
D R I N K R A N G E R C R E E K . C O M H A N D C R A F T E D  I N  S A N  A N T O N I O

N O T E S  

A R O M A : Sweet Caramel, Roasted Malt A P P E A R A N C E : Dark brown with a tan head

F L AV O R : Nutty & Creamy, Strong & Warming P A I R I N G S : Dry-Aged Ribeye,  Aged Gouda,  
Toffee Caramel Cheesecake

A D D I T I O N A L  N O T E S  

IMPERIAL BROWN
TEXAS BOURBON BARREL SERIES

IMPER  I  A  L BROWN ALE 
aged in BOURBON 

BARRELS

alc. by vol.

9.28%
BRIX

20.65˚
IBU

25
SRM

30

This Imperial Brown ale boasts loads of sweet caramel and toffee 
notes balanced with roasted malts and a rich creaminess. After 
maturing in first-fill bourbon barrels, the base beer has taken on 
some undertones of  vanilla, earthy tobacco, and an alcohol 
warmth. The characteristics of  the bourbon barrel complement 
the flavors of the imperial brown ale to create layers of depth for  a 
complex monster of a beer. Enjoy in a snifter and allow to warm 
up to 55 degrees to enjoy this beer at its full potential.

ENJOY SOME NOW, CELLAR SOME FOR LATER.

A VA  I  L  A B  L  E  S  I  Z E S 

12-oz cans in 4-packs 

5.18-gallon keg

4-PACK 12-OZ-CAN




