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Upcoming Events with Beer: 
Beer Extravaganza Fall Edition- Sept 21st 4-7pm 



Hop Heads 6-pack 

 

IPA #1: Definitive Brewing Stainless Oasis 

 

Hopped with Mosaic, El Dorado, and Azacca.  The nose has faint 

notes of peach and citrus, mainly grapefruit, that becomes 

overpowered by honeydew, guava and apricot.  The palate 

continues on the nose, but with more crisp honey dew and dry 

bubbly in addition to the appearance of orange and mango.  Low 

bitterness and a creamy mouthfeel. 

 

 

 

IPA #2: Barrier Brewing Liquid Tender 2.0 

 

Barrier’s Collab with Finback luckily was not a one off! 

Keeping to a similar recipe, but using the Cyro version of 

Columbus, Mosaic, and Haller Blanc.  Aromas of peach, 

apricot, grapefruit, pine, and passionfruit.  The palate 

continues with stone fruits, but the passion fruit becomes 

stronger than on the nose. 

 

 

DIPA #1: Ragged Island Hydrofoil 

 

A brewery recently brought into MA from RI, their Hydrofoil is 

DDH with Citra and Mosaic.  Aromas of bitter hops, pine, 

floral, and caramelized malts.  The palate starts out as a strong 

pine and slightly sweet, but then fades away then grapefruit, 

orange, caramel, and an earthy bitterness that finished with a 

hearty malt. 

 

 

 

 

 

 



DIPA #2: LIC Beer Project Cannons  

 

DDH with Cascade, Simcoe, Centennial, and Amarillo 

gives aromas of bubblegum, orange, pineapple, 

passionfruit, apricot, and peach.  The palate is soft and 

juicy with notes of bubblegum, sweet melon, pineapple, 

peach, marmalade, pine, and a touch of grass.  

 

 

Mystery Hop Head #1: Ommegang Brut IPA 

 

Dry-hopped with Mandarina Bavaria, Citra, and Calypso.  This Brut IPA is 

intriguingly effervescent.  Aromas are different than most Brut IPAs I’ve had 

more dank and grassy with the grapefruit, champagne yeast, and a little bit 

of funk.  The palate is a soft wheat, sweet corn, grapefruit, yeast, white 

grapes, and a slight herbal finish.  

 

 

 

Mystery Hop Head #2: Liquid Riot Herbie 

 

With the return of Football season, we all need a few sessions so 

that we can make it through all of the games!  Herbie is a gently 

hopped session ale.  Aromas are floral, orange, grapefruit, pine, and 

slight lemongrass.  The palate stays to the west coast style with 

plenty of pine resin, orange, grapefruit, and an earthy finish. 

 

 

 

 

 

 

 

 

 



Mix 6pk: 

 

IPA #3: LIC Beer Project Samo 

 

Hopped with Cascade, Centennial, Citra, and Simcoe. 

Plenty of grapefruit, dank resinous pine, mango, grapefruit, 

and a bit of floral through out the nose.  The palate is juicier 

than I thought it would be with plenty of orange, unripe 

mango, grapefruit, and peach.  It is initially on the breadier 

side, and then finishes with a touch of bitterness. 

 

 

IPA #4: Kent Falls Zep on the Jukebox 

 

Hopped mostly with Falconer’s Flight with a bit of Citra, 

Centennial, and Chinook.  The nose is full of pine, grapefruit, 

bread, and lemon zest.  The palate starts as a bready malt 

which opens up to pine, slight nuttiness, peach, bitter lemon, 

grapefruit rind, and pine. It is much lighter in body than the 

nose suggests. 

 

 

 

Seasonal #1: Banded Brewing Oktoberfest 

 

Banded Horn Brewing has refreshed their recipes and rebranded as 

Banded Brewing.  This is their take on a class German-Märzenbier. 

Aromas of toasted toffee, buttery biscuit, citrus, and a slight dried leaf 

note.  The palate is lightly toasted biscuits, herbal hops, and honey 

malts. 

 

 

 

 

 

 

 



 

Seasonal #2: Indeed LSD Honey Ale 

 

Part of the limited Brewer’s Series this beer utilizes lavender, 

sunflower honey, and dates.  Hopped with Summit to create a balance 

of floral and earthy.  Aromas of fresh cut lavender, brown sugar, 

vegetal honey, dark dates, plums, and raisins.   The palate is lavender, 

mead, dates, and dark plums. 

 

 

 

Mystery #1: Belhaven Black Scottish Stout Nitro 

 

On my always continuing search of a Guiness like replacement, I 

found Belhaven Black which utilizes pure Scottish water and 

scottish triple malt with locally grown barley.  Aromas of malt, 

cocoa, roasted coffee,and stewed red fruit such as cherries, 

raspberries, and red currants.  The palate is soft and rich with 

black malt bitterness, dark roasted coffee, cocoa, light hop 

bitterness, and a roasted malt finish. 

 

 

Mystery #2: Oxbow Blacklight 

 

A European hopped dark farmhouse with oats and midnight 

wheat.  Farmhouse/ Saisons aren’t just for summer, and I may be 

a little obsessed with dark farmhouse ales. The aromas are nutty, 

slightly tobacco, earthy, leather, apricot, plum, roasting malts, and 

a yeast-driven funk.  The palate is full of dark fruit, plums, 

apricots, roasted malts, tobacco, leather, coriander, and a rustic 

funkiness. 

 

 

 


