
A blend of perfectly ripe, Oregon peaches and nectarines, steeped in our tart, 
barrel-aged ale, creates the perfect harmony of vibrant, summertime flavors. 
Bold, juicy sweetness and refreshing acidity recreate the joys of biting into a 
fresh peach, while hints of oak and subtle floral notes complete the bright and 
fruity beverage.

Food pairings: Grilled pork tenderloin, spice cake with vanilla ice cream, melon 
salad with buratta and prosciutto

BEER DETAILS DISTRO DETAILS

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

Stonefruit Symphony
Sour ale aged in French oak barrels with peaches and nectarines

Vintage:

Package:

ABV:

Barrels:

Microbes:

Awards:

February 2022

500mL bottles
20L one way kegs

7.1%

French Oak

Saccharomyces, 
Brettanomyces, 
Lactobacillus

Gold, GABF 2021
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