

THE REFEREND / 
SONG OF THE EARTH: MAITAKE | 2019
WILD ALE | TART & FUNKY | 6.4% | 375 ML
spontaneously-fermented aled conditioned with 
local maitake mushrooms.

THE REFEREND / ONEGIN | 2018
WILD ALE | TART & FUNKY | 7.2% | 375 ML
spontaneously-fermented ale aged in a single gin barrel.

60

22

50

THE REFEREND . . .
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NETHERLANDS

20

TOMMIE SJEF 
 . . .

TOMMIE SJEF / SPRØNG | 2022
WILD ALE | TART & FUNKY | 6.6% | 750 ML 
blend of dry-hopped saison & spontaneously-fermented 
wild ales aged 2.5 years; conditioned on sage

TOMMIE SJEF / SAAZ | 2023
WILD ALE | TART & FUNKY | 6.8% | 750 ML
dry-hopped with Saaz hops

TOMMIE SJEF / SAUVIN | 2024
WILD ALE | TART & FUNKY | 6.8% | 750 ML
dry-hopped with nelson sauvin hops

TOMMIE SJEF / VICTORIA | 2024
WILD ALE | TART & FUNKY | 7% | 750 ML
conditioned on plums

55

60

60

60

FRANCE

THIRIEZ 
 . . .

THIRIEZ / EXTRA
SAISON | CRISP | 4.5% | 330 ML

THIRIEZ / BLOND
BLOND ALE | CRISP | 5.5% | 330 ML

THIRIEZ / LA MALINE
FLANDERS OUD BRUIN | TART & FUNKY | 5.8% | 750 ML

THIRIEZ / AMBER
BIÈRE DE GARDE | MALT | 5.8% | 330 ML

THIRIEZ / WINTER PEPPER
PALE ALE | MALT | 7.5% | 330 ML
brewed with indian malabar black pepper, 
congan gorilla pepper & vietnamese phu quoc pepper

10

10

16

10

10

DENMARK

INSIGHT CELLARS
 . . .

INSIGHT CELLARS / RUGGED CULTIVATION | 2021
WILD ALE | TART & FUNKY | 8.5% | 750 ML
wild ale aged 1 year in oak barrels; conditioned with 
riesling wine grapes & dry-hopped with nelson sauvin hops

INSIGHT CELLARS / TRANSENDING TERROIR | 2021
WILD ALE | TART & FUNKY | 8.9% | 750 ML
blend of wild ales from de garde (or) & mixed-fermentation 
saison; conditioned with pinot noir wine grapes

50

50

TOMMIE SJEF / VIER | 2018
WILD ALE | TART & FUNKY | 7% | 1.5 L (MAGNUM)
blend of spontaneously-fermented wild ales aged 1.5 to 3 years

TOMMIE SJEF / CUVÉE | 2022
WILD ALE | TART & FUNKY | 7.4% | 750 ML 
conditioned on pinot blanc, muscat & olasz rizling wine grapes

TOMMIE SJEF / DRUIF | 2022
WILD ALE | TART & FUNKY | 8.2% | 750 ML 
conditioned on kékfrankos wine grapes (hungary)

TOMMIE SJEF / SILHOUET | 2023 
WILD ALE | TART & FUNKY | 8.2% | 750 ML
blend of 2 to 5 year-old wild ales & saison

250

55

55

60



 
  

 
  

CIDRE

cidre 
 . . .

ERIC BORDELET / POIRE AUTHENTIQUE
BIODYNAMIC | PAYS DE LA LOIRE, FRANCE | 4% | 750 ML
brewed with pears

DOMAINE DUPONT / CIDRE BOUCHÉ BRUT 
SUSTAINABLE | PAYS D'AUGE, NORMANDY, FRANCE | 5.5% | 750 ML

10  |  25

12  |  30

artisanal cider

ERIC BORDELET / SIDRE ARGELETTE
BIODYNAMIC | PAYS DE LA LOIRE, FRANCE | 5% | 750 ML
brewed with 19 apple varieties

