
 
 
Alaskan Amber 
Alaskan Brewing Co.’s flagship beer is based on a turn-of-the-century recipe 
that quenched the thirst of Alaskan miners during the Gold Rush. Smooth and 
richly malty, this German alt-style beer is fermented more slowly and at colder 
temperatures than most ales. It is great with a variety of foods, including 
salmon, flavorful meats and hearty Italian dishes. 
 
 
Alaskan Pale 
Alaskan Pale is a Golden Ale, a lighter bodied beer with a floral aroma and a 
finish that is hoppy but not bitter. The floral hop character is achieved by dry 
hopping by hand during the fermentation process. This fresh, crisp beer 
complements seafood, salads and spicy foods.  
 
 
Alaskan Stout 
The origins of Oatmeal Stout date back hundreds of years when oats were 
added to Stouts to promote a healthier image. Alaskan Stout is a balanced, 
smooth beer with hints of coffee and caramel. It is well matched with clams, 
oysters, pork tenderloin and especially desserts. 
  
 
Alaskan IPA 
Historically, India Pale Ales had larger amounts of hops to help preserve beer 
during long sea voyages. Alaskan IPA has a fruity, citrus aroma, with medium 
maltiness and a crisp, dry finish. Dry hopping by hand lends the intense hop 
finish to this beer, which is great as an aperitif or as an accompaniment to 
grilled prawns and spicy food.  
 
 
 
 
 
 

Flavor Profiles  
for Alaskan Year-round Beers 



 
 
Alaskan Smoked Por ter  
Alaskan Smoked Porter is often credited with reviving the German Rauchbier, 
or smoke-flavored beers, in the United States. Smoking the malt over alder 
wood imparts a pronounced smoky flavor that complements the dark, robust 
body of this beer. Alaskan Smoked Porter is produced in limited vintages each 
year. Unlike most beers, it ages well like fine wine. Alaskan Smoked Porter 
ages well with smoked seafood, cheese and desserts.  
 
Alaskan Winter  Ale 
Sitka spruce tips offer a unique, sweet floral aroma and flavor to this English 
Olde Ale. From seafaring explorers of the 1700s to today, spruce tips have a 
rich history in brewing in Southeast Alaska. The malty richness of this beer is 
complemented by the warming sensation of alcohol and a clean, crisp finish. 
Serve with roast goose, turkey, ham or lamb.  
 
Alaskan Summer Ale 
Alaskan Summer Ale is based on the traditional style of Kölsch beer brewed in 
Cologne, Germany. Alaskan Summer Ale balances a softly malted palate with 
the clean freshness of noble hops to refresh and renew the palate. It pairs well 
with delicately flavored foods like crab, halibut and salads.  
 
Alaskan Bar ley Wine Ale 

 

Flavor Profiles  
for Alaskan Seasonal Beers 

Alaskan Barley Wine Ale is as full-bodied as its deep mahogany color implies.  
It is brewed with three times the normal amount of malt to achieve its high original  
gravity. An abundance of hops used during the boil and dry hopping process, in  
which hops are added directly to the tanks during fermentation, provide a contrast  
to the malt resulting in the smooth balance that characterizes this specialty brew.  
Like a fine wine, this beer may be aged in the bottle.  


