
We’ve brewed a New England pale ale with Gipsy 

Hill full of local apricot and spice from a darker 

malt bill. Layered with a dry hop of Mosaic, El 

Dorado and HBC421 to deliver a splash of melon 

jam to the fruit picnic. Keeping it sessionable this 

is a great pale with a little added depth from the 

grains. Apricot cobbler anyone?

TASTING NOTES 
Berries | Soft | Stone Fruits

PACKAGE FORMATS
20 Litre Key Kegs 
24 x 440 ml Can

INGREDIENTS

Allergens in Bold, contains Gluten
Suitable for vegans, unpasteurised and unfiltered

 PALE ALE 
5.2%

  TRADE  |   CON TACT  |   BLO G  |   INSTAGRAM  |   TWIT TER  |   FACEB O OK

FRUITS OF 
OPTIMISM

FRUITS OF 
OPTIMISM

PALE ALE 5.2%

Yeast House Blend

Hops El Dorado, Citra

Adjunct Apricot

Grist Malted Barley, Oats, Rye


