
BROOKLYN BREWERY
79 North 11th Street, Brooklyn, NY 11211

(718)486-7422  Fax: (718)486-7440
www.brooklynbrewery.com

BROOKLYN
LOCAL 1
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Description
In Williamsburg, Brooklyn, we forge barley malt and hops
from Germany, aromatic raw sugar from Mauritius and
yeast from Belgium into our latest beer, Brooklyn Local 1.
Behind the full golden color you’ll find an alluring aroma, a
dynamic complex of flavors, Belgian flair, Brooklyn fortitude
and a dusting of our special yeast. To create this beer, we
use the old technique of 100% bottle re-fermentation, a
practice now rare even in Europe. It gives this beer a palate
of unusual depth. Enjoy it locally or globally, as an aperitif
or with your favorite dishes. It is particularly nice with spicy
seafood and with fine cheeses.

Malts
Two-row pilsner malt, Bamberg, Germany

Hops
German Hallertauer Perle, Styrian Golding

Additions
First-pressing Demerara Cane sugar, Mauritius

ABV
9.0 %

Bottle Single Bottle
Box

Case

    


