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 Taproom Series

We've joined forces with a local distiller of �ne spirits to bring you a rich and bold experience. We've taken our Legend Brown Ale and allowed it to mature in the oak bourbon barrels of the A. Smith Bowman Distillery for six weeks. Aromas of butter-pecan ice cream and toasted coconut lead into a rich malty body of caramel and oaky barrel char. A layer of boozy heat counters the richness and a dry �nish calls for a re-load! Take this sippin' beer slow and easy. | 6.0% alc. by vol. 

To celebrate our Anniversary and pay tribute to our Brown Ale, every year we brewed a bolder and robust version of the Legend Brown. The imperial version has an even fuller body, stronger malt �avors, and an added hop character. Seven types of barley malt yield a deep, rich body evoking biscuit, caramel, chocolate and co�ee �avors. Our house ale yeast adds a level of fruity esters, and a moderate hop bite combines with alcohol warmth for a balanced �nish. | 20th Anniversary Ale, 8.3% alc by vol. 

Six months of aging brings a soft smoothness to this sweet, complex ale. Legend Tripel is brewed on a Belgian abbey style yeast strain which imparts �avor combinations such as banana, clove, apple, pear, even bubblegum. This is best served with friends and pairs well with mild cheeses, roasted pork, and even Thai food. | Specialty Tap Room Series, 9.2% alc. by vol.

Introducing the Legend Taproom SeriesB
ou

rb
on

 B
arrel 

 
W

e've join
ed forces w

ith a local distiller of fin
e spirits to brin

g you a rich an
d bold 

experien
ce. W

e've taken
 our Legen

d B
row

n
 A

le an
d allow

ed it to m
ature in

 the oak 
bourbon

 barrels of the A
. Sm

ith B
ow

m
an

 D
istillery for six w

eeks. A
rom

as of 
butter-pecan

 ice cream
 an

d toasted cocon
ut lead in

to a rich m
alty body of caram

el 
an

d oaky barrel char. A
 layer of boozy heat coun

ters the richn
ess an

d a dry fin
ish 

calls for a re-load! T
ake this sippin

' beer slow
 an

d easy. 
6.0%

 alc. by vol. 

T
rip

el
six m

on
ths of agin

g brin
gs a soft sm

oothn
ess to this sw

eet, com
plex ale. 

Legen
d T

ripel is brew
ed on

 a B
elgian

 abbey style yeast strain
 w

hich im
parts

flavor com
bin

ation
s such as ban

an
a, clove, apple, pear, even

 bubblegum
. T

his is
best served w

ith frien
ds an

d pairs w
ell w

ith m
ild cheeses, roasted pork, an

d 
even

 T
hai food. | Specialty T

ap R
oom

 Series.
9.2%

 alc. by vol.

Im
p

erial B
row

n
 A

le
T

o celebrate our A
n

n
iversary an

d pay tribute to our B
row

n
 A

le, every year w
e 

brew
ed a bolder an

d robust version
 of the Legen

d B
row

n
. T

he im
perial version

 
has an

 even
 fuller body, stron

ger m
alt flavors, an

d an
 added hop character. Seven

 
types of barley m

alt yield a deep, rich body evokin
g biscuit, caram

el, chocolate an
d 

coffee flavors. O
ur house ale yeast adds a level of fruity esters, an

d a m
oderate hop 

bite com
bin

es w
ith alcohol w

arm
th for a balan

ced fin
ish. | 20th A

n
n

iversary A
le.

8.3%
 alc by vol. 

H
op

fest
L

egen
d H

opfest origin
ated in

 2005 as a on
e-off season

al beer. H
opfest w

as brew
ed 

to celebrate L
egen

d’s eleven
th

 year of brew
in

g craft beer (w
e called it m

icro-brew
 

back th
en

)! E
xp

ect a d
eep

 gold
en

 colored
 beer w

ith
 a d

istin
ct p

in
e/fru

it h
op 

ch
aracter. T

h
is sturdy an

d balan
ced IP

A
 layers A

m
arillo, Sim

coe, an
d C

itra h
ops 

o
n

 to
p

 o
f a stu

rd
y sp

ecialty m
alt b

ackgro
u

n
d

. A
n

 ad
d

itio
n

al w
eek o

f p
o

st 
ferm

en
tation

 d
ry-h

op
p

in
g yield

s a ju
icy arom

a. F
in

d
in

g th
e elu

sive b
alan

ce 
betw

een
 flavor an

d in
ten

sity an
d approchability, LE

gen
d H

opfest IP
A

 has earn
ed a 

spot as on
e of the “brew

er’s favorites.” W
e hope you en

joy it as m
uch as w

e do! 
8

%
 A

lc by V
ol.

The Taproom Series
Introduces