ERIC BORDELET / SIDRE BRUT
BIODYNAMIC | PAYS DE LA LOIRE, FRANCE | 7% | 750 ML

L’HERMITIÈRE / CIDRE DEMI-SEC
ORGANIC | NORMANDY, FRANCE | 5% | 750 ML 

L’HERMITIÈRE / POIRE
ORGANIC | NORMANDY, FRANCE | 4% | 750 ML 
brewed with pears
 

35

25

30

30

please allow a few minutes to bring your bottle to the proper temp
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sovereign wines & spirits



PETILLANT BLANC

ORGANIC  ANDERS FREDERIK STEEN, "JE SUIS COMME ÇA ET ALORS" PETNAT, CHENIN BLANC, RHÔNE VALLEY, FRANCE, NV 
ORGANIC  FAMILLE FABRE PET-NAT, SAUVIGNON BLANC / COLOMBARD, LANGUEDOC-ROUSSILLON, FRANCE, NV
SUSTAINABLE MAISON SALASAR, "CARTE AZUR" CRÉMANT DE LIMOUX BRUT, CHENIN BLANC / PINOT NOIR, LIMOUX, FRANC, NV
SUSTAINABLE JEAN HUTTARD, CRÉMANT D'ALSACE BLANC BRUT NATURE, PINOT BLANC, ZELLENBERG, ALSACE, FRANCE, 2019
SUSTAINABLE MOSBACH, CREMANT D'ALSACE, PINOT BLANC, ALSACE, FRANCE, NV
SUSTAINABLE MONCONTOUR, CREMANT DE LOIRE, CHENIN BLANC / CHARDONNAY, LOIRE VALLEY, FRANCE, NV 
ORGANIC  CHAPUIS & CHAPUIS, LA BULLE, PINOT NOIR, BURGUNDY, FRANCE, 2014
ORGANIC  BERNARD VALLETTE, NUIT BLANCHE, SPARKLING, GAMAY, BEAUJOLAIS, FRANCE, NV 
BIODYNAMIC LAHERTE FRERES, ULTRADITION BRUT CHAMPAGNE, 
   PINOT MEUNIER / PINOT NOIR / CHARDONNAY, CHAMPAGNE, FRANCE, NV
SUSTAINABLE DOMAINE DAME JEANNE, PRÉMICES EXTRA BRUT, PINOT NOIR, AUBE, FRANCE, 2018
SUSAINABLE FRANCK PASCAL, FLUENCE BRUT NATURE CHAMPAGNE, 
   PINOT MEUNIER / PINOT NOIR / CHARDONNAY, CHAMPAGNE, FRANCE, NV
ORGANIC  CHARLES DUFOUR CHAMPAGNE, BULLES DE COMPTOIR #10, EXTRA BRUT, 
   CHARDONNAY / PINOT NOIR / PINOT MEUNIER, CHAMPAGNE, FRANCE, NV
ORGANIC  FRANÇOIS MARTINOT, BISTROTAGE EXTRA BRUT CHAMPAGNE, 
   PINOT NOIR / CHARDONNAY / PINOT MEUNIER, CHAMPAGNE, FRANCE, NV

PETILLANT ROSÉ    

SUSTAINABLE THIERRY, TISSOT BUGEY ROSÉ EXTRADRY, MONDEUSE, GAMAY CABERNET FRANC, SAVOIE, FRANCE, 2019
BIODYNAMIC CHÂTEAU FONTVERT, BULLES NATURES, MOURVÈDRE, LANGUEDOC-ROUSSILLON, FRANCE, 2020
BIODYNAMIC LES MAISONS BRÛLÉES, TOURAINE BRUT ROSÉ, GAMAY, LOIRE VALLEY, FRANCE, NV 
ORGANIC  RENARDAT-FÂCHE, CERDON DE BUGEY ROSÉ, GAMAY / POULSARD, BUGEY, FRANCE, NV

rOUGE / fRIZZANTE     

SUSTAINABLE DOMAINE LES CONQUES, NONETTE PET-NAT, MOURVEDRE, ROUSSILLON, FRANCE, 2022 
SUSTAINABLE CANTINA PUIANELLO, "PRIMABOLLA" LAMBRUSCO AMABILE, LAMBRUSCO ANCELLOTA, EMILIA-ROMAGNA, ITALY, 2016
BIODYNAMIC CAMILO DONATI, "IL MIO ROSSO" LAMBRUSCO SECCO, LAMBRUSCO MAESTRI, EMILIA-ROMAGNA, ITALY, 2013

