Five & 20 is a Farm Brewery with beers that range from light
and refreshing to bold and complex. Our small-batch approach
allows us the flexibility to concoct a creative and varied beer
lineup to satisfy even the thirstiest of beer seekers. Despite the
spectrum of beers that we produce, each one begins the same
way - with a collaboration with a local farmer so we know
exactly where each barley grain and hop flower that makes its
way into your glass comes from.

BEER/ ABV, GRAIN BILL/ BREWING TASTING UPC
STYLE IBU,SRM HOPS DESC. NOTES NOTES
Mashed at lower Hazy gold appearance, .

P ALE 5.49% ABV NY Pale Malt, C-10 temperature to create subtle lemon & citrus - I| ||| ”|” ||
Malt: Wheat Malt; a crisp, dry finish. aromas, hints of floral. 0513 07581 ' g
ALE 49 IBUs Chlnoolk, Cascade, Generous hol|: alddi-l Light bodied mouthfeel, ;

Jarrylo and NY tions in the whirlpool light toast malt flavors, e
4.4 SRM Chirgook hops. for flavor & aroma, fruity citrus flavors. Mid © " || ” ||| |||I”|I||||||||||”|
aggressive dry hop. -high bitterness. ‘ ol ISR

Brewed to be light in Strong aroma of

GR APE 5.3% ABV II\L[Y {’a{/(\a]llz'lalt,l\;:;}O flavor, clean ferr%nenta- .b(.erri/es/ gralpelf. St.lellrts || || || ||| |||I|||| || ”l” || ||||
alt, eat t tion; small addition of juicy/tart, slight wheat
LAKES 15 IBUs Chinook and NY local NY Concord Grape bread notes. Finishes 0" 00513 " 07588 5
AMERICAN 5.1 SRM Cascade Hops juice givesrose like  crisp/clean with an
WHEAT ALE o uh mod LI
flavor and aroma. light mouthfeel.
0" 700513 " 07558 '8

Mashed ata higher  Deep black beer, light tan
NY Pale Malt, C-60 temp for a finish with head. Rich roasty aromas,

6.5% ABV Malt, Debittered abitofperceived  coffee notes. Flavor full of
ST QUT 40 IBUs Black Malt, Chocolate sweetness using dark baker'slchf?C?lﬁite & " 0"" 00513 " 07583 "0
Malt, Oats; NY roasted malts & oats maStgegng: ;;vz:tsnegsg_ Wl ;
92.2 SRM Chinook for a thicker, creamy  py|i’hodied, smooth and
& Cascade Hops mouthfeel and head  coating mouthfeel Low to
retention. mid bitterness. 0" 700513 " 07553 "3

NY Pale Malt, NY Brilliant red color im- Medium-bodied, dark

i i parted by NY Aromatic amber/red appearance,
FLAME 5.8% ABV C_éz‘m?:l%_zlozl:)’lﬂglt malt & caramel malts, sweet biscuit/moderate

| rjn ANIUM 40IBUS  Malted Wheat; NY well balanced with caramel notes. Slight

0” || 005 “ 0 H “8

13 7 0759

: moderate hop addi- dark fruit aromas & g
AMERICAN 38 SRM  NuggetHops,NY & tjons, Fermeted witha well-balanced
RED ALE West Coast Cascade  clean fermentingale  American hop profile. ’ ‘l"“l” ||||"
Hops yeast strain. Finishes smooth. 0 07560 1

| 6Pack |l case || 6Pack W case

Brewed with a Hazy golden wheat

4% ABV NY Pale Malt, majority of Malted  ale, highly carbonated.

0 Malted Wheat; Wheat and fermented Aroma starts like a tra-

LIM WIT  161BUS NY Cascardeand _with traditionaé ,  ditional Hefeweizen 0 00513 " 075854

efeweizen yeast & all with notes of banana &

RADLER 5.5 SRM NY Perle Hops natural lime clove, finishes with
cocktail syrup from light lime. Light || || |’ I|H||I"||””|||||H”
Bittermens refreshing mouthfeel. 0" "00513 " 075557

