
Greetings, 

Included in this box is a sampling of some of the beers we’ve been producing at the Acid Temple - our 
production facility dedicated to mixed culture fermentation. Our head brewer Zach Coleman has worked for 
several years on collecting various different microbes – Saccharomyces, Brettanomyces, acid-producing bacteria 
and wild yeasts – and has wrangled them into what we now use as our house culture.  
After close to two years of production at the Acid Temple we’re finally producing the array of beers we’ve been 
hoping to produce since we undertook this project, and are happy to be able to share them with you.  

Cursed 
Easily our most popular beer produced to date. A wonderfully balanced and sessionable American pale ale 
fermented with our house culture and dry hopped with Falconer’s Flight. The perfect gateway to acidic beer, 
with a flavor profile that can get almost anyone stoked.  

Buried Sun 
A spin on French-style farmhouse ales, with effervescent carbonation, medium acidity, and a pronounced malt 
character. We treat this as an acidic riff on a Bière de Garde. 

Revengeance 
Our interpretation of what aged porters might have tasted before the times of sanitary practices and an 
understanding of microbiology. Fruity aromas of plums and cherries, with a hint of cocoa after a clean acidic 
finish. 

Life’s Trade 
The first beer to be produced at the Acid Temple. In place of fermenting with our house culture, we chose to use 
selected strains of lactobacillus, saison yeast, and Brettanomyces. This beer spends it’s entire fermentation in 
500L oak puncheons, adding a slightly woody character to the beer. 

Dhumavati 
Our brewer Allison came to us with the concept of brewing a Lichtenhainer-inspired beer, and we couldn’t be 
happier with this result. The balance on this beer was achieved through the careful blending of a slightly smoked 
beer fermented with our mixed culture, and a clean but VERY smoked beer fermented with German ale yeast.  

Ostara 
I pulled this one from our cellar for you: a bright citrusy beer we brewed back in spring using lemongrass, lemon 
peel, and dandelion greens. We brew a base golden sour – Megatherion – explicitly to use as a blending 
component, or as a blank slate for fruit and spices, and I feel this beer showcases the latter example incredibly 
well.  

I hope you find all of these enjoyable! 

Nick Nunns 
Proprietor 
TRVE Brewing Co. 
nick@trvebrewing.com 
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