 

CRISP & REFRESHING

SUSTAINABLE CHÂTEAU DES ANTONINS, BORDEAUX BLANC, BORDEAUX, FRANCE, 2023
ORGANIC  LES EQUILIBRISTES, PIC POUL, LANGUEDOC, FRANCE, 2019
SUSTAINABLE DOMAINE FRANCK PEILLOT, ALTESSE DE MONTAGNIEU, ALTESSE, BUGEY, FRANCE, 2014 
ORGANIC  HAUT FRESNE, MUSCADET COTEAUX DE LA LOIRE, LOIRE, FRANCE, 2022
ORGANIC  VINCENT GRALL, "LE MANOIR" SANCERRE / SAUVIGNON BLANC / SANCERRE, LOIRE VALLEY, FRANCE, 2019
BIODYNAMIC DOMAINE SCHOFFIT, PINOT GRIS, ALSACE, FRANCE, 2017
BIODYNAMIC MOSBACH, CUVEE PARTICULIERE RIESLING, ALSACE, FRANCE, 2021
BIODYNAMIC MARC KREYDENWEISS, RIESLING GRAND CRU WIEBELSBERG, ALSACE, FRANCE, 2019   
   
FRUITY & AROMATIC        

BIODYNAMIC PITHON-PAILLÉ, "MOZAIK" ANJOU CHENIN BLANC, LOIRE VALLEY, FRANCE, 2016
ORGANIC  CHÂTEAU GIGOGNAN, VIOGNIER, RHÔNE VALLEY, FRANCE, 2017 
ORGANIC  DOMAINE DE LA JANASSE, VIOGNIER, RHÔNE VALLEY, FRANCE, 2017
SUSTAINABLE FERRATON, "SAMORENS," GRENACHE BLANC / CLAIRETTE, CÔTES DU RHÔNE, FRANCE, 2017
BIODYNAMIC ALBERT MANN, GEWURZTRAMINER, ALSACE, FRANCE, 2020
     
ROUND & COMPLEX        

SUSTAINABLE DOMAINE DE LA MOTTE, LANGUEDOCROUSILLON, FRANCE, 2022
BIODYNAMIC HALF BOTTLE - DOMAINE JEAN-MARC BROCARD, "VAU DE VEY" CHABLIS 1ER CRU, CHARDONNAY, BURGUNDY, FRANCE, 2015 
SUSTAINABLE DOMAINE VINCENT CARÊME, "LE CLOS" VOUVRAY, CHENIN BLANC, LOIRE VALLEY, FRANCE, 2016
ORGANIC  DOMAINE DE LA BERGERIE, SAVENNIERRES, CHENIN BLANC, LOIRE VALLEY, FRANCE, 2018
BIODYNAMIC DOMAINE AUX MOINES, SAUVENIERRES, CHENIN BLANC, LOIRE VALLEY, FRANCE, 2018 
BIODYNAMIC DOMAINE SAINT-FRANÇOIS, "LES VERGERS" CHASSAGNE-MONTRACHET 1ER CRU, CHARDONNAY, BURGUNDY, FRANCE, 2014
    
        

VIN PETILLANT

VIN PETILLANT  VIN BLANC  

. . .
75
54

 14    |    56
72
62
64
62
56

120

115
165

135

170

15   |    60
48
60
50

65
40
65

14   |    56
54
65

13   |    52
72
74

14   |    56
119

75
 56
 62

56
84

14    |   56
58
84
89
95
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VIN BLANC
 . . .
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TILQUIN / 
MEERTS: AU PINOT GRIS | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with pinot gris grapes

TILQUIN / 
MEERTS: AU PINOT MEUNIER | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with pinot meunier grapes

TILQUIN / MEERTS: AU PINOT NOIR | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with pinot noir wine grapes

TILQUIN / MEERTS: AU RIESLING | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 5.6% | 375 ML
blend of 80% 1 year-old meerts & 20% 2 year-old
lambics; conditioned with riesling wine grapes

TILQUIN / 
HORAL OUDE GEUZE MEGA BLEND | 2024
GUEUZE LAMBIC | TART & FUNKY | 7% | 750 ML 
blend of young & old lambic from boon, timmermans,
oud beersel, lindemans, de troch, de cam, 
hanssensartisanaal, tilquin, lambiek fabriek, 
mort subite, den herberg, kestemont & eylenbosch

