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WORLD

BEER
CUP

2018

_ GOLD AWARD BRONZE AWARD

sssssssss SMOKE BEER
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+ SILVER — EUROPEAN BEER STAR, 2025

* SILVER — AUSTRALIAN INT'L BEER AWARDS, 2025
- BRONZE - EUROPEAN BEER STAR, 2024

* GOLD - US BEER OPEN, 2024

- 3RD PLACE - AK STATE FAIR BEER COMPETITION, 2024
+ BRONZE — AUSTRALIAN INT'L BEER AWARDS, 2023
* BRONZE - EUROPEAN BEER STAR, 2023

+ 3RD PLACE - ALASKA CRAFT BEER AWARDS, 2023
+ Z2ND PLACE - ALASKA CRAFT BEER AWARDS, 2022
* BRONZE - WORLD BEER CUP, 2022

* SILVER - US BEER OPEN, 2019

* GOLD - WORLD BEER CUP, 2018

* GOLD - GREAT AMERICAN BEER FESTIVAL, 2015
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SMOKY, CRISP AND UNIQUE

ALC. BY VOL. IBU
5 70/ 25 4-PACK 160z CANS
° (-]

ALASKAN FOOD PAIRINGS:
DRAFT AVAILABILITY: SEAFOOD CHOWDER, ELK ROAST

1I6bb| & 1/2bb| ALASKAN ACTIVITY PAIRINGS:

BONFIRES, NORTHERN LIGHTS VIEWING

TAKE A SIP OF THIS COPPER-HUED SMOKED LAGER TO TRANSPORT YOURSELF TO A
CRACKLING CAMPFIRE IN THE WILDS OF ALASKA AT DUSK. BREWED IN THE STYLE OF THE
TRADITIONAL GERMAN RAUCHBIER, EACH SIP OF THIS SMOKY, CRISP, EXCEEDINGLY
] DRINKABLE CLASSIC TASTES BETTER THAN THE LAST. SMOK IS OUR HIGHEST-RATED AND
/ 5 M 0 I( E D MOST AWARDED BEER, WINNING A WORLD BEER CUP GOLD MEDAL IN 2018, A WORLD BEER
O) K L AG E R CUP BRONZE MEDAL IN 2022, A GREAT AMERICAN BEER FESTIVAL GOLD MEDAL IN 2015, AND
A EUROPEAN BEER STAR BRONZE MEDAL IN 2023.
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