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tierra del stout
mexican hot

chocolate stout

inspired by mexican hot 
chocolate, we crafted this rich 
and decedent chocolate stout 
with vanilla, cinnamon and a 
blend of chilies. 

rich chocolate, caramel, vanilla, cinnamon, chili 7.2%

50F

55 black

alc/Vol

ideal serving temp. suggested glassware

IBus COLOR

Malts:
nw pale malt, flaked oats, crisp crystal 77, simpson
chocolate, crisp chocolate, simpson roast barley, 
demerara sugar

Hops:
nugget, willamette

special ingredients:
madagascar vanilla beans, 
saigon cinnamon, guajillo chili, 
ancho chili, habenero 

TULIP

BEER #129


