We altered a typical white beer recipe by ramping up the
grain bill 50% and dropping the amount of wheat by 75%
to keep the beer rough around the edges. We steered the

bitterness in the direction of a pale and coupled hops with
coriander in the fermenter. The resulting beer provides all
the bubblegum goodness of a big Belgian, with enough
crispness to cut through the sweet profile. 7.2% ABV.
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