THE SOVEREIGN IS COMMITTED TO
CELEBRATING THE BREWERS WHO EMBODY THE
STANDARDS, TECHNIQUES, AND INNOVATIVE
SPIRIT THAT ONCE UNDERSCORED THE FABLED
BELGIAN BREWING CULTURE. THEIR BEERS ARE
SINGULAR AND EVOLVING, COMPLEXLY
INVITING AND FULL OF PASSION,

THIRIEZ / EXTRA 45/9
SAISON«4.5%<HAUTS-DE-FRANCE/FRANCE+48°+130Z

Saison meets British Bitter for a slightly malty, dry brew with

brisk herbal-lemony hops.

PERENNIAL / DAYDREAMING 4/8

WITBIER*4.7%*MISSOURI/USA<42°+130Z
Brewed with orange peel, coriander § pink peppercorns. Bursting with
notes of fresh squeezed citrus, alongside peppercorn-like spice in the finish.

PERENNIAL / SOUTHSIDE BLONDE
BLOND ALE<5%<MISSOURI/USA+42°+130Z
Eminently drinkable. is light-bodied blond ale is dry, with hints of lemon,
pepper § wheat.

4/8

ALLAGASH / WHITE 4/8
WITBIER5.2%*MAINE/USA<42°+130Z

The American benchmark for Witbier. Crisp & clean,

with notes of citrus & spice.

SINT BERNARDUS / WIT 45/9

WITBIER*5.5%*WEST FLANDERS/BELGIUM+42°+130Z
The epitome of authentic Belgian cloudy white beer. Aromas of coriander
§ orange are perfectly balanced against pungent clove § lemon.

VAL-DIEU / BLONDE

BLOND ALE+5.5%LIEGE/BELGIUM+42°+1307
A traditional blond ale with bright flavors of bright banana § pear,
balanced with biscuity malt & spicy hop character.

SINT BERNARDUS / TOKYO
WITBIER 6% WEST FLANDERS/BELGIUM+42°+130Z
Hints of citrus & floral notes of chamomile alongside fruity yeast
aromas of banana § red apple.

STILLWATER / CELLAR DOOR
SAISON<6.6%WASHINGTON/USA<42°+130Z

A juicy, dry-hopped wheat ale conditioned with white sage.
Extremely balanced with a quaffable, delicate complexity.

5/10

5/10

4/8

FRUIT & SPICE / BRIGHT

PERENNIAL / SAISON DE LIS
SAISON<+5%<MISSOURI/USA<42°+130Z

Brewed with chamomile flowers, this wonderfully floral Saison
has notes of tea, spice & lemons. Finishes dry, tart & refreshing.

0XBOW / HOUSEHOLD
SAISON<6%MAINE/USA=48°+130Z
This provisional Saison is brewed with rye & hopped with Noble
hops. Bone dry with a grassy, lemony yeast-driven flavor profile.

WHEATLAND SPRING / OUTSET 5/10
SAISON<6%-<VIRGINIA/USA<48°+130Z

Inspired by the terroir of traditional belgian saisons, this
“piedmont ale” showcases reminiscent notes of fresh cut grass,
peppery spice alongside ripe banana § clove.

BLACKBERRY FARM / CLASSIC
SAISON<6.3%TENNESSEE/USA«48°130Z
Medium-bodied Saison with notes of lemon & crisp, spicy hop
character. Finishes clean & dry.

DUPONT / SAISON DUPONT
SAISON<6.5%<HAINAUT/BELGIUM«48°+130Z
Zesty, fruity, herbal, spicy, earthy, grassy, peppery & bone-dry.
The most admired & imitated Saison in the world. Quintessential.

DE LA SENNE / JAMBE-DE-BOIS
TRIPEL*8%<BRUSSELS/BELGIUM*54°160Z
Fully-malted § aromatically spicy, this Tripel has an earthy,
floral hop character from nose to palate.

FANTOME / PISSENLIT
SAISON<+8%<LUXEMBOURG/BELGIUM+48°+130Z
Brewed with freshly picked dandelions. Pours a deep golden
yellow with aromas of fresh cut grass, chamomile tea §
fresh-squeezed citrus rind.

BLUEJACKET / SHAKING THROUGH
TRIPEL < 8.5%WASHINGTON, DC<48°+160Z

A classic, dry & well-hopped Tripel. Bright § fruity, with notes of bready
malt & spicy, floral hop flavor throughout.

CARACOLE / SAX0

STRONG BLOND ALE+8.8%<NAMUR/BELGIUM<48°+160Z
Seductive fresh fruitiness reminiscent of bananas & cherries in cream
alongside balanced earthy spice.

4/8
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LAMBIC BY THE GLASS

TILQUIN / OUDE GUEUZE 2018/2019 10
GUEUZE LAMBIC<7%<WALOON BRABANT/BELGIUM<48°+60Z

Blend of 1, 2 § 3 year old Tilquin-aged Lambics;

Earthy, dry, tart § effervescent.

