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EDGE |E3/ BREWING
MELON BOMB

STYLE: Session Fruit IPA ABV% 49 / 12°P
HOPS: Centennial, Mand. Bavaria, Huell Melon IBUS: 32
MALTS: Pilsner, Wheat, CaraPils, CaraHell & Oat Flakes

AROMA: Fresh melon, citrus fruit COLOR: Pale Golden

TASTE: Fruity hops. Crisp, light body, medium carbonation,

pleasant long-lasting bitterness. Fresh melon and citrus fruit s

When BIIR joined us in the brewhouse, it meant bringing together American
and Belgian brewing styles. We blended fresh fruit and Belgian yeast, as well
as American and European aroma hops. We hope you enjoy the fruits of our
labor. A unigue summer ale that blends fresh melon fruit with a light-bodied
India Pale Ale and gentle bitterness. Savour the delicate interplay between
American and European aromatic hops.

FOOD PAIRING: Mozzarella, spicy pasta dishes, fragrant Thai and

Vietnamese food (basil, mint and lemon grass), strawberries and double

cream, lounging in the summer sun. Melon Bomb
Session fruit IPA

MODERN CRAFT BEER

PACKAGING OPTIONS EAN /UPC TAP BADGE
30 Liter Key Keg

330 ML Individual Bottle 0083351573195
330 ML Bottles (24 case pack) 0083351573201
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BRASS KKUCKLES

AVAILABILITY: One-Time collaboration BREWED IN BARCELONA, SPAIN



