
Beach Plum Gose 

Beach Plum Gose is our twist on a traditional German-style Sour Ale. We brew 

this kettle sour with beach plums indigenous to the shores of Long Island for a 

unique tartness and add North Atlantic seaweed and locally cultivated sea salt 

for a savory finish. This Gose stays true to its style’s German roots and its 

brewers’ Long Island roots - so it’s a little salty yet approachable, just like us.  

Beer Facts: 

ABV:  4.1% 

IBU:  3 

Color:  Blush 

Malt:  Pilsner, Wheat, Acidulated, Carahell 

Hops:           Hallertau 

Availability: Small Batch 

Offerings: Kegs (1/2 BBL, 1/6 BBL) 

  16oz Cans  

1/6 BBL Keg 

6 81745 71886 5 
   

 

1/2 BBL Keg 

6 81745 71885 8 
   

 

PDCNs: 

1/2 BBL  6R9B1 

1/6 BBL  6R0B6 

4/16oz can 6RBPA 

16oz Can 

6 81745 00068 7 
   

 

16oz Can Tray 

6 81745 00069 4 
   

 

Local Partner: Briermere Farms of Riverhead, NY, harvests 

fresh beach plums from the beaches of Long Island 

Enjoy Responsibly. © 2017 Blue Point Brewing Company 