LAMBIEK FABRIEK / 12
OUDE KRIEK JART-ELLE 2022

KRIEK LAMBIC+6%+FLEMISH BRABANT/BELGIUM+48°+60Z

Blend of 1, 2 & 3 year-old Lambics conditioned on Montmorency cherries.
Vinous, funky & alluring.
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VAL-DIEU / CUVEE 800

PALE ALE<5.5%LIEGE/BELGIUM48°130Z
Aromas of banana, clove § spice, with alluring flavors of pear, citrus
§ grassy, herbal undertones.

PERENNIAL / HOMMEL BIER
PALE ALE<5.9%+MISSOURI/USA+48°+130Z
An earthy, spicy Pale Ale dry-hopped with Centennial & Cascade. Brewed
with Perennial’s Belgian yeast strain. Finishes dry with a hint of orange.

BLAUGIES / LA VERMONTOISE
SAISON«6%<HAINAUT/BELGIUM+48°+130Z
This Hill Farmstead (VT) collaboration layers farmhouse earth & spice
with fruity Amarillo dry-hopping.

0XBOW / FARMHOUSE PALE ALE
SAISON« 6%+ MAINE/USA<48°+130Z

A wonderful American take on the style, this Saison is well-hopped &
finishes with notes of black pepper & lemon. Deliciously drinkable.

STILLWATER / SHOEGAZE 45/9
BRETT IPA<6%<WASHINGTON/USA+48°+130Z

Rustic farmhouse ale brewed with Brettanomyces & hopped with
Motueka, Citra, Simcoe & Cascade. Bright notes of fresh cut grass,
citrus peel § rustic earthiness.

4/8

5/10

45/9

DE RANKE / XX BITTER 4/8
BLOND ALE«6.2%<HAINAUT/BELGIUM+48°+130Z

A world classic Blond Ale with an emphatic whole-cone hop
character throughout.

PEN DRUID / GOLDEN SWAN 45/9

SAISON<6.7%<VIRGINIA/USA+48°+130Z
A farmhouse ale using 100% local malt § fermented with native
yeast. Rustic with light fruit notes.

STILLWATER / SUPERHOP
1PA<6.9%WASHINGTON/USA+48°+130Z
Hopped with Mosaic, Nelson Sauvin, Cascade & Anchouvy hops.
Expressive § rich notes of papaya, juicy fruit § candied lemon rind.

STILLWATER / EXTRA LOUD 45/9
PALE ALE+7%<WASHINGTON/USA-48°+130Z

An amped up version of Stillwater’s Extra Dry; notes of floral
fruitiness, white grape, citrus & a restrained bitterness.

TART & FUNKY

4/8

JESTER KING / SPON THREE YEAR BLEND 75/15

WILD ALE<5.1%<TEXAS/USA«48°+130Z
Blend of spontaneously-fermented ales aged in oak barrels. Notes of
citrus rind, earthy, mushroom funk, with a balanced acidity.

OUDE NORTHWEST / CLASSIC
WILD ALE=5.1%+ WASHINGTON/USA+48°+ 1302

Foeder-aged wild ale exuding delicate flavors of lemon, ripe melon & subtle
oak tannins. Collaboration with Stillwater (WA) & Talking Cedar (WA).

TILQUIN / QUETSCHE 2023 7.5/15
FRUIT LAMBIC+5.3%<WALLOON BRABANT/BELGIUM+48°+130Z

A blend of Meerts + 1§ 2-year-old Lambic aged on plums. Tangy, with
subtle sweet stonefruit notes balanced by lingering flavors of vanilla § oak.

DE GARDE / ACROSS A CROWDED ROOM 5/10
WILD ALE<5.5%0REGON/USA+48°+130Z

Spontaneously-fermented & aged for three years in oak barrels;
dry-hopped with Citra & Cryo. Balanced hop character leads to notes
of citrus § white grape.

DE GARDE / THE FRAIS: STRATA

WILD ALE<5.5%0REGON/USA+48°+130Z

Spontaneously-fermented & aged for two years in oak barrels;
dry-hopped with Strata. Notes of candied lemon rind § grassy bitterness.

CROSSOVER / THE PESHORES

WILD ALE*5.9%<HERTFORDSHIRE/ENGLAND < 48°+130Z
Ablend of 1, 2 § 3-year aged spontaneously-fermented golden ales
refermented on Pershore plums. Earthy & funky up front, finishing
with balanced fruity sweetness § tartness.

OUDE NORTHWEST / PHANTASTIC FOUDRE
WILD ALE+ 6% *WASHINGTON/USA+48°+130Z

Aged in oak foeders for one year. Conditioned with Sauvignon Blanc
grape skins then dry-hopped with Nelson Sauvin & Motueka.
Collaboration with Stillwater (WA) & Talking Cedar (WA).

PEN DRUID / VENUS

SOUR BLONDE ALE<7.3%¢VIRGINIA/USA<48°+130Z
A blend of blond ale and coolshipped wild ale aged with second use cherries.
Tart and refreshing with notes of fruit & almonds.

PEN DRUID / SPONTANEQUS VINIS: NORTON
WILD ALE+8%¢VIRGINIA/USA=48°+130Z
Spontaneously-fermented ale conditioned on Virginia norton wine grapes.
Wild gameyness of the grape is transformed into powerful dark fruit and
diesel notes with firm tannins § acidity.

