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all beers fermented with at least one yeast  
then bottle- and keg-conditioned 

 
Mercury: Belgian-style Small Beer spiced with Indian Coriander 

Venus: Belgian-style Quadrupel spiced with Star Anise,  
aged in French oak Cabernet Sauvignon barrels  

Earth: Belgian-style Chocolate Milk Stout 
Mars: Belgian-style Imperial Red IPA 

Jupiter: Belgian-style “Champagne” Tripel 
Saturn: Belgian-style Harvest Ale 

Uranus: Belgian-style Ale with 100% Brettanomyces fermentation 
Neptune: Belgian-style Sour Dark Strong Ale, 

aged in American oak whiskey barrels 
 

…and to celebrate the one no longer classified as a planet 
Pluto: Belgian-style Golden Strong Ale, 

aged in French oak Chardonnay barrels with Brettanomyces 
 

 

Midnight Sun Brewing is fusing the art of brewing with rocket science. Wanna space out? 

22-ounce Bottles 
and Draft Kegs: 

 

L I M I T E D 
R E L E A S E 

 

 

energy sources: pils malt. 
foremost flavor contributors: 
styrian goldings, saaz.  
degree of intensity:  35 ibus. 
instability factor:   8.7% abv.         
 

brew date:            20071212 
release date:        20080829 
 

Named after the ruler of the 
underworld, PLUTO was re-
classified as a non-planet in 
AUG 2006. Here we celebrate 
our “Fallen Planet” by creating a 
Belgian-style Golden Strong 
Ale, aged in French oak 
Chardonnay barrels with 
Brettanomyces.  
 

Appropriately, the devil’s in the 
details. 

Midnight Sun Brewing Company  7329 Arctic Boulevard  Anchorage AK 99518  907.344.1179  midnightsunbrewing.com 
 
 