Full-bodied, chewy

= Mashed at a higher
& HAUL'N i NY Pale Malt, NY C-60, temp, lactose added for malt-forward brown
& 5.6% ABV  NY Aromatic20,  finish with a bit of per- pitt watigle <l ©
= DATS 12 1BUs Flaked Oats, Malted ceived sweetness. Tons T°2  FaISIs, cinaa- 0'"00513 " 07590 ' '8
O OATMEAL Wheat, Chocolate  of flaked oats & small Dark fait doasted g
36 SRM Malt; NY Cascade amount of cinnamon b :il fl ;‘:
EOMIS - Hops help tocreatebaked , Pread flavors (NI
oatmeal cookie flavor AR é‘ b amelL . 0700513 " 07560 1

;1. Mashed at higher temp,
NY Pale Malt, Munich ;e added for finish Deep black beer, flavor

= 6 % ABV Malt, C-60 Malt, with a bit of perceved  full of baker’s choco- “ || H |‘| “ Iul IIm H|
%’5 TIRAMISY i Debittered Black sweeetnesg, dark late, coffee & bread 0" "00513 " 07590 '8
éf_’ ST {)! JT 20 1BUs Malt, Chocolate Malt, roasted malts impart  crust. Finishes with
=2 103 SRM Flaked Oats; NY roasty notes of notes of vanilla/mocha,
Chinook and west  coffee/dark chocolate. smooth, full-bodied ” || H m ||||| I” ||||| || |”
coast Cascade Oats give thick, creamy mouthfeel. 0'"00513 ' 07560 1

mouthfeel.
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SRk IBU,SRM HOPS DESC. NOTES NOTES

UPC

NY Pale Malt, Flaked  Mashed at 151°F to ggfffgfig:fxg 'l‘ig]‘;‘t'
r 1 d ?
P 4.9% ABV Corn, Flaked createa crisp, Ary —.'yody/finish. Notes
"REAM 29 IBUs Oats, Vienna Malt; ﬁ?ilosg'sli‘ﬁvtvhléol?eﬁgl- ofrr}rllint gzl/floral aromas 07700513 © 07580 ™79
NY and West Coast & flavors. Effervescent

ALE & whirlpool for flavor ; .
2 R e ops, andaroma o balance  carbonation refresh ) ITTTTTTITIT
it the light Dy mouth feel. 000513 " 07550 2
00513 ™ 07582 m3

CREAM ALE

¢ Hazy copper/amber ap-
NY Pale Malt, C-10 Brewed using rye malt pearance, spicy, pun-

Y i for a spicy grain charac-
(1) pICy § gently hoppy nose.
RY E 6'2 /0 ABV anygg;}c{gﬁllt\gal\lfltz’llt, ter with moderate hOp Peppery spice flavors

0
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1 52 IBUs : . additions using from rye grains with '
PALE Chinook, NY Chinook, American hop varietals lightrc};rgmel A 1 ,
ALE 12 SRM and NY Cascade Hops fora Spl(gl, citrus flavor  flavor. Dry, medium || || || ||||||IV|I||”|||||“ “
i g bOdll)?gémdsesrate 0'00513 " 07552" 6
Strong malt flavor, mild
Mashed ata higher Dbitterness, deep brown
NY Pale Malt, Malted temperature for a color & mid-heavy || |’| |||I| ||| ||||| ||
BR&WN 5.1% ABV Wheat, Flaked dense mouth feeland mouth feel. Aromas of o50513 ' g7584 | 1l7
30 IBUs Oats; NY semi-sweet finish. A nuts, fresh-baked
ALE Cascade and West  dash of hops to control bread, coffee, dark fruit. :
oast Cascade Hops sweetness and highlight Caramel ready fla-
C C de Hop d highlight C 1 & bready fl
malt flavors. vors dominate, hints of
chocolate & dark fruit. 07700513

Brlewed (tio be “t%ll;t i;l Clear golden ale, highly
color and mouthfeel. i
§IiNim 4%, ABV NY Pale Malt, Malted carbonated with strong  §
0o

Wheat, Munich Malt  Fermented withale  aromas of berries and

||”1

SOMMON 141IBUs  andViennaMaly; Yeastatlow temps tobe tropical fruit, light malt 3707586
PASSI@DN 6.9 SRM NY Perle and clean and crisp, additon backbone. Starts
\EBEWING) . of Passionfruit Nectar bright/tropical, finishes
) N Cascade Hops  tiintnran s “uirencacentes - TN
ferment. mouthfeel ‘ 0'"00513 " 07556 "4
NY Pale Ale Malt, Mashed at 153°Fto  Bright golden, slightly
6.8% ABV Ma_lted Wheat, create a medium body. hazy. Pineapple, mango,
GQLDEN S0 Carapils, Honey Malt, Small hop addition to  peach, fresh cut grass
¢ Flaked Oats; NY the boil, combined with  aromas give way to
HOYDOP 40 IBUs
il Centennial, NY a generous whirlpool  bright, juicy, slightly
IP A 9 SRM Michigan Copper, and dry hop addition resinous flavor.
Cashmere & El give this IPA its juicy  Finishes slightly dry
flavors and aromas. and effervescent.

