
Brewery Beer Style Description ABV

3 Floyds

Zombie Dust American Pale Ale
The highly acclaimed Zombie Dust brought to you in cask form! 
All kinds of Citrus hops in your face being one “Fresh” Firkin, 

poured 48 hours from filling.
6.2%

3 Sheep

Nimble Lips 
Noble Tongue

Dunkelweizen
An Imperial Black Wheat Ale brewed with cocoa nibs, 

coffee, vanilla, and maple-wood staves.
10.0%

4 Hands

Chocolate Milk 
Stout w/ Mint

Milk Stout
4 Hands’ Chocolate Milk Stout pours black as the night sky with 
aromas of dark chocolate, chocolate malt, a firm tan head, and a 

rich, velvety mouth feel. This version includes mint! 
5.5%

5 Rabbit

French Oak-Aged 
Gran Missionario 

w/ Fig
Witbier

Flaked wheat and oats add a rich creaminess to the base, then Muscat of 
Alexandria–an aromatic grape–is added. The beer is creamy, off-dry, and 

fruity in a most complex way with aromas of flowers and spice, and is aged in 
French oak barrels with added fig. 6.8%

Abita

Cask Conditioned 
Barrel-Aged 

Macchiato Espresso 
Milk Stout

Sweet Stout

The beer is produced in the brewhouse and fermented the same as
Macchiato. After the coffee is added to the aging tank, it is aged 8-12 
weeks in American oak and bourbon barrels, then cask-conditioned. 

The result is a sweet stout with flavors of coffee, honey, toffee, vanilla, 
and bourbon. 6.0%

Ale Syndicate

Municipal IPA 
with Rooibos 

Tea
IPA

Rooibos–a South African herbal tea with a rich body, honey-like 
sweetness and a subtle fruity flavor–from Rishi Tea blends with   

Municipal's all crystal-hopped IPA.
6.2%

All Tech/Kentucky

To Be Announced

Arcadia

Barrel-Aged 
Cereal Killer

Barleywine

Robust, malty flavors with caramel, toffee, molasses and dark fruit 
notes. Intense malt character is complemented by a subtle citrus finish 
from the hops. Cellar-aging evolves Cereal Killer's flavor, developing a 
sherry-like aroma and flavor similar to a cask-aged port. This version is 

barrel-aged! 12.0%

Boulder

Orange You Glad 
It's Spring

Emergent White 
IPA

Orange peel contributes a bright, citrus flavor complemented by a 
subtle spiciness from the coriander and Belgian yeast. With a golden 

hue and fruity, floral hop aroma and flavor, it has a hop sack of 
drunken Orangina orange peels. 6.1%

Brasserie des Franches

Montagnes Cuvée 
Alex le Rouge 

Imperial Stout

This is an extreme black beer with notes of  pepper, vanilla, ashes, 
tobacco, and fresh hops on the nose. It reaches the palate all in 

softness, but quickly becomes intensely bitter, though not very dry, 
with a long and satisfying finish. 10.3%

Brewery Vivant

Psychopomp Brown Spelt IPA
 Spelt malt gives this ale a rustic, spicy character. A touch of 

chocolate malt, and a grip of Amarillo hops in the finish. Fun, 
weird, and unique. Taproom ONLY, AND in a firkin, so extra rare! 

6.6%

Brickstone

Hop Skip & I'm 
Drunk Dry-
Hopped w/ 

Galaxy

Double Pale Ale

This is a dangerously drinkable double pale ale of Brickstone's 
flagship APA. Intensely hopped with loads of Citra and Amarillo and 

brewed with a huge malt backbone, this is a beer that'll have you 
seeing double. This rendition is dry-hopped with Galaxy hops. 7.8%

Capital

Rum Barrel-Aged 
Jobu

Brown Ale
Hints of rum-sweetness and caramel shine through this beautiful 

Brown Ale. Jobu is aged in Jamaica's Appleton Estate rum barrels.

8.5%

Destihl

Ta'Gose Gose

From Destihl's Wild Sour Series: Here GOSE Nothing. Undergoes a 
spontaneous fermentation. Lemon, lime, and other citrus-like qualities are 
present in aroma and on the palate, balanced by the addition of coriander, 

and a mineral mouth feel from added sea salt. Cask additions of lime, 
peppers, and cilantro. 5.0%

DryHop

Candy Store Rock English Milk Stout
Classic English Milk Stout with whole vanilla beans added to the 
firkin. Strong notes of chocolate, espresso, and vanilla dominate.

