
 

This traditional Belgian style is a collaboration brew with our 
friends at Wooden Cask Brewing and Narrow Path Brewing. It 
features flavors of lemon citrus, and clove, balanced with a touch 
of malt sweetness, all brought out by its dryness and 
effervescence. We added honey to give it a beautiful yellow 
golden color and a higher, but approachable, alcohol content. 

Visit all three breweries to experience the real TRY-Fecta 



  

GRENADE NORWEGIAN ALE 
It is easy drinking at its finest, where Scandinavian yeast salutes a subtle, smooth 
pineapple addition in a refreshing, approachable ale 5.9 ABV 7 IBU 

LEADED COFFEE AMBER 
coppery hue meets dark and tasty toastiness, like walking into a coffeehouse thanks to 
Seven Hills’ Guatemalan beans 6.0 ABV 25 IBU 

SABOT INDIA PALE ALE 
packs a punch with big-barreled hop flavor and aroma, with a clean malt base that’s still 
invitingly drinkable and balanced 7.9 ABV 45 IBU 

HOLLOW POINT HIBISCUS ALE 
crisp and tart, this flavorful ale paints the target with bright color and mixed-berry 
flavors uniquely crafted from a hibiscus infusion 5.8 ABV 4 IBU 

HOLSTER HAZELNUT CREAM STOUT 
our blend of toasted, roasted malt flavors with milk sugar creates a velvety soft stout 
that’s nutty, rich and dark 5.5 ABV 21 IBU 

LOCATION 
1411 GRANDIN ROAD 
MAINEVILLE, OH 45039 
PHONE 
513-697-3434 

HOURS 
*STARTING TUES, NOV 3RD* 

CLOSED MONDAYS 
TUES - THURS 4-10PM 
FRI - SAT 11AM-11PM 

SUN 11AM-9PM 



International Stout Day 11-5-2020  
                             Celebrated on the first Thursday of November. 

 
International Stout Day, whose creator is unknown, was first celebrated in 2011. It has gained in popularity over the 
years, with bars & breweries holding tasting events, brewing classes, and special happy hours with discounted stouts. 
Dark and Strong 
Historically, stout beer was considered to be a type of porter—a dark beer made from brown malt first introduced 
in London, England in the 17th century and popular throughout England and Ireland. The stronger and darker porters 
with more alcohol were called stout porters. Eventually, stout porters gained a faithful following, the word porter was 
dropped, and the beers came to be known only as stouts. 
Stouts are usually made with roasted malted barley, hops, water, and yeast. They tend to have a higher alcohol 
content, though not always. Guinness, one of the world's best-known stouts, has 4.3% alcohol by volume (ABV). Most 
stouts tend to fall between 5 to 8% ABV. 
Variety of Stouts 
As this type of beer became popular around the world in the 17th and 18th centuries, brewers started experimenting 
with fermenting conditions and ingredients to create several different kinds of stouts. For example, Milk or Sweet 
Stout is made by adding lactose, while Oatmeal Stout is made by adding oatmeal to the ingredient list. Other varieties 
include Russian Imperial Stout, American Stout, and Dry Stout. 

 Try Ken Broo’s Stout releasing soon at the  

https://www.timeanddate.com/worldclock/uk/london


 

Welcomes a NEW food option! 
The Peculiar Grill @Alexandria Brewing Company  

 



 


