proudly presents

THE
PLANET SEER
SERIES

all beers fermented with at least one yeast
then bottle- and keg-conditioned

Mercury: Belgian-style Small Beer spiced with Indian Coriander
Venus: Belgian-style Quadrupel spiced with Star Anise,
aged in French oak Cabernet Sauvignon barrels
Earth: Belgian-style Chocolate Milk Stout
Mars: Belgian-style Imperial Red IPA
Jupiter: Belgian-style “Champagne” Tripel
Saturn: Belgian-style Fresh Hop IPA
Uranus: Belgian-style Ale with 100% Brettanomyces fermentation
Neptune: Belgian-style Sour Dark Strong Ale,
aged in American oak whiskey barrels

...and to celebrate the one no longer classified as a planet
Pluto: Belgian-style Golden Strong Ale,
aged in French oak Chardonnay barrels with Brettanomyces

?002 " TE-OT

SATURN

BELGIAN-STYLE FRESH HOP IPA

DRY HOPPED :
NTENNIAL HOPS

MWET' CASCAD

LOGISTICS LOG:

brewed in tribute to its namesake God of Harvest

with fresh cut "wet" hops from Yakima, WA.

fermented using Belgian yeast. aged in stainless tank.

bottle- and cask-conditioned for amped up volume.

ready to rock your end-of-season party with full-on hop aroma, flavor and finish.

crop report indicates high propensity for success.
additional data pending post-celebration reviews.

Midnight Sun Brewing is fusing the art of brewing with rocket science. Wanna space out?

22-ounce Bottles
and Draft Kegs:

LIMITED
RELEASE

energy sources: pils and
biscuit malts. foremost
flavor contributors:
columbus + amarillo +
cascade + centennial hops;
Belgian yeasts.

degree of intensity: 55 ibus

instability factor: 8.0% abv

brew date: 20080912
release date: 20081031

In tribute of its namesake

god of agriculture, SATURN
celebrates a bountiful Pacific
Northwest hop harvest. Ample
malt sets the stage for this
end-of-season party. Fresh
Cascade and Centennial hops
from Yakima Valley mingle
with Belgian yeasts to impart
abundant spice + earthiness.

Midnight Sun Brewing Company 7329 Arctic Boulevard Anchorage AK 99518 907.344.1179 midnightsunbrewing.com




