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Upcoming Events with Beer: 
Beer Extravaganza Holidaze Edition- Nov 2nd 4-7pm 

7th Anniversary Party- Nov 10th 2-5pm 



 

Hop Heads 6-pack 

 

IPA #1: Bolero Snort Hop on Toro 

 

Hopped with Topaz, Wai-iti, and Amarillo Lupulin. 

Aromas of gooseberries, lime zest, and a touch of resinous 

pine.  The palate is mellow with lychee, grapefruit, and 

lime.  A soft round palate that creates a very crushable 

NEIPA. 

 

 

IPA #2: 3 Stars Wet Hop Ale 

 

Wet hopped with Mandarina Bavaria a few hours after being 

picked and added Simcoe Lupulin powder to give more of a 

kick. Pours a golden yellow. Aromas of tropical cirtus 

pineapple, mandarin orange, lime zest, and a hint of pine.  The 

palate continues as the nose, but is subtle. 

 

 

 

DIPA #1: Half Acre Burl 

 

This beer utilizes two different yeast strains and Double Dry 

Hopped with Simcoe, Mosaic Cryo, Citra, and 2019 Nelson. 

Aromas of pineapple, orange,lime, melon, and an herbal spice. 

The palate is pineapple, grapefruit zest, cantelope, and an earthy 

dankness.  It has big flavor and a round palate to balance it. 

 

 

 

 

 

 

 

 



 

DIPA #2​:​ Superloud Crunch 

 

Mystic brewing may be closing, but Bryan’s side projects 

will remain.  The latest release from his hoppy project, 

Superloud.  Pours a hazy orange in the glass.  Very tropical 

fruits on the nose: mango, pineapple, mandarin oranges, 

and a touch of sweetness.  The palate is full of mango and 

pineapple with a little boozy on the finish. 

 

 

 

 

Mystery Hop Head #1: Kent Falls Line Aversion 

 

An Imperial Pale Ale brewed from locally grown malt and 

barley. Hopped with noble hops.  Aromas are more floral, 

honey, overripe mango, papaya, and a dank earthiness.  The 

palate follows on the nose, but with a yeasty funk and a touch 

of bitterness. 

 

 

 

Mystery Hop Head #2: Common Roots Affinity Bound 

 

Hopped with Galaxy, Citra, and Mosaic, this oat heavy grist 

created a full body and pillow soft mouthfeel.  Aromas of 

candied pineapple, mango, kiwi, orange juice, and herbal 

spice.  The palate continues the aromas, but with the 

addition of grapefruit zest, guava, berries, and a touch of 

herbaceous. 

 

 

 

 

 

 

 



 

Mix 6pk: 

 

IPA #3: Mystic Television 

 

Hopped with Amarillo, Azacca, and Santiam, this is one of the last 

few releases from Mystic.  Aromas of sweet pine, bitter orange, 

honeydew, candied grapefruit, and white pepper.  The palate is 

strong on the honeydew, mellow sweet pine, grapefruit soda, and 

floral bitterness. 

 

 

 

 

IPA #4: Abandoned Building Hoppy Valley 

 

Wet hopped with Cascade hops from Four star Farms and dry 

hopped with Petite pelletized hops.  They are utilizing pilsner 

malt, malted wheat, and malted spelt all from Valley Malt.  All 

three of these companies are located in Western Mass. 

Cascade normally screams a West Coast style, but as a wet hop 

it is much more subtle.  Pours a light orange.  Aromas are more 

pilsner crisp with a touch of floral notes, grapefruit, and lime. 

The palate follows the nose with a crisp, clean finish. 

 

 

Seasonal #1: Four Phantoms Worship Doom 

 

Pours almost black with aromas of sweet caramel toasted 

brown malts, chocolate, toffee, and a hint of smoke.  The 

palate is almost like a chocolate milk mixed with caramel, 

coffee, a little touch of hazelnuts, and a light biscuity finish. 

 

 

 

 

 

 



 

Seasonal #2: 3 Stars Madness 

 

An oak aged strong ale.  Pours a rich caramel color with bits of 

red streaks.  Aromas of sweet dried raisins, a touch of tobacco, 

leather, and chocolate covered cherries.  The palate continues 

with with a touch of honey, subtle leather, ripe cherries, raisins, 

chocolate, and a touch of tobacco.  

 

 

 

 

 

Mystery #1: Liquid Riot Nama Lager 

 

100% Japanesse malt of rice and barley.  Pours a pale straw gold. 

Aromas are mildly hoppy, crisp, clean, and spicy floral undertones. 

The palate continues as the nose with the spicy floral notes, a touch 

of pepper, and a clean finish.  This is a beer that helps consumers 

understand why quality lagers are so enjoyable! 

 

 

 

 

 

Mystery #2: MobCraft Bat$h!t Crazy 

 

A part of the brewer’s series from our distributor.  A coffee brown 

ale that aromatically starts with a strong coffee note, toasted 

malts, and sweet lacoste.  The palate starts with a strong cold 

brew flavor, dark roasts, and then a smooth slightly malty 

background. 

 


