REVOLUTION BREWING

BOCK LAGER

German malts give this traditional lager beer it’s beautiful auburn hue and deep rich

layers of toasty malt aroma and flavor! We brewed our bock bier back in December to
allow for a slow, cool fermentation and plenty of cold storage time so it would be
ready to tap for the coming of spring. German Hallertauer and Select hops used in the
brew kettle provide a nice, crisp balanced bitterness and spicy flavor without going
over the top. This beer is all about the wonderful German specialty malts and lager
yeast and we feel we have certainly showcased them prominently here!
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SPECIALTY 160z CAN

1/8hbl

PROUDLY BREWED ONLY IN CHICAGO

REVOLUTION BREWING, 3340 N KEDZIE AVE, CHICAGO, IL 60618