FEATURED BOTTLES

ORVAL / TRAPPIST ALE 12
PALE ALE<6.2%<LUXEMBOURG/BELGIUM<48°+11.20Z

Distinctively fruity & bitter. This iconic Trappist Ale strikes a subtle
balance of herbal hop character § rustic, earthy Brett.
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DE RANKE / PERE NOEL 9
PALE ALE*7%<HAINAUT/BELGIUM<48°+120Z

Brewed with licorice. Underpinning notes of pine, herbal bitterness §
caramel soaked cherries.

SINT BERNARDUS / ABT 12

GRAND CRU<10%<WEST FLANDERS/BELGIUM=54°+160Z
Rich layers of candied dark fruit intertwined with cocoa, Port wine &
baking spices. An archetype of the Abbey-style ale.

SINT BERNARDUS / PATER 6

DUBBEL<6.7%<WEST FLANDERS/BELGIUM+48°+160Z

Richly-malted, with nutty, bready overtones accompanied by
spiced raisins § a touch of caramel

6/13

DE LA SENNE / STOUTERIK
STOUT<4.5%¢BRUSSELS/BELGIUM=48°+130Z
Absolutely teeming with flavor complexity at 4.5%. Herbal hops,
dark chocolate, drink § repeat.

0XBOW / BLACKLIGHT

DARK SAISON 6% MAINE/USA+48°+130Z
A dark farmhouse ale brewed with midnight wheat. Herbal § spicy, while
hinting at cocoa powder, § dark fruit.

DE RANKE / NOIR DE DOTTIGNIES
STRONG DARK ALE-8.5%+HAINAUT/BELGIUM+54°+160Z
Pitch black & round, with burnt molasses & espresso meeting notes of
plum, raisin § cherry fruit.

0XBOW / INFINITE DARKNESS
IMPERIAL STOUT<10%¢MAINE/USA+54°+130Z
Pitch black in color with hints of coffee, molasses, caramelized sugar &
dark fruit. Soft & creamy on the palate. Finishes dry.

ALLAGASH / GATHERWELL
STOUT=11%-=MAINE/USA- 54°+130Z
A decadent dark ale aged in Bourbon barrels for rich notes of cocoa,
vanilla & oak.

45/9

45/9

5/10

5/10

0XBOW / FARMHOUSE AMBER ALE
BIERE DE GARDE* 6%+ MAINE/USA+48°+130
Fermented with Oxbow’s house saison yeast. Expect notes of
toasted baguette, herbal bitterness § a round finish.

AU BARON / CUVEE DES JONQUILLES
SAISON<7%<+NORD/FRANCE«48°+130Z

This cloudy golden ale exudes aromas of hay, citrus & wildflowers.
Strisselspaltz, Hallertau & Brewer’s Gold hops provide a subtle &
sophisticated bitterness on the finish.

DE GLAZEN TOREN / CANASTER

STRONG DARK ALE<+9.5%<EAST FLANDERS/BELGIUM<54°<130Z
Full bodied, luscious & warming, this beer exudes notes of figs,
hazelnuts § ash.

ALLAGASH / CURIEUX
TRIPEL*11%<MAINE/USA< 48°+130Z
Aged 7 weeks in Jim Beam Bourbon barrels, this rich golden ale
pairs a robust, malt body with notes of oak, rum spices § vanilla.

OUDE NORTHWEST / STARCLEANERS
STRONG DARK ALE+12%<+WASHINGTON/USA<54°+130Z
A blend of barleywine & stout aged 18 months in bourbon §
sherry barrels. Collaboration with Stillwater (WA),
Bottleworks (WA), & Talking Cedar (WA).

6/12

6.5/13
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75/15

0XBOW / VESTIGE
SAISON<5%<MAINE/USA«48°+130Z
Brewed with a touch of beechwood smoked malt. Hints of smoke,
black pepper, lemon peel § earth, with a dry § refreshing finish.

DOMAINE DUPONT / CIDRE BOUCHE BRUT 10
APPLE CIDER<5.5%<NORMANDY/FRANCE«42°+50Z

Rich notes of baked apples, stone fruit & rhubarb, with sturdy
tannins § refreshing acidity.

ERIC BORDELET / POIRE AUTHENTIQUE 10
PEAR CIDER<*4%<LOIRE/FRANCE<42°50Z
Bold flavors of freshly crushed pears, tangy citrus & a hint of sweetness.

ANXO / CIDRE BLANC 9
DRY CIDER<6.9%<WASHINGTON, D.C/USA<42°+120Z

Made with locally sourced GoldRush apples.

Crisp § clean, with hints of tropical fruit.

AVAL / ROSE 9
FRENCH CIDER«6.0%<BRITTANY/FRANCE«42°+120Z

Made using red-fleshed, slightly tart Baya Marisa apples,

this pink-hued dry cider is light § refreshing, yet sharp.

TAKE THE SOVEREIGN TO GO!
WE HAVE 300+ BOTTLES
FOR RETAIL PURCHASE.
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