This delicious cherry ale is named in
honor of the Belgian town of
Roeselare, famous for centuries as the
home of a particularly delicious sour
brown ale, often augmented with sour
cherries. Rosie follows this tradition,
using oak and Door County, Wisconsin
Montmorency cherries which gives it a
bright rose color with a slightly pink,
ffy head. Brettanomyces, a wild
gian yeast, adds woodsy, earthy
which balance nicely against the
snappy cherries. Rosie has
ged on oak which contributes
tannins that blend well with
strong malt body. This
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