TILQUIN / 
OUDE MIRABELLE À L'ANCIENNE | 2020/2021
FRUIT LAMBIC | TART & FUNKY | 7% | 750 ML
blend of 1, 2 & 3-year-old lambics; 
conditioned with mirabelle plums

TILQUIN / 
OUDE MOURVÈDRE À L’ANCIENNE | 2022/2023
FRUIT LAMBIC | TART & FUNKY | 7.8% | 750 ML
blend of 1, 2 & 3-year-old lambics; conditioned with
mourvèdre wine grapes; lambic wort sourced from boon, 
cantillon, girardin & lindemans

TILQUIN / OUDE MÛRE À L’ANCIENNE
FRUIT LAMBIC | TART & FUNKY | 6%
blend of 1, 2 & 3-year-old lambics; conditioned with
blackberries; lambic wort sourced from boon, cantillon,
girardin & lindemans
 SEASON 2015/2016 | 750 ML
 SEASON 2016/2017 | 375 ML
 SEASON 2017/2018 | 375 ML
 SEASON 2019/2020 | 750 ML
 SEASON 2020/2021 | 375 ML
 SEASON 2020/2021 | 750 ML
 SEASON 2021/2022 | 750 ML

TILQUIN / MÛRE RULLQUIN | 2018/2019
FLANDERS OUD BRUIN | TART & FUNKY | 6% | 750 ML
blend of la rullés brune & 1-year-old tilquin-aged 
lambic; conditioned with blackberries

TILQUIN / 
OUDE MYRTILLE SAUVAGE À L’ANCIENNE | 2018/2019
FRUIT LAMBIC | TART & FUNKY | 6.6% | 750 ML 
blend of 1, 2 & 3 year-old lambics; conditioned with wild
organic blueberries; lambic wort sourced from boon,
cantillon, girardin & lindemans

 

 

UNIQUE & FUNKY 
        
BIODYNAMIC LES VINS PIROUETTES, "LE TUTTI FRUTTI DE STÉPHANE," ORANGE GEWURZTRAMINER BLEND, ALSACE, FRANCE, 2019

SWEET & BALANCED    

BIODYNAMIC WEINBACH, "CUVEE ST CATHERINE" RIESLING, ALSACE, FRANCE, 2012
SUSTAINABLE KRUGER-RUMPF, "MUNSTERRER RHEINBERG" RIESLING SPATLESE, RHEINGAU, GERMANY, 1998

LIGHT & CLEAN

SUSTAINABLE  PIGOUDET, PREMIER ROSÉ, PROVENCE, FRANCE, 2023
SUSTAINABLE DOMAINE CÉLINE & FRÉDÉRIC GUEGUEN, BOURGOGNE ROSÉ, PINOT NOIR, BURGUNDY, FRANCE, 2022
   

BOLD & FUNKY    

SUSTAINABLE CLOS CIBBONE, ROSE TRADITION, TIBOUREN/GRENACHE, PROVENCE, FRANCE, 2013 

LIGHT & JUICY

ORGANIC   LAURENCE ET RÉMI DUFAITRE, BEAUJOLAISVILLAGES NOUVEAU, BEAUJOLAIS, FRANCE, 2024
ORGANIC   GASPARD, PINOT NOIR, LOIR VALLEY, FRANCE, 2022
ORGANIC  ANDERS FREDERIK STEEN, "PURE MAGIQUE PAS DES CHEMIQUES", SYRAH / VIOGNIER, FRANCE, NV
ORGANIC  DOMAINE THILLARDON, CHASSIGNOL CHENAS, GAMAY, CHENAS, BEAUJOLAIS, FRANCE, 2019 
ORGANIC  CLOS DU TUE-BOEUF, "LA BUTTE" TOURAINE ROUGE, GAMAY, LOIRE VALLEY, 2021
BIODYNAMIC ANNE ET JEAN GANEVAT, "MADELON" GAMAY, JURA, FRANCE, 2019

