This last weekend Allagash Brewing
Company was honored at the 2006 Great
Amenican Beer Festival with two medals. The

Great American Beer Festival 1s one of the big-
gest beer events in the country. This year over
2400 beers were entered in the competition.
To be recognized as a winner among the 384
breweries, where entrants range in production
size from under five hundred barrels a year to
over one hundred million barrels a year, 1s a
real honor.

Allagash Tripel was awarded the Gold

- TR]PEI Medal in the category of Belgian-Style Abbey

RESERVE Ales. We began brewing this dry mterpreta-
BELGIAN STYLE ALE tion of an abbey Tripel Ale

BATCH# in 2000. With itz notes of
PORTLAND-MAINE ] and passionfruit,
thiz 9% ABV, boitle-conditioned beer, 13 available in many
locations across the conntry and snitable for cellarmmp. We are
proud that 1f has eamed the distinchion of a Gold Medal at the
Great American Beer Festival
In addition to onr L |
Gold Medal. we were awarded a Sitver Medal o O
for our Interlude Ale in the category of Bel-
gian-Style Strong Specialty Ale. Interlude which
debuted last winter, 15 brewed with a traditional
Belgian-style farmhouse yeast and a house strain
of breitanomyces yeast. The combination of these
yeast strains imparts an intriguing myriad of h | '
flavors including pear, apricot and graham crack- [ LL A( ASH
er. Fmally, a portion of the Interlude 15 aged in i . I
French Merlot and Sirah Oak Barrels, which add 3
a distinctive vinous-plom character and a drying, 004
almost tanmic finish. R B T T
Allagash began as a company committed
to brewing great tasting Belman inspired ales.
Even after eleven years of growing and infroduc- PN CRUTI0E : UNCER SRESSURL
ing new brews we haven’t deviated from onr 955 Ale. By Yol = 1 FINT 0.4 FLOZ(T50M
mission. Winning these two awards affirms our
commitment to the great Belgian styles and all the
adventures fo be found withm them /)
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