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Krampus
Chocolate Stout

Unleash the dark side of the holidays 
with Krampus Stout. This bold and 
sinister brew combines rich, roasted 
malts with indulgent layers of dark 
chocolate and creamy vanilla, creating 
a mischievously smooth and decadent 
experience.

Drawing inspiration from the fearsome legend of 
Krampus, we’ve created a dark and decadent holiday 
stout that’s as bold and untamed as the beast itself. 
Brewed with an array of rich chocolate malts, 
caramel malt, and infused with Madagascar vanilla 
beans, this brew strikes the perfect balance between 
indulgence and mischief.

Rich Chocolate, Espresso, Vanilla 7.3%

50

55 black

alc/Vol

ideal serving temp. suggested glassware

IBus COLOR

ingredients: 
Local Bull Run water, barley, Oats, hops, yeast, 
Madagascar Vanilla Beans

Malts:
Northwest Pale Ale Malt, Simpson Light and Dark 
Crystal, Thomas Faucett English Pale Chocolate, 
Simpson Chocolate, Simpson Roast Barley, Rolled Oats

Hops:
Willamette

TULIP

BEER #198

Martin Ontiveros is a city-dwelling wizard, currently 
working his magic in the East Bay of California. His 
works have been exhibited in galleries, He has 
produced artwork for bands like Motörhead, Mast-
odon, and Rob Zombie, Vinyl toys have been produced 
with Gargamel, Kidrobot and Toy Art Gallery. He also 
illustrated a collection of spooky poems by various 
authors called “Monsters Growling in the Back-
ground”. 

www.instagram.com/martinheadrocks


