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25th Anniversary Rle

750ml/1pt.,9.4fl.0z.
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1LY PUMPKIN
QTISA@LM_EQ
We here at Jolly Pumpkin
created this special blend of
our Bam and Lambicus for our
friends at Winking Lizard's
in celebration of their

Cheers & Mahalo plenty!
www.jollypumpkin.com

FL (wosirm)

Seent NY CT OR MA ME DE IA VT HI
10 cent Ml Deposit  OK+

Distributed by our friends at
Shelton Brothers.
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\/Vrur Sian . unusual or nontradltlo | -

-mgredleni?&,

2 To) flgleNe e ‘nentraditional, one must first define
/ C Js‘CJJ" a trad|t|onal brewing ingredient is.

PRICH I the deﬁnltlon found in the somewhat
,Jre ~0man (by today’s standards) “German Purity

e S II
e ?
-t ,..—-,‘ -‘_—

0©r does today’s enlightened brewer take a more
global view, looking at regional traditions and
Ingredient use?



o Fruits
® Spices
® Sugars
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@i that was easy — “Nontradi G
cJefigll on would%everyt

- —
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SROINGHT that simple?
OV Jr ut Using an
If] Jrer et not
IO 1Iy associated
— W '-a certain style of

S

- ® Perhaps we need a
third classification —
nontraditional use of
a traditional
ingredient
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NEW. that We agree on‘WﬁETwe are ta
ool We'l

SROENCAN m« KE an’
SHEIESS early
rwndlr\:;; \r 1ety of
i€ally g ood really
Jnrﬁ esting beers from

adltlonal

iﬁgredlents we've

»'-‘Ilsted — SO Why use

- nontraditional
ingredients?
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flornsiEll -:_(or

r)‘:L, ]B‘S EVEr

iL_ — — De fore) found in

= Jseer or a particular

= style of beer.
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SAVERdrE creative

— J\JJ rrr ter where / how much you brew —
ever A/ day brewers take raw materials and

= ate something new. Each batch of beer is

2 —1'— = 1|v1ng thing - different and special in it's own

t, ‘way. - whether it’s the birth of a new recipe or

—
———

_' - the 100™ batch of IPA (this week)

-
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= Crea VJF‘ nd artistry
¢je) unr‘ 1 hand.
Whether: striving for

~ perfec lon In each
= = batch, or through
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:.-...::': xpressmns in other

— medlum
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[ISmManship —

— Small scale brewing is a
craft. And like any
craftsperson, the brewer is
always striving after that
elusive, never really
attainable, but always
seemingly just within your
grasp, perfection. The
perfect beer. What I like
to call the elusive art of the
brewmaster.




IENVErY nature of being human (mostly),
anaa brewer will at some point drive us
1O Jc o) k'at / think about nontraditional
,)r Ning ingredients.

e .-here IS no reason to be afraid of this. It

e U

»'- ‘can be exciting and uncomfortable all at
~ the same time. Such is the Tao of
brewing.
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JANEW | W|st on an existing sze of beer

J (“ra Jrg? beer that tastes like something
_teer

_w@* ate a beer that is new and wonderful

%

= and unlike any other, but definitely a beer

-L —

=9 Fun ideas and concepts
® [0 be cool — keep up with the Jones’
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VyAdefinition of a boombastic jazz
thES W of nontf-aﬁsnonal |ngr ients

SREEIAIS 10/ DE drunk, Shared and enjoyed,
WHEhEr usmg tradltlonal or nontraditional
Jn Jrsd ents or methods. (And yes, everyone’s

laStes are different)
,,,,_fg.-; O | o matter what the impetus — flavor and
— nnkablllty should come first!

- ® Subtleties, hints, suggestions, complexity,
Integration — all good

® This creates, I think, drinkability
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5ECEUSE °pract|ce it is.

ONE Jr esn't learn nearly as much (if
2lg) i) g) from being correct. Correct is
= safe, “correct is easy, correct is not new.

_.Far more is to be learned by making

_.g i

g _- ‘mistakes.
® Trial and error, and trial again

H
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Noptraditional ingredient use |
gdEplly Pumpkin™— '
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PRIVETINE 1 fine concept goals and objectives

_ To— e..eluswe Red Saison

- gg der Manatee Gluten free beers & more

— BEr t,;_g:le Goord — Beer for fund raising and health?
‘cﬁebt Green Leaf — using locally grown greens

_—— The Hour of the Power Flower — using healing flowers

.-g_..—»

= Prohibition beer — create a prohibition era
“homebrew” styled beer

—
——
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AEOUIFARSt, A dam’
EOIIANS lsuggestlon
EUIERFthan design a
AE] Tb'und a beer,

— We eSIgned a beer

= :around a label, and
= —the story the Iabel IS a
- part of.
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IGE=the elusive Red Saison

%RUJDELRKRE BEER
E I’ ara cter —

IIJLF gly sweet

WJH an, 1N need of

ESCue (of course),

—  lec ads her would be

"’ f‘r"éscuer in a decent
into madness and hell

ALE BREWED WITH ROSE HIPS, ROSE PETALS.

