
Inspired by our love for brunch, Oregon Sunrise captures all the essence  
of your favorite morning cocktail. This unique blend of oak-aged sour beer 
combines a refermentationon fresh-pressed Pinot Gris grape juice from  
Iris Vineyards with a splash of tangerine for brightness and balance!

Food pairings: Seasonal vegetable frittata; Liege waffle with goat cheese, 
basil, and maple drizzle; yogurt parfait with fresh berries

BEER DETAILS DISTRO DETAILS

Award-winning barrel-aged beer, handcrafted in Oregon’s Willamette Valley  •  www.alesongbrewing.com

Oregon Sunrise
Sour ale aged in French oak barrels with Pinot Gris juice and tangerine

Release:

Package:

ABV:

Barrels:

Microbes:

May 2022

500mL bottles
20L one way kegs

9.5%

French Oak

Saccharomyces,
Brettanomyces,
Lactobacillus
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