Come visit us and

take a tour of our brewery
Tasting Rooms & General Store Hours:

Mon. - Wed. 11am - 7pm

Thurs. - Sat. 11am - 8pm
Self-Guided Brewery Tours:
Mon. - Sat. 11am - 8pm

Please check www.troegs.com for tour times and to make a reservation

TROEGS DREAMWEAVER WHEAT ALE

ALCOHOL BY VOLUME: 4.8%
AVAILABILITY: Year Round

HOP BITTERNESS (IBU’s): 15
COLOR (SRM): Golden, Cloudy
MALTS: Pilsner, Vienna

WHEAT: 35% Wheat

HOPS: Saaz

YEAST: German Wheat

Long toasty days, cool breezy nights and a splash of
magic provide the inspiration for the Troegs brothers’
dreamiest creation—Dreamweaver Wheat. Combining
four wheat types with Munich and Pils malts, noble Saaz
hops, and a yeast strain that imparts a spicy, peppery,
clove taste with a slight hint of bananas, Dreamweaver
Wheat is an unfiltered blast of spicy, mouthwatering joy.

TASTING NOTES:

Spicy, peppery, clove taste with a slight hint of bananas.
When serving DreamWeaver pour 3/4 of the beer into a
wheat glass, rouse the yeast at the bottom of the bottle
and pour the remainder into the glass for big frothy head.

Foob COMPLIMENTS:

The DreamWeaver pairs well with lighter foods; salads,
seafood, sushi and vegetable dishes. Try it with goat
cheese or an herb spread such as Boursin.

Serving Suggestions: Temp: 45-50°F Glassware: Wheat Glass
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