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Totally Wired
Coffee Stout

WE LOADED THIS STOUT WITH COAVA 
COFFEE'S NAYO OVALLE COFFEE, 
DELIVERING A RICH ROASTY, 
CHOCOLATEY, CARAMELLY, COFFEE 
EXPERIENCE.

Roast Coffee, Brownie, Caramel, Subtle Orange 7.2%

50F

55 black
alc/Vol

ideal serving temp. suggested glassware

IBus COLOR

Malts:
nW Pale, Dark Crystal, Light Crystal, Chocolate, roast, 
Black, Flaked Oats 

Hops:
Willamette

special ingredients:
Coava Coffee’s 
Nayo Ovalle Cold Brewed Coffee 

TULIP

BEER #205

Joshua Noom is an Australian-born artist and 
illustrator celebrated for his bold, textured designs 
that blend intricate line work with vibrant, organic 
elements. Noom draws inspiration from nature, music, 
and typography, creating artwork that feels both 
modern and timeless. His distinctive hand-drawn 
style has made him a sought-after collaborator, 
with projects ranging from album covers and apparel 
to branding for global clients. With a focus on 
storytelling and visual contrast, Noom’s work 
exudes warmth, creativity, and authenticity.

Stout fans and coffee lovers, Totally Wired Coffee 
Stout is here. This bold, rich brew features Coava 
Coffee's Nayo Ovalle, selected in collaboration with 
their lead roaster. The result is a smooth, powerful 
beer with deep, roasty flavors and notes of 
chocolate, caramel, orange, almond butter, and 
milk chocolate. It's bold, complex, and 
dangerously drinkable.


