
Wild Beer & Wild Game 
Dinner 

 AC Golden, Crooked Stave , and 
Trinity.  

Reservations only. 

Feb 12th, 2012 – Seating @ 
8:00pm. 

 

Old Growth 2011, with Hors 

d'oeuvres. 
 

Colorado cheddar fondue with apples, pears 
and assorted local breads. 

 
 
 

Hidden Barrel Project 
Apricot, 

 alongside salad. 
 

Salt-baked peppered trout salad with sage 
and a light citronette on locally grown greens. 

 
 

 

TPS Report  2012, and appetizer. 
 

Roasted bone marrow with toasted brioche 
and leek jam 

 
 
 

Wild Wild Brett Green, paired with 

our Entree. 
 

Chorizo stuffed pheasant with mushroom wild 
rice and crispy kale. 

 
 
 
 

The Flavor 2011, and the Main 

Course. 
 

Grilled lamb chop with red potato and goat 
cheese au gratin and celery root carrot slaw. 

 
 
 

Buddha Nuvo, accompanying 

Dessert. 
 

Pumpkin and Buddha's Hand gelato. 
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Old Growth Vintage 2011, Trinity Brewing.  
Flemmish Inspired Wild Brown. Aging this 
beer on oak barrels for anywhere between 6-
18 months resident microbes create a 
balanced acetic and malic tart brown ale. 
Inspired by the original Flemmish beers of 
ancient Belgium this extremely rare bottle has 
notes of green apple, lemon bar, kiwi, bitter 
leather, and wet wool.  Old Growth  has been 
rated in the top 2% of the sours in the entire 
world since we released it back in 2008. 5.8% 
ABV; Brewer, Darren Baze. 

 

 

Hidden Barrel Project Apricot, AC Golden.  
Pale sour beer aged on French oak barrels 
for 10 months.  Decidedly balanced towards 
fruit, 2 pounds of apricot per gallon were 
added to this wild beer; Brewer, Troy Casey. 

 

 

TPS Report 2012, Trinity Brewing.  
Experimental Flanders blonde. If you love the 
wild side of Belgium then you will love our 
TPS Report. The grain bill for this beer 
includes delicate flaked oats and flaked 
wheat, that we accent with  tangerine zest, 
lemon zest, and lime zest. Fermented 100% 
with Brettanomyces and Lactobacillus, this 
beer is focused on a funky farmhouse profile 
while balanced with earthy  and citrus notes .  
Our 2012 vintage is aged on Chardonnay 
barrels and rose petals.  GABF GOLD 
MEDAL 2009, Experimental beer; 4.8% ABV; 
Brewer, Darren Baze. 

 

Wild Wild Brett Green 2011, Crooked 
Stave.   An Empirically Hoppy Brettanomyces 
Ale. Fermented entirely with Brettanomyces 
yeast and over 4lbs of hops per barrel of 
beer. Green pours a golden hue delivering 
fruity and citrusy aromas from the use of 
Galaxy hops, while the Brettanomyces yeast 
add their own tropical fruit and funky 
undertones to the finish; Brewer, Chad 
Yakobson. 
 
 

Buddha Nuvo 2011, Collaboration.   A 
golden Saison crafted  with golden rolled 
oats, spelt, and a copious amount of pumpkin 
to create a dynamic and exceedingly creamy 
mouth feel.  Rye malt,  a mélange of whole 
peppercorns, and the use of 7 unique Saison 
yeasts create dry and spicy notes.  We then 
added 7 varieties of Brettanomyces and aged 
this beer in fresh American oak Chardonnay 
barrels along with the zest of Buddha’s Hand 



to create signature earthy and fruit tones.  A 
truly unique Saison brewed by some of the 
most talented beer makers in the industry.  
12.0% ABV; Brewer, Super Saison League 
of Friends. 

 

Old Growth Vintage 2011, Trinity Brewing.  
Flemmish Inspired Wild Brown. Aging this 
beer on oak barrels for anywhere between 6-
18 months resident microbes create a 
balanced acetic and malic tart brown ale. 
Inspired by the original Flemmish beers of 
ancient Belgium this extremely rare bottle has 
notes of green apple, lemon bar, kiwi, bitter 
leather, and wet wool.  Old Growth  has been 
rated in the top 2% of the sours in the entire 
world since we released it back in 2008. 5.8% 
ABV; Brewer, Darren Baze. 

 

 

Hidden Barrel Project Apricot, AC Golden.  
Pale sour beer aged on French oak barrels 
for 10 months.  Decidedly balanced towards 
fruit, 2 pounds of apricot per gallon were 
added to this wild beer; Brewer, Troy Casey. 

 

 

TPS Report 2012, Trinity Brewing.  
Experimental Flanders blonde. If you love the 
wild side of Belgium then you will love our 
TPS Report. The grain bill for this beer 
includes delicate flaked oats and flaked 
wheat, that we accent with  tangerine zest, 
lemon zest, and lime zest. Fermented 100% 
with Brettanomyces and Lactobacillus, this 
beer is focused on a funky farmhouse profile 
while balanced with earthy  and citrus notes .  
Our 2012 vintage is aged on Chardonnay 
barrels and rose petals.  GABF GOLD 
MEDAL 2009, Experimental beer; 4.8% ABV; 
Brewer, Darren Baze. 

