
Great Lakes
Oktoberfest

Sly Fox 
Oktoberfest Lager

This traditional Okto-
berfest beer is a medi-
um-bodied, smooth and 
malty brew made with 
German Vienna malts 
and German hops.

The garnet-red color 
of  this beer is from 
a blend of  Munich, 
chocolate and pale 
malt while the thick 
head results, in part 
from wheat malt added 
to the grist.  Tettnang 
hops add a subtle 
spice nose that blends 
with the malt character 
while the Willamette 
hops provide a gentle 
bitterness and balance 
any residual sweetness.

A medium-bodied, 
copper colored lager 
that is very true to style, 
Saranac Octoberfest 
has a rich, malty taste 
that is subtly balanced 
by Saaz and Tettnang 
hops.  The beer is aged 
slowly, in the tradition 
of  the Oktoberfest 
beers of  Munich.

An amber lager with 
a rich malt flavor, 
balanced by fragrant 
noble hops, this one’s 
a perfect pairing for 
spicy dishes, pork, 
pasta and sausage.

Amber in color with a 
rich, toasty malt flavor 
and slightly sweet finish, 
this fall brew has been a 
GABF medal winner for 
five consecutive years 
since 2006. Märzen pairs 
perfectly with sausage, 
pizza and pit beef.

This deep reddish-
amber colored beer 
masterfully blends 
together five roasts 
of  malt to create a 
delicious harmony of  
sweet flavors including 
caramel and toffee, 
which are perfectly 
complemented by the 
elegant bitterness im-
parted by the Bavarian 
Noble hops.
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he annual Oktoberfest event in 
Germany is the biggest festival in 
the world, spanning more than two 

weeks in late September.  This celebration 
is known for its abundance of German 
food, music, dancing and of course lots and 
lots of beer.  Attended by millions of people 
from all over the world, six million liters 
of beer are consumed during the celebra-
tion each year. By Munich law, only the 
six Munich breweries are allowed to serve 
their beer at the event - Augustiner, Hacker-
Pschorr, Hofbräu, Löwenbräu, Paulaner, 
and Spaten. 

Thankfully at Oktoberfest celebrations here 
in America, we can drink American craft 
beer interpretations of the style as well. 
American brewers also 
release Oktoberfest-
style beers this time 
of year to commem-
orate the holiday and 
the history of their 
craft.

“It is America’s turn 
to teach the Germans 
something: to show 
them that traditions 
can be rediscovered.”

-Michael Jackson
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