Dorado Hops

Mashed lightl Deep golden straw col-
‘ 9 NVPAleMalt,  pighier emp o inerease qorie: Gomei e | |’ ||| |||I| ||| ”I" "
DQUBLE 7.5% ABV Wheat Malt, Vienna body & malt backbone, apple, clitude & fggh, O ol 00513 07061 1 g

I L cut grass aromas,
XIN G 80 IBUs Cr'alt, T(YCNUgggtS:& to create h;.llance with medil%m AT s .
8.5 SRM IMOOKyEASCAde pou_zerful bitterness of and moderate bitter- =
NY Cluster Hops copious hop additions. egs, citrus, grass & “ " || ||||||I|”||||||“||””
maltlinger on palate. | oMGa513 o771 I
NY Pale Malt, Mashed at a higher Deep black beer with
Y 12.4-0/0 C-60 Malt, temp for a bit of roasty aromas, taste
: perceived sweetness, ull of baker’s choco-
ABV Debittered Biack ived il bald e 1
Malt. Chocolate Malt ark roasted malts ate and roasted malt
dark d mal 1 d d mal
STQ!JT 40 IBUs FAEALL B i ’ impartroasty notes of  notes, gentle sweet-
P:laked Oats; coffee and dark choco- ness with full-bodied,
92.2 SRM Chinook and NY late, oats for thicker, smooth mouthfeel.
Cascade Hops creamy mouthfeel.  Low to mid bitterness.
m-ﬁ i Brewed using rye malt Hazy appearaiice with
&20 . re=vy 7.1% ABV NY Pale Malt, for spicy charaeter, stll_"olrllg o?k, vanilla and g
—_ HHISKEY C-10 Malt, Rye Malt, 1,4 derate hop additions $'81Y TRy aromas
A ; 52 IBUs  and Chocolate Malt; for spicy, citrus flavor. FePPery spicy, caramel [ EUggUi TRV i
; !‘\ BQJS|NE ss 12 SRM Chinook and ¢ roast, strong wood and
[BUSINESS [ E

4

Aged approx. 7 months illa fl Drv t
NY Cascade Hops  in our freshly emptied V2™ g. a"‘l’)rs"i. l;1y ° |||‘||||I| |||||I|||I
Rye Whiskey barrels. e S0 >
medium bitterness. 0100513 "07574" g

10.6% NY Pale Malt, Munich A big beer fermented Brilliant dark red ruby

color, brown sugar,
. BARRELY ABV Malt, NY C-60 Malt, b;‘é&%}’:‘;‘;; :l: Sf::llrlle dark fruit, oak ar%)ma,
WINE and Black Prinz; of our own Port & Rich, jammy mouth-
75 IBUs Chinook, NY Cascade Sherry barrels and feel, caramel, dried
ALE 41 SRM and whole cone NY then blended back  cherry, toasted bread,
Cluster Hops together. black pepper flavors &

warm, smooth f inish.

Mashed at a higher Deep black beer, rich
12.8% NY Pale Malt, NY C-60 temp forabitofper- chocolate, bourbon &

Foil's - Malt, Debittered ceived sweetness dark fruit aromas.
o J MMIS BV Black 1\;[ 1t Ch 1 using dark roasted Bakers chocolate,
; ac alt, ocolate % e
ER AT'{DN 40 IBUs Malt Flaked Oats:  ™Malts, oats for thicker, brown sugar, raisin fla-
] Chi 4 k and NY : creamy mouthfeel. vors. Finishes slightly
COMMISERATION 121 SRM 00 A Aged approx 7 months  warm, full bodied,
e i Cascade Hops in our freshly emptied smooth mouthfeel from

o Bourbon Barrels. low carbonation.