MEDIUM-BODIED & VERSATILE
         
BIODYNAMIC ROLLY GASSMAN, PINOT NOIR, ALSACE, FRANCE, 2019
SUSTAINABLE DOMAINE BORIS CHAMPY, POMMARD, PINOT NOIR, BURGUNDY, FRANCE, 2018
ORGANIC  YANN BERTRAND, SAINT AMOUR LES BAMBINS, GAMAY, SAINT-AMOUR, BEAUJOLAIS, FRANCE, 2017
ORGANIC  JEAN-PAUL BRUN, FLEURIE, GAMAY, BEAUJOLAIS, FRANCE, 2018      
ORGANIC  PURO, COT DU LOT, MALBEC, CAHORS, FRANCE, 2022
ORGANIC  CHÂTEAU FAMAEY, "CUVEE S" MALBEC, CAHORS, FRANCE, 2017
SUSTAINABLE DOMAINE LAFAGE, "TESSELLAE" CARIGNAN, CÔTES CATALANES, FRANCE, 2017

BOLD & FRUITY

BIODYNAMIC   JONC BLANC, "PURE T", MERLOT, BERGERAC, FRANCE
ORGANIC  DOMAINE GUILHEM, POT DE VIN, MERLOT, LANGUEDOC, FRANCE, 2021
ORGANIC  DOMAINE FRANÇOIS VILLARD, L'APPEL DES SEREINES, SYRAH, RHÔNE VALLEY, FRANCE, 2021
ORGANIC  LES CHEMINS DE BASSAC, LES CHAMPS DES MAURES, CABERNET SAUVIGNON, LANGUEDOC, FRANCE, 2021

UNIQUE & FUNKY    

BIODYNAMIC DOMAINE SAINT CYR,"LA GALOCHE" GAMAY, BEAUJOLAIS, FRANCE, 2020
 
LARGE FORMAT    

SUSTAINABLE DOMAINE ROLET PÈRE ET FILS CÔTES DU JURA BLANC / CHARDONNAY, SAVAGNIN / JURA, FRANCE 1985
SUSTAINABLE DOMAINE ROLET PÈRE ET FILS ARBOIS TROUSSEAU 1986
SUSTAINABLE DOMAINE ROLET PÈRE ET FILS ARBOIS PINOT NOIR 1986

VIN BLANC 
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ANGEL’S ENVY SINGLE BARREL BOURBON (NRG PICK)
NO AGE STATEMENT | PORT WINE FINISH | 110 PROOF | KENTUCKY

