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8.5% 
ABV

31 
IBU

22 
PLATO

AROMA: Light confection with a toasty, 

bready-malt nose.

APPEARANCE: Dark brown to black.

FLAVOR: Confection-like with caramel 

sweetness & subtle notes of toffee, honey, & 

warm cereal.

MOUTHFEEL: Full-bodied with fluffiness.

HOPS/GRAINS: Chinook / Carafa III, roasted 

barley, flaked oats, chocolate, dark pilsner, 

honey, crystal 60.

ADDITIONAL INGREDIENTS: Caramel & 

marshmallows.

THE PASTRYARCHY CARMALLOW: Inspired by the iconic 

caramel-dipped marshmallow treat, we introduce you to ‘The 

PastryArchy Carmallow,’ a roasty, full-bodied imperial stout 

that’s infused with marshmallows and caramel. Made in 

collaboration with 100 year-old family-owned Baltimore 

confectionery, Wockenfuss Candies.

16OZ CAN 4 PACK MOTHERCASE

SALES SHEET


