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* Rooted in basement brewing with
his Gramps and bubbling, thick
university experiments in zymurgy, j
our founder, Peter Chiodo, realized
his epic vision of craft brewing with
the Flying Monkeys in 2009.

The Flying Monkeys’ Mission: Brew
Fearlessly. And make beers we love.

Challenge Normal, because doing it
“the way everyone else does it” is
just plain Weird.

* Besides LOVE, we use all kinds
of other natural ingredients in
our beers. Anything fresh and
inspiring floating around at
brew time is fair game.

Why Serve Craft Beer?

From higher margins to more loyal 9
customers, serving craft beer
improves your bottom line.

On average, Craft Beer Drinkers '
have a 36% higher bill than other
beer-drinking patrons.
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URORA HEIS®

Chronls?

7.1% ABY
A Love Letter to Craft
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Beer.

Style — As enigmatic as the fiery passions of the
human heart, this Flying Monkeys love letter to

craft beer is a stout brewed with pure soft cocoa
and local, late season red raspberries pureed t0

preserve the longings of Summer.

Taste — Aurora Heart captures the essence of a
decadent raspberry truffle with a tart, acerbic
bite which, like the stingds of a first love, linger
in your soul. A beguiling stout of heartbreaking
beauty pouring with an ebony unfiltered body
and a soft tan head. Bittersweet flavours with
soft cocoa notes, tart berry aromas, and coffee.

Drinkers — For all lovers of Flying Monkeys’
chocolate stouts and Craft Beer Curious desiring a
unique Ontario beer experience.

Serve With — Aurora Heart is a craft beer that
loves food, too! Great with very buttery well-
aged cheddar or desserts like chocolate espresso
cake, cream puffs, or profiterdles. Also
surprising with a main course of spicy food like
barbecued beef, Oaxacan mole, or hearty
Szechuan dishes.

Inside the Recipe

ABV 7.1%
0G 1066
IBUs 12
SRM 45

Malts Great Western Crystal 60, Melanoidin Malt,
Munton's Chocolate Malt, and Flaked Oats
Hops  Columbus/ Tomahawk/ Zeus (CTZ)

Package Availability

20 Litre Kegs

750 ml bottles

Normal is Weird.