BAKER’S KENTUCKY STRAIGHT BOURBON
AGED 7 YEARS | 107 PROOF | KENTUCKY

BASIL HAYDEN KENTUCKY STRAIGHT BOURBON
NO AGE STATEMENT | 80 PROOF | KENTUCKY

BLUE RUN HIGH RYE
NO AGE STATEMENT | 111 PROOF | KENTUCKY

BLUE RUN REFLECTION I
NO AGE STATEMENT | 95 PROOF | KENTUCKY

BLANTON'S BOURBON
NO AGE STATEMENT | 93 PROOF | KENTUCKY

BOWMAN BROTHERS SMALL BATCH
NO AGE STATEMENT | 90 PROOF | VIRGINIA

BUFFALO TRACE BOURBON
NO AGE STATEMENT | 90 PROOF | KENTUCKY

EAGLE RARE BOURBON
AGED 10 YEARS | 90 PROOF | KENTUCKY

E.H TAYLOR “SMALL BATCH”
NO AGE STATEMENT | 100 PROOF | KENTUCKY

ELIJAH CRAIG “DEUCES WILD” SHOW OF HANDS BARREL
AGED 8 YEARS | 121.7 PROOF | KENTUCKY

ELIJAH CRAIG “SMALL BATCH”
NO AGE STATEMENT | 94 PROOF | KENTUCKY

FILIBUSTER DUAL CASK
AGED 4-6 YEARS | RED & WHITE WINE FINISH | 90 PROOF | WASHINGTON D.C

FOUR ROSES BOURBON
AGED 5 YEARS | 80 PROOF | KENTUCKY

FOUR ROSES “SINGLE BARREL”
AGED 7-9 YEARS | 100 PROOF | KENTUCKY

FOUR ROSES “SMALL BATCH”
AGED 6-7 YEARS | 190 PROOF | KENTUCKY

FOUR ROSES “SMALL BATCH SELECT”
AGED 6-7 YEARS | 104 PROOF | KENTUCKY

HEAVEN HILL “BOTTLED IN BOND”
AGED 7 YEARS | 100 PROOF | KENTUCKY

HENRY MCKENNA SINGLE BARREL "BOTTLED IN BOND"
AGED 10 YEARS | 100 PROOF | KENTUCKY

ISAAC BOWMAN “PORT BARREL”
NO AGE STATEMENT | 92 PROOF | VIRGINIA

KO BARE KNUCKLE “SHOW OF HANDS” SINGLE BARREL
AGED 6 YEARS | HIGH RYE | 135 PROOF | VIRGINIA

LARCENY “BARREL PROOF B522”
AGED 6-8 YEARS | 123.8 PROOF | KENTUCKY

LAW’S EXPERIMENTAL BARREL “SHOW OF HANDS”
FINISHED IN ARMAGNAC CASKS | AGED 6 YEARS | 122 PROOF | COLORADO

KNOB CREEK 9 YR
AGED 9 YEARS | 100 PROOF | KENTUCKY

MICHTER’S US 1 KENTUCKY STRAIGHT BOURBON
NO AGE STATEMENT | 91.4 PROOF | KENTUCKY

NOAH'S MILL BOURBON
BLEND OF 4-20 YEARS | 114.3 PROOF | KENTUCKY

OLD FORESTER 1897 BOTTLED IN BOND
NO AGE STATEMENT | 100 PROOF | KENTUCKY

OLD RIP VAN WINKLE
AGED 10 YEARS | 107 PROOF | KENTUCKY

ROWAN'S CREEK BOURBON
AGED 12 YEARS | 100.1 PROOF | KENTUCKY

. . .BOURBON / WHISKEY
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BASIL HAYDEN DARK RYE
NO AGE STATEMENT | 80 PROOF | KENTUCKY

BLUE RUN EMERALD
NO AGE STATEMENT | 116.7 PROOF | KENTUCKY

CATOCTIN CREEK ROUNDSTONE RYE DISTILLER’S ED.
AGED 2 YEARS | 100% RYE | 92 PROOF | VIRGINIA

E.H TAYLOR “STRAIGHT RYE”
NO AGE STATEMENT | 100 PROOF | KENTUCKY

JOURNEYMAN LAST FEATHER 
NO AGE STATEMENT | 90 PROOF | MICHIGAN

MCKENZIE STRAIGHT RYE “NRG SINGLE BARREL” 
AGED 5 YEARS | 101.7 PROOF | NEW YORK

KNOB CREEK RYE 
AGED 9 YEARS | 100 PROOF | KENTUCKY

MICHTER’S MICHTER’S US 1 KENTUCKY STRAIGHT RYE
NO AGE STATEMENT | 84.8 PROOF | KENTUCKY

SAZERAC RYE
AGED 6 YEARS | 90 PROOF | KENTUCKY

WHISTLEPIG SMALL BATCH RYE
AGED 10 YEARS | 100 PROOF | VERMONT

WILLETT 4 YEAR RYE
AGED 4 YEARS | 140.0 PROOF | KENTUCKY

WILLETT SINGLE “WILD CARD”
AGED 9 YEARS | 140.0 PROOF | KENTUCKY
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RUSSELL’S RESERVE 10 YEAR
AGED 10 YEARS | 90 PROOF | KENTUCKY