— real and / or ANV HIBISCUS

Brewed and Bottled By Jolly Pumpkin Artisian Ales LLC

[ 1 750ML AT
imagined. P i VR e 7 Wi
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SI/IEaliSt Saisol
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he eluswe ﬁ d Saison
T .actlce —

o g— e o

e And;
— 0.15 Ib / bbl rose hips at

”Teapef’

— Mer*n 0~ 9.3% o]o]]|
= _)J_)P‘lﬂ la es — 8.4 % — 0.2 Ib / bbl rose petals at

e 2 9 9, end of boil
= :i.f oed wheat —0.5% = Agediin (sour) oak
——= HOps _ 15 IBU — 0.1 Ib rose petals at

—-g_p’

conditioning (for a very
short time)

— 1 Ib / bbl hibiscus at
conditioning




T

salsenﬂﬁ

IGE=rthEerelusive

ANichired color and
J,JfJo,JJ :I’Ult aroma.
Frle r;r , and spicy.
\/Fusr ) | come

= toge er for a

— u"tatory delight,

= ,I"Tnﬁth a nip of sourness
- and rose hip bite in

the finish.
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SADETINE /' reﬂne concept goals and
O9JE r.y es
— ,5 20 delicious gluten free beers that are

= r_g'eted more toward the craft beer drinker
== -’Ihan most currently on the market

"

szi’

’-'-_:.; ~— Create gluten free beers that taste so great
- even craft beer drinkers who are not gluten

intolerant would choose to drink them

5,'
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JEElpago — Gluten free Belgian Styled IPA
— Trial nd error! Pilot batch after pilot batch
aun ped — Don't serve dodgy beer!

= [ naIIy a recipe we liked — let the tweeking
~"'~ -’begml

f ~ —The result ; Gold Medal, 2010 GABF in

- Specialty Beer category (Beating out “regular”

malt based beers!)
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o Sorghum syrup

® [apioca syrup

® Med roast chestnuts
® Dark roast chestnuts
_____ ® Agave nectar
U 56 o Dextrose

e Malto Dextrin

® Orange peel at EOB
o

Special gluten free yeast
blend
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) g-‘;_eﬁned /- concept refmed ;
SPIfts for Prostates asked us to create a
PEETOr them to help raise money and
= dWareness

—_—

— -The beer would be sold through the Rare
‘ f ‘Beer Club, and at a special PFP event in
Denver during the 2010 GABF

',..’
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SRVE d. ided to create a beer Ioosely in the
Saisenistyle (what! From Jolly Pumpkin —
OW that’s odd 1), using ingredients that

— pr mote prostate health.

— -
.-4‘"

“So we needed to do some research —

- and... found foods high in lycopenes are
- generally thought to promote prostate
health

s

—
—
— e —
“’-
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SEIIE E‘G*@Q@Ia_fefmed}"

REOOUSINIGH MR ol TOLS
/eopEnes (or other — Kale
2l '"JOAJF al W:S) — Pumpkin
= Drf to — Pumpkin seeds
= —jj_ _g!:ermelon — Green tea
.Grapefrmt — About a million more
’-"’“- — Beans
= Peppers
— Asparagus
— Cabbage

—.—-"
i

-




By T
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SEIIETC E‘Gﬁ@@efiﬂedk

5 Plls ¢ Aged in (sour) oak
J\/J,er*n =9 9% e,

5 Wn_,c r;; aIt 9 o/ - It\)/llsre pumpkin - 2 |b /
~= (0)
,_f")“j E m 3.5 % — Green tea - 4 oz / bbl
_ Elmpkln seeds 4.5 % — Peppercorn blend - 0.5
e 1% 0z / bbl

" Dextrose to kettle 8%
® Hops — 27 IBU
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d%% ,\DU/RDKIN

Biere de Eootd a saison
brewed with hle pumpkin
Seeds, pumpkin and green

tea,was made by Jolly
Pumpkin to help raise
awareness about prostate
cancer and generate
funds for the Pints for
Prostates campaign.
Please enjoy our beers in
health, Cheers & Mabalo
www jollypumpkin.com

FL
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2 Wrlg rJ.L) enovgniear
greensiini their diet?

MG vm to INCorporate
'rnem in'e N enjoyable
‘LJ.)J’JJF n— “How else? —

= JVV W|th local growers
(when possible) to get
~— the freshest, bestest

~ ~ greens available

- o Method; Create fun
names — then pair to beer
styles

)
\

—V—g

Proj J_m G en-l_%Reﬁﬂed!ﬂM

-

Kale

Spinach
Radicchio
Arugala

Nettle

Chard

Kelp

Endive

Red / green leaf
Romaine

Baby ramps
Leaks
Fiddlehead ferns
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Wit our Dlabolikale

u ~:)*‘ Jth kale in — Kale lased IPA

”.e]rs) derGoord, we e OG 1.065

re ,Jt od to use kale in * FG 1.014

~first Project Green Bl B el ek

;, /4:' fbeer With - 18U &9

= another of our brands R SR T

-~ named Diabolical, it

- was obvious where
we needed to go...

S
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—
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= \Wheat malt — 2%
Kale in mash — 4% L

~~  Hops — a boatload +

- 0.651b/ bbl dry hop






RESPINICe
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Bellefizlnls8Y ed dubbel
Lgiglels Jl Dsher
Rgredie ts (and
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=SPINACH
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~ » Two great tastes that wholsisgs

taste great together!
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> Our ctigeeis r'
=206 1.C JJ/

r\lr" .}‘
= Qw.
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Pils — 72%
C—80—-6.5%

Munich 20 — 9%
Chocolate malt — 0.5%
Flaked rye — 4%
Spinach to mash — 3.4%
Matzo to mash— 0.1%

Dark Candi syrup to kettle
—4.5%
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= Belgian styled trippel brewed with

.'.""- - honey (and endive)

e — ==

~~ (still'in the design / refine stage of development)
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I\ low or Nettle
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S
jour of PowerFl
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- * First up — take a pilot
brew of our Majestic
brand — an American
Wheat Ale and add 1
Ib / bbl hibiscus in
conditioning.



%&?V;Vh‘_eaf 'nial’é - 24%
- -Flaked barley - 5% o
s — - 19 e B
C 30 1 /0 ‘ = .)
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Rrenibition era beer — G ma
BattU 'Blere

i .:_nder development)

SNVl extral
J Houw 4 egular or sweet
I7 beet or corn






