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SOUR ALE BREWED WITH PEACHES AND
AGED IN OAK WINE BARRELS 

*PARADOX FERMENTATION - BOTTLE CONDITIONED
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Wayward Beers

SKULLY BARREL No.14
PALISADE PEACH SOUR

Barrel Bound

Color Hop Profile Sourness

Try this beer with

less

more

tart

sour

Released July 2014  

less

o

Palisade peach sour aged over a year in French 
Chardonnay barrels with last year’s peach 
harvest using our blend of house yeast, 
Brettanomyces and slow-souring bacteria, the 
final blend spiked with fresh peaches from this 
year’s harvest to bestow a pure and bright fruit 
flavor to this complex aged sour golden.
 
 

Food Pairing Ideas: Grilled chicken, Fish, 
Shellfish. 
Cheese Pairing Ideas: Aged Cheddar, and 
other robust cheeses.
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N o This is 
of a total of
bottles produced

1600

*Paradox’s wayward beers 
undergo  our  exclusive 

poly-microbial fermentation  
process involving a combination 
of  intentional  and  spontaneous 

fermentation by the usual suspects 
like  Brettanomyces,  Saccharomyces, 

Lactobacillus, Pediococcus as well 
as  indigenous  and  wild  yeasts. 
Throughout primary fermentation, 
barrel aging, bottle conditioning 

and cellaring, this 
beer will 
continue 
to evolve. 

You might even notice a 
colony of our “house” wild yeast  

confirming this evolution is in progress.
www.paradoxbeercompany.com 
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PARADOX BEER COMPANY 
WOODLAND PARK, COLORADO 

This beer was bottled
with living yeast

“open & pour gently”

Store cool and upright 
Refrigerate min. 24 hours 

before opening 

SKULLY BARREL  N . 14o

SERVE
46-50 Fo

Alc. 7.9%
by Vol.
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WAYWARD BEERS                     BARREL BOUND

500ml
Crowned bottles

Barrel w/ batch no.
barrel type, bottle date

Alcohol content, recommended
glassware, serving temp,

hop level

Paradox’s poly-microbial
fermentation description

BEER COMPANY

719.686.8081
www.paradoxbeercompany.com

Carol White
(719) 314-9304

Sales and Marketing 
Beer Representative

carol@paradoxbeercompany.com

UPC Bar Code

Label Description

WAYWARD BEERS                         BARREL BOUND

IN THE SPIRIT of SKULLY
BARREL No.3

Whiskey Barrel Hell For Stout

Paradox’s wayward beers undergo our exclusive poly-microbial fermentation process. 
Every bottled beer that Paradox produces is barrel-aged and bottle-conditioned. The 

rich terroir of the Colorado mountains has allowed Paradox to harvest, propagate and 
inoculate our beers with our own wild and feral house-grown Brettanomyces. 

 
Throughout primary fermentation, barrel aging, bottle conditioning and cellaring, this 
beer will continue to evolve. You might even notice a colony of our “house” wild yeast  

confirming this evolution is in progress.
 

Every month, Paradox Beer Company releases three to four new beers, including a 
limited-edition all-sour Skully line.

RELEASES

Dark chocolate, dark cherries, and dark 
malts combine to deliver this homage to 
the  chocolate cherry “griottes” of the 
Franche-Comté region. Bourdeaux wine 
barrel aging rounds out the heavy roast 
and contributes vinous flavors that 
support the tart fruit notes of the deep 
red cherries. Take your toungue on a 
decadent journey with each sip.
8.0% ABV

Each year we are inspired to produce a 
Whiskey Barrel-Aged feral Stout that 
complements the character of the freshly-
emptied barrels and our farmhouse yeast 
blend. This time we were fortunate to 
acquire Colorado Whiskey barrels that had 
notes of sweet caramel, robust oak, and 
crisp Rocky Mountain water.
10% ABV 
 

Brewed with Chardonay grape juice and 
aged in rare Cognac barrels, this hybrid 
ale pays tribute to the renowned spirit of 
the French vineyard. Balanced aromas of 
grape skin and clover are followed by oaky 
vanilla and  a ménage of fruity esters 
hinting at pear, white peach, and apricot. 
The velvety mouthfeel reveals warm 
honey and light floral notes as it finishes.
10% ABV 

Barrel-Aged American Sours and Wilds

SKULLY BARREL No.24
A.K.A The Cherished 2015

IN THE SPIRIT of SKULLY
BARREL No.4 

A.K.A The Ladies Man 
 


