JAVAHEAD STOUT
ALCOHOL BY VOLUME: 7.5%
AVAILABILITY: Year Round, 220z. Bottles Only
HOP BITTERNESS (IBU’S): 60
COLOR (SRM): Black

MALTS: Pilsner, Crystal, Chocolate, Roast
JUJU: Oats, Blend of Coffee Beans

HoOPSsS: Cluster, Chinook, Cascade

YEAST: Unfiltered Ale

TASTING NOTES:

JavaHead Stout contains a blend of locally roasted
espresso and Kenyan coffee beans by St. Thomas
Roasters in Linglestown, PA.

JavaHead's recipe is based off of our original oatmeal
stout. After the boil, the hot wort passes through our
hopback vessel on it's way to fermentation. Packed full
of whole leaf hops and a bed of ground coffee beans, the
hopback vessel is similar to using a huge French press,
intensifying the coffee nose and releasing subtle hints of
coffee flavor. The result is a lush oatmeal mouthfeel
balanced with cocoa, roast and subtle coffee flavors.

Foob COMPLIMENTS:

Cheese (Earthy; Camembert, Fontina)

General (Chocolate, Dessert)

Meat (Shellfish, Smoked Meat)

Serving Suggestions: Temp: 50-55°F Glassware: Pint or Mug

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

200 East Hershey Park Drive Hershey, PA17033 | 717.534.1297 | Fax717.534-1344 | info@troegs.com | For more info, visit www.troegs.com