6.0%

Empirical

Infinity IPA w/ 
Lychee & Tropical 

Fruit
IPA

A crisp, toasty, malt flavor cowers before a massive hoppy bitterness 
and aroma, which crawls its way from the glass to smack your taste 

buds around. This cask version is infused with passion fruit.
6.7%



Finch's

Hardcore Chimera 
w/ Galaxy

Imperial IPA

Hardcore Chimera is an American-style Imperial IPA brewed with Citra, 
Simcoe, Columbus, Cascade and Mosaic hops. Hardcore's intense aroma 

and flavor of passionfruit and citrus is balanced out against a hearty grain bill 
that lends to Hardcore's deceptively drinkable. 9.0%

Founders

A hand-delivered custom firkin straight from Grand Rapids, 
Michigan. This will be one fresh firkin, poured only 48 hours after 

filling. (So fresh, we won’t even have time to print the style!)

Goose Island

Bespoke
Belgian Strong 

Pale Ale

A blend of bourbon barrel-aged Barleywine and Belgian-style 
Dubbel, with an Aztec tea blend (Pu-erh and Honeybush Tea, 

Cinnamon, Cacao Nibs, Chocolate, Chili flakes). 
10.2%

Great Lakes

Dry-Hopped Rye 
of the Tiger 

Rye IPA
Strong citrus and pine presence with a clean, dry finish. This will 

be a dry-hopped cask version of a Great Lakes favorite!
7.5%

Green Flash

Imperial IPA w/ 
Thai Basil & Thai 

Chiles
Imperial IPA

An intense, high gravity Imperial IPA with savory pine, evergreen, and 
pineapple aromas. This "Thai-style" cask version contains additions of 

Thai basil and Thai chiles.
9.0%

Greenbush

Anger w cocoa nibs, 
metropilis kenyan 

coffee and coriander
Black IPA

A Black IPA with chocolate and black malts that lend a strong 
roasty character to balance out the citrusy, resinous hop notes. 

The addition of Metropolis coffee’s Kenya Yara blend, cacao 
nibs, and coriander creates even more roastiness and a lingering 

bitterness. 7.6%

Half Acre

Vallejo - West Coast 
IPA Dry-Hopped w/ 

Nelson Sauvin
IPA

This hop crasher dives sharply into the very deep waters of bitter 
beers. Half-Acre's cask version is dry-hopped-to-snot with 

Nelson Sauvin.
6.7%

Shmaltz

Jewbelation 19
Experimental 
Barleywine

Jewbelation has always upped it's quantity of malt and hop 
variations every year.  This year is Jewbelation 19, so 19 malts 

and 19 hop varieties have been used. So fresh, there is no name!
12.0%+

Hinterland

Blinkys Revenge Wheat Alle
An American Wheat Ale, which was put into its cask with blood 

oranges, raspberries, and hibiscus.
5.4%

Lakefront

Cherry Lager w/ 
Cocoa Nibs

Fruit Lager

The medium-light body is jam packed with bright Wisconsin 
Montmorency cherry tartness, followed by two-row pale malt and Mt. 
Hood hops. This version is with cacao nibs to make it taste like you're 

enjoying a chocolate covered cherry! 6.0%

Left Hand

400 Pound 
Monkey

IPA
An English-style IPA with earthy, herbal hop notes, well-balanced 

by bready malt.
6.8%

Marz

Lumpen Brown 
IPA w/ Peppers

IPA
There’s plenty of body from caramel malts, a little roast from 

dark grains, and lots of Falconer’s Flight hop blend in this IPA. 
This version contains Peppers and Citra hops.

6.2%

Metropolitan

Cask Hopped 
Heliostat w/ 

Sterling
Zwickel

Metropolitan's German inspired unfiltered Lager cask-hopped with 
Sterling.

5.0%

New Belgium

Portage Porter Porter
Opaque black, roasted coffee and bittersweet chocolate flavor 

and aroma with a medium-full body. Dry hopped with US 
Fuggles.

6.0%

Off Color

'Scurry Mouse 
and the Amazing 
Technicolor Firkin' 

Kottbusser
Off Color's flagship Scurry, based on the obscure & dark, Kottbusser 
style from Germany with oats, honey, and molasses. This unique cask 
version includes the addition of MAGIC. You read that right: MAGIC. 

5.3%

Oskar Blues

Dales Pale Ale w/ 
Mango and 
Habanero 

American Pale Ale

Brewed with hefty amounts of European malts and four kinds of 
American hops, this ale delivers a blast of hop aromas, a rich middle 
of malt and hops, and a thrilling finish. This version is cask aged with 

mangos and habanero peppers. 6.5%

Penrose

Desirous w/ 
Mosaic 

Belgian IPA
Floral hop and orange zest aroma, with an abundance of citrusy hop 

goodness and coriander bitterness lingering throughout. Cask 
addition of Mosaic hops.