 

Wild Wild Brett Green 2011, Crooked 
Stave.   An Empirically Hoppy Brettanomyces 

Ale. Fermented entirely with Brettanomyces 
yeast and over 4lbs of hops per barrel of 
beer. Green pours a golden hue delivering 
fruity and citrusy aromas from the use of 
Galaxy hops, while the Brettanomyces yeast 
add their own tropical fruit and funky 
undertones to the finish; Brewer, Chad 
Yakobson. 
 
 

Buddha Nuvo 2011, Collaboration.   A 
golden Saison crafted  with golden rolled 
oats, spelt, and a copious amount of pumpkin 
to create a dynamic and exceedingly creamy 
mouth feel.  Rye malt,  a mélange of whole 
peppercorns, and the use of 7 unique Saison 
yeasts create dry and spicy notes.  We then 
added 7 varieties of Brettanomyces and aged 
this beer in fresh American oak Chardonnay 
barrels along with the zest of Buddha’s Hand 
to create signature earthy and fruit tones.  A 
truly unique Saison brewed by some of the 
most talented beer makers in the industry.  
12.0% ABV; Brewer, Super Saison League 
of Friends. 

 

Wild Beer & Wild Game 
Dinner 

 AC Golden, Crooked Stave , and 
Trinity.  

Reservations only. 

Feb 12th, 2012 – Seating @ 
8:00pm. 

 

Old Growth 2011, with Hors 

d'oeuvres. 
 

Colorado cheddar fondue with apples, pears 
and assorted local breads. 

 
 
 



Hidden Barrel Project 
Apricot, 

 alongside salad. 
 

Salt-baked peppered trout salad with sage 
and a light citronette on locally grown greens. 

 
 

 

TPS Report  2012, and appetizer. 
 

Roasted bone marrow with toasted brioche 
and leek jam 

 
 
 

Wild Wild Brett Green, paired with 

our Entree. 
 

Chorizo stuffed pheasant with mushroom wild 
rice and crispy kale. 

 
 
 
 

The Flavor 2011, and the Main 

Course. 
 

Grilled lamb chop with red potato and goat 
cheese au gratin and celery root carrot slaw. 

 
 
 

Buddha Nuvo, accompanying 

Dessert. 
 

Pumpkin and Buddha's Hand gelato. 

 

 

Old Growth Vintage 2011, Trinity Brewing.  
Flemmish Inspired Wild Brown. Aging this 
beer on oak barrels for anywhere between 6-
18 months resident microbes create a 
balanced acetic and malic tart brown ale. 

Inspired by the original Flemmish beers of 
ancient Belgium this extremely rare bottle has 
notes of green apple, lemon bar, kiwi, bitter 
leather, and wet wool.  Old Growth  has been 
rated in the top 2% of the sours in the entire 
world since we released it back in 2008. 5.8% 
ABV; Brewer, Darren Baze. 

 

 

Hidden Barrel Project Apricot, AC Golden.  
Pale sour beer aged on French oak barrels 
for 10 months.  Decidedly balanced towards 
fruit, 2 pounds of apricot per gallon were 
added to this wild beer; Brewer, Troy Casey. 

 

 

TPS Report 2012, Trinity Brewing.  
Experimental Flanders blonde. If you love the 
wild side of Belgium then you will love our 
TPS Report. The grain bill for this beer 
includes delicate flaked oats and flaked 
wheat, that we accent with  tangerine zest, 
lemon zest, and lime zest. Fermented 100% 
with Brettanomyces and Lactobacillus, this 
beer is focused on a funky farmhouse profile 
while balanced with earthy  and citrus notes .  
Our 2012 vintage is aged on Chardonnay 
barrels and rose petals.  GABF GOLD 
MEDAL 2009, Experimental beer; 4.8% ABV; 
Brewer, Darren Baze. 

 

Wild Wild Brett Green 2011, Crooked 
Stave.   An Empirically Hoppy Brettanomyces 
Ale. Fermented entirely with Brettanomyces 
yeast and over 4lbs of hops per barrel of 
beer. Green pours a golden hue delivering 
fruity and citrusy aromas from the use of 
Galaxy hops, while the Brettanomyces yeast 
add their own tropical fruit and funky 
undertones to the finish; Brewer, Chad 
Yakobson. 
 
 

Buddha Nuvo 2011, Collaboration.   A 
golden Saison crafted  with golden rolled 



oats, spelt, and a copious amount of pumpkin 
to create a dynamic and exceedingly creamy 
mouth feel.  Rye malt,  a mélange of whole 
peppercorns, and the use of 7 unique Saison 
yeasts create dry and spicy notes.  We then 
added 7 varieties of Brettanomyces and aged 
this beer in fresh American oak Chardonnay 
barrels along with the zest of Buddha’s Hand 
to create signature earthy and fruit tones.  A 
truly unique Saison brewed by some of the 
most talented beer makers in the industry.  
12.0% ABV; Brewer, Super Saison League 
of Friends. 

 


