Local Acre was first created to
capture the fresh taste of all locally
grown ingredients for a flavor that is
pure Wisconsin. Now we’ve taken
this idea one step further in a
process called “wet hopping”. By
taking hops directly from the field to
the brewery, we preserve the
original flavor, some of which is
lost in the usual drying process.

The harvested hop goes straight to
our eagerly awaiting brewers who
submerge them in this one-of-a-
kind brew. The result is an
incredibly fresh hop taste and

oma balanced with our Wisconsin
own malted barley, giving this
ered lager it's hearty body and
straw color.

er pairs well with aged
in-made, Swiss-style
heese and with a spicy
ad with a light
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