MYSTERIUM VERUM

BARREL-AGED BARLEYWINE

Many vintages of Sisyphus have undergone the complex
evolution that comes with time spent in oak. Some years
have seen blends of younger and older aged barrels, and
some have seen a touch of farmhouse character blended
for complexity. For our 2017 release, we've made a
second turn on custom-toasted, new American Oak
barrels. While the first turn displayed strong aromas

of oak, the 2017 release has softened a bit, allowing

the oak to more subtly blend in with notes of toffee

and vanilla. The flavor yields to orange marmalade,
caramel sweetness, and a port-like finish.

MYSTERIUM VERUM

Once small and experimental, now dynamic and award - winning, this diverse
family of ales utilizes a variety of barrels, as well as secondary fermentation
with wild yeasts and bacteria to produce complex flavors beyond the realm
of traditional brewer's yeasts. Latin for “Real Mystery,” our Mysterium Verum
series embraces the endless possibilities of these transformations.

ABV 10.5%

BASE BEER  Sisyphus Barleywine

MATURATION 10 months

BARRELS Toasted American oak

TASTING NOTES Toffee, oak, orange marmalade, vanilla

AVAILABLE PACKAGES: DRAUGHT

VISIT OUR TAP ROOM
REAL ALE 231 SAN SABA COURT | BLANCO, TX 78606

BREWING CcO 830.833.2534 | REALALEBREWING.COM