VAN WINKLE SPECIAL RESERVE “LOT B”
AGED 12 YEARS | 90.4 PROOF | KENTUCKY

WILLETT SINGLE “AWAY MESSAGE”
AGED 9 YEARS | 134.4 PROOF | KENTUCKY

WILLETT SINGLE “BUDDY SYSTEM”
AGED 10 YEARS | 121.2 PROOF | KENTUCKY

WILLETT POT STILL BOURBON
AGED 6 YEARS | 110 PROOF | KENTUCKY

WILLETT PURE KENTUCKY
AGED 6 YEARS | 107 PROOF | KENTUCKY

WILD TURKEY RARE BREED
AGED 6-12 YEARS | 116.8 PROOF | KENTUCKY

WILDERNESS TRAIL “CASK STRENGTH”
AGED 5 YEARS  | 112.9 PROOF | KENTUCKY

W.L WELLER SPECIAL RESERVE
AGED 7 YEARS | 90 PROOF | KENTUCKY

W.L WELLER 12 YEAR
AGED 12 YEARS | 90 PROOF | KENTUCKY

WOODFORD RESERVE BOURBON
NO AGED STATEMENT | 90.4 PROOF | KENTUCKY

BERNHEIM WHEAT WHISKEY
AGED 7 YEARS | 90 PROOF | KENTUCKY

MICHTER’S AMERICAN WHISKEY
NO AGED STATEMENT | 83.4 PROOF | KENTUCKY
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STRUISE / PANNEPOT | 2021
STRONG DARK ALE | FRUIT & SPICE - DARK | 10% | 330 ML

STRUISE / PANNEPOT RESERVA | 2019
STRONG DARK ALE | FRUIT & SPICE - DARK | 10% | 330 ML
pannepot aged 3 years in wine & port barrels

STRUISE / PANNEPOT SPECIAL RESERVA | 2019
STRONG DARK ALE | FRUIT & SPICE – DARK | 10% | 330 ML
pannepot aged 4 years in french oak barrels

STRUISE / DARK HORSE RESERVA | 2018
WILD ALE | TART & FUNKY | 10% | 750 ML
spontaneously fermented; aged 4 years in 
château margaux saint-émilion bordeaux red wine barrels

STRUISE / ROBERT THE GREAT | 2019
IMPERIAL STOUT | ROAST | 10.5% | 330 ML
aged 1 year in port wine casks

STRUISE / 
CLASH OF THE TITANS SPECIAL RESERVA | 2018
BARLEYWINE | MALT | 12.6% | 330 ML
aged 3 years in provins & oloroso sherry barrels

SEE THE BACK OF THE WINE BY THE GLASS MENU FOR OUR LIST OF ABSINTHES, GENEVERS & HERBAL LIQUEURS

SPIRITS  
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SCOTCH

ABERLOUR 12 YR DOUBLE CASK
AGED 12 YEARS | AMERICAN & SHERRY | 80 PROOF | SPEYSIDE

BALVENIE 12 YR DOUBLEWOOD
AGED 12 YEARS | BOURBON & OLOROSO SHERRY | 86 PROOF | SPEYSIDE

BALVENIE 14 YR “CARIBBEAN CASK”
AGED 14 YEARS | CARIBBEAN RUM | 86 PROOF | SPEYSIDE

BRUICHLADDICH THE CLASSIC LADDIE
NO AGE STATEMENT | 100 PROOF | ISLAY

DEWAR'S WHITE LABEL
NO AGE STATEMENT | 80 PROOF | ABERFELDY

GLENFIDDICH 12 YR
AGED 12 YEARS | AMONTILLADO SHERRY | 86 PROOF | SPEYSIDE

GLENFIDDICH 15 YR
AGED 15 YEARS | SOLERA AGED | 80 PROOF | SPEYSIDE

GLENLIVET 12 YR
AGED 12 YEARS | 80 PROOF | SPEYSIDE

HIGHLAND PARK 12 YR
AGED 12 YEARS | 86 PROOF | ISLAY

HIGHLAND PARK 18 YR
AGED 18 YEARS | 86 PROOF | ISLAY

JOHNNIE WALKER BLACK
AGED 12 YEARS | 86 PROOF | SPEYSIDE

JURA 12 YR
AGED 12 YEARS | BOURBON & OLOROSO SHERRY | 80 PROOF | JURA

LAGAVULIN 16 YR
AGED 16 YEARS | 86 PROOF | ISLAY

MACALLAN 12 YR DOUBLE CASK
AGED 12 YEARS | AMERICAN & EUROPEAN OAK | 86 PROOF | HIGHLAND

ROYAL BRACKLA 12 YEAR SHERRY CASK
AGED 12 YEARS | 92 PROOF | HIGHLAND

ROYAL BRACKLA 18 YEAR PALO CORTADO SHERRY
AGED 18 YEARS | 92 PROOF | HIGHLAND

SPRINGBANK 10 YR
AGED 10 YEARS | 92 PROOF | CAMPBELTOWN

SPRINGBANK 15 YR
AGED 10 YEARS | 92 PROOF | CAMPBELTOWN

SPRINGBANK CAMPBELTOWN
NO AGE STATEMENT | 92 PROOF | CAMPBELTOWN

SPRINGBANK LOCAL BARLEY
AGED 13 YEARS | 108.2 PROOF | CAMPBELTOWN
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CIVIC | WASHINGTON, D.C 

