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1A. American Light Lager
1B. American Lager

1C. Cream Ale

18B American Pale Ale
19A American Amber Ale
19B California Common
19C American Brown Ale
21A American IPA

22A Double IPA

22B American Strong Ale
22C American Barleywine

(B)r 1P

24B Belgian Pale Ale

24C Biere de Garde

25A Belgian Blond Ale

25B Saison

25C Belgian Golden Strong Ale
26A Trappist Single

26B Belgian Dubbel

26C Belgian Tripel

26D Belgian Dark Strong Ale

(G)] & =

1D. American Wheat Beer
10A Weissbier

10B Dunkles Weissbier
10C Weizenbock



24 A Witbier
22D Wheatwine

(P)Porter/Stout % :
13C English Porter
15B Irish Stout

15C Irish Extra Stout
16A Sweet Stout

16B Oatmeal Stout
16C Tropical Stout
16D Foreign Extra Stout
20A American Porter
20B American Stout
20C Imperical Stout
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