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1.  Killer Bee - An Imperial Honey Weiss      (Brewer: Tom Burns)
A Honey Weiss with a bit of a sting (Alcohol by Volume 9.8%). Two‑row, wheat, and honey malts kicked up with Belgian candy sugar and magnum hops. Fermented on raw honey, it has a rich malty taste with a slightly sweet background.

2.  Satan's Wood - Oak Aged Belgian Strong Ale   (Brewers: Brian Anderson & 

Dave Coughlin)
A Belgian Style ale with a couple of wicked twists (Alcohol by Volume 10.3%). Golden in color with complex and powerful flavors brought on by the addition of crushed coriander seeds, which gives a refreshing citrus flavor, while lightly toasted French oak chips adds some subtle warmth. 
3.  TB’s Forty Ounce – Olde English Ale      (Brewer: Tony Browning)
An Olde English Ale with street creds (Alcohol by Volume 7.1%). Golden malts with a portion of oats to impart a creamy body and big mouth feel. A big G-hit of Belgian dark candy boosts the hype and adds a rum-like dimension to build a complex flavor profile. 
4.  xxx – Dark Belgian Strong Ale      (Brewer:  Jeremy Orchuk)
5.  xxx – Imperial India Pale Ale      (Brewer:  Jeremy Orchuk)
Plus, as a special bonus, some limited quantity specialty brews released on the hour:

· Oak Barrel Aged Russian Imperial Stout   (Brewer:  Tom Tapp)
· XXX – Sour Farmhouse Ale        (Brewer: Tom Burns)
· XXX – Braggot      (Brewer:  Travis Savchenko)
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