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Marionberry
Lemon tart

We love Marionberries and they are a truly Oregon fruit. 
The marionberry was developed at Oregon State University 
as a mix between the small, flavorful 'Chehalem' berry 
and the larger, better-producing 'Olallie' berry.  Marion-
berries are often described as having a complex, rich and 
earthy flavor that is both sweet and tart. Paired with 
Lemon, It creates an inticing aroma and refreshing flavor.

Ripe Marionberry, zesty lemon, fruity and refreshing 5.7%

45

12 Purple
alc/Vol

ideal serving temp. suggested glassware

IBus COLOR

ingredients: 
Local Bull Run water, barley, hops, yeast

Malts:
NW Pale, Acidulated

Hops:
Lotus

Fruit:
Oregon Marionberry, Lemon

Cervoise

BEER #179

AMY RUPPEL IS A PORTLAND BASED ILLUSTRATOR AND
ARTIST. SHE LIKES TO PAINT PACIFIC NORTHWEST
MARINE LIFE FLOATING IN PINK SKIES AND MAKE
THINGS OUT OF WOOD SCRAPS IN HER SPARE TIME. HER
REWARDING DAY JOB IS CREATING ARTFUL INTERIORS
AND MURALS FOR CHILDREN'S HOSPITALS AND MUSE
UMS. SHE WILL ALWAYS WORK FOR BEER.

ARUPPEL.MYPORTFOLIO.COM


