PUMPRIN BEER

Today pumpkin beers with cinnamon
and clove are very different from the
1st pumpkin beers brewed In Louisiana
In the 1600s. There was no barley
avallable and locals were using other
sources of starches like pumpkins

and zucchinis to brew beer.

GLUTEN FREE

Grains like Sorghum, Buckwheat, Millet,
Quinoa can be used to brew beers
without gluten.

SUGAR

Many sugars are used to add a signature
character to the beer:

Cane sugar
Candy brown
Piloncillo
Molasses
Muscovado

The sugar ends up being fermented
while the flavors stay in the beer.