6.2%



Revolution

District North Line 
Lager Dry-Hopped w/ 

Crystal, Citra, & 
Cascade

Lager
A hoppy American lager named after the rail line that runs along 
the west side of Logan Square. Dry-hopped with Crystal, Citra, & 

Cascade.
6.0%

Saugatuck

Life Savor Stout
Life Savor starts with a stout base and then cacao nibs, raw cinnamon 
sticks, and orange peel are added. Gourmet chocolate vacationing in 

your beer.
4.6%

Ska

Buster Nut Brown Brown Ale

This Brown Ale has a touch of nuttiness provided by our good friends 
Mr. and Mrs. Victory and Munich Malt. The addition of Northern 

Brewer, Cascade, and Willamette hops smooth this beer out to create 
an incredibly drinkable Brown Ale. 5.10%

Slapshot

Monkey Dancing 
on a Razorblade

Belgian White IPA Belgian-style White IPA loaded with Amarillo hops.

8.5%

Solemn Oath

Death by Vikings 
w/ Chinook

Imperial IPA
Rich caramel malt sweetness is dominated by a ferocious onslaught of 

resinous bitterness, pine and grapefruit hop character. This cask 
version features Chinook hops.

10.0%

Spiteful

The Whale Tickler 
Mango IPA w/ 

Blood Orange & 
Banana

IPA

Brewed with a touch of toasted malt, tons of hops, and mango puree. 
Mosaic and Citra hops pair with mango puree to create a powerful 

tropical aroma and flavor. Spiteful then enhances these flavors in the 
cask with an addition of bananas and  blood oranges. 9.2%

Summit

Hop Silo Double 
IPA w/ Orange & 
Lemon Peel 8.3%

IPA

Summit's very first Double IPA with an intense hop profile of 
citrus, herb and pine undertones and a supporting backbone of 
imported UK malts. With added lemon and orange peel, this IPA 

is clean and pleasant tasting without harsh bitterness. 8.3%

Surly

Todd the Axman 
Dry-Hopped w/ 

Mosaic
IPA

Surly (Minnesota) /Amager (Denmark) collaboration IPA brewed at 
Surly. Cask-hopped with Mosaic hops.

7.2%

Tallgrass

German 
Chocolate Buffalo 

Sweat
Milk Stout

This beer has copious amounts of roasted barley, which create a rich, 
complex, and delicious beer. In other words: a beer brownie, liquid 

espresso German chocolate cake, or a dark chocolate milkshake with 
a hint of coconut and a shot of espresso!  5.0%

Temperance

Gatecrasher IPA 
w/ Thai Basil, 

Serrano Peppers, 
& Lime

English IPA
A very special brew that starts with Temperance Gatecrasher 

English IPA. Once in the firkin, Thai basil, serrano peppers and 
lime are added.  Buckle up!

6.6%

Ten Ninty

Rancorous 
(American Sour 

Ale)
Sour Ale A Midwestern Sour Ale sporting lactobacillus and red currant.

8.5%

Two Brothers

Sidekick w/ 
Blueraspberry 
Warheads & 

Habanero Peppers

Extra Pale Ale

This golden-colored ale is loaded with juicy citrus and passion 
fruit hop aroma, which is balanced by its malty character. This 
firkin is packed with blue raspberry warheads and habareno 

peppers. 5.1%

Tyranena

Carnal 
Knowledge- 

Double Oatmeal 
Stout. 8.5% 

Imperial Stout
A chocolatey, roasty, and creamy goodness served as perfection. THIS 

IS THE FIRST EVER CASK TO COME TO ILLINOIS!

9.0%

Uncle John's Cider

Say Uncle Cider
Unpasterized. Unfiltered. Uncompromising. Fermented dry, but still 
very fruit forward, this cider marks a couple of firsts for Uncle John's: 

their first "cloudy" cider AND first firkin! 
6.5%

Upland

Campside Session 
IPA w/ Citrus Zest

IPA

This IPA showcases pungent citrus and tropical characteristics. Fresh 
zest from oranges, lemons, and limes was added to the cask to 

provide a bold punch of citrus, which compliments the fruity hop 
flavor and aroma. 4.5%

Vander Mill

Too Gold Cider
Golden Russet, Grimes Golden, and Gold Rush Apples. Barrel-aged 

for 8 months in Missouri White Oak barrels.

6.8%

Victory

Moving Parts IPA 
w/ Lemondrop 

Hops
IPA

Part of Victory's Moving Parts series, an ever-evolving IPA. 
Belgian yeast puts a tart, fruity twist on a spicy and citrus 

forward IPA, creating a refreshing and deliciously drinkable 
caramel-hued brew. Cask conditioned with Lemondrop hops. 6.6%