GREY GOOSE | FRANCE

TITO’S | TEXAS, USA

. . .VODKA

13
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BARR HILL GIN | VERMONT

BARR HILL RESERVE TOM CAT GIN | VERMONT

HAYMAN’S LONDON DRY GIN | UNITED KINGDOM 

HENDRICK’S | UNITED KINGDOM

JOS. A MAGNUS VIGILANT GIN | WASHINGTON, DC

MCCLINTOCK FORAGER GIN | MARYLAND

SANG FROID DUTCH STYLE GIN | MARYLAND
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CORAZON BLANCO | JALISCO

PATRÓN EL CIELO | JALISCO

CASAMIGOS BLANCO | JALISCO

CASAMIGOS REPOSADO | JALISCO

DON FULANO BLANCO | JALISCO

DON FULANO REPOSADO | JALISCO

DON FULANO AÑEJO | JALISCO

LOS SIETE MISTERIOS “DOBA-YEJ” | OAXACA

RAYU MEZCAL | OAXACA

. . .AGAVE
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SEE THE BACK OF THE WINE BY THE GLASS MENU FOR OUR LIST OF ABSINTHES, GENEVERS & HERBAL LIQUEURS
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DON Q CRISTAL | PUERTO RICO

DON Q RESERVE 7 | PUERTO RICO

COTTON & REED WHITE RUM | WASHINGTON D.C

COTTON & REED PX DARK RUM | WASHINGTON D.C

THRASHER’S SPICED RUM | WASHINGTON D.C

. . .RUM

11

12

14

15

14

ASBACH SPEZIAL BRANDY 15 YR | GERMANY

BAARDSETH COGNAC VSOP | FRANCE

BAARDSETH COGNAC XO SINGLE CRU | FRANCE

LA POMMIERE SELECTION CALVADOS | FRANCE

. . .BRANDY
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ELIXIR D’ANVERS | ANTWERP, BELGIUM

ELIXIR DE POLDENAAR | ANTWERP, BELGIUM

ELIXIR DE SPA | ANTWERP, BELGIUM

ELIXIR RUBBEN’S GRANDE
LIQUEUR | EAST FLANDERS, BELGIUM 

EXTRAIT DE SPA | LIMBURG, BELGIUM

SMEET’S HEIDEBIT SPA | AUSTRIA 

. . .herbal elixIr
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GREEN CHARTREUSE | VOIRON, FRANCE

YELLOW CHARTREUSE | VOIRON, FRANCE

V.E.P. YELLOW CHARTREUSE | VOIRON, FRANCE

. . .CHARTREUSE
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WILDREN EAU DE BIERE | LIMBURG, BELGIUM 

. . .EAU DE BIERE
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JESTER KING / QUEEN'S ORDER
SAISON | TART & FUNKY | 4% | 750 ML 
conditioned with texas guajillo honey; finished with 
texas-grown eureka & ujukitsu lemons

JESTER KING / KOLLABORATIONSBIER
SAISON | TART & FUNKY | 4.2% | 750 ML 
inspired by de la senne taras boulba; collaboration with 
live oak (TX)

JESTER KING / DAS WUNDERKIND!
SAISON | TART & FUNKY | 4.5% | 750 ML  
partially aged in oak barrels

JESTER KING / VULGAR AFFECTATION: BATCH 2
SAISON | MALT | 4.6% | 750 ML
finished with local chamomile & holy basil flower tea

JESTER KING / NOCTURN CHRYSALIS
SOUR RED ALE | TART & FUNKY | 5% | 500 ML 
das überkind aged in 1 month in oak barrels with 
oregon-grown marionberries 

JESTER KING / AMBRÉE 
BIÈRE DE GARDE | TART & FUNKY | 7.4% | 750 ML
stainless steel fermentation with native texas wild 
yeast, brettanomyces & souring bacteria

SOVEREIGN


