Beer & Food Pairings

Beer complements a wide range of cuisines, from American classics to ethnic and more flavorful cuisines.
There is always a variety of beer brands and styles that pair well with each recipe. Please utlize this tool
whether you are having a dinner party or just enjoying a nice beer with dinner.

Beers to Pair Key Flavor Elements in Food
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American-Style Amber Lager:

Michelob Amber Bock, Wild Hop

American-Style Light Amber Lager:
Michelob Ultra Amber

American-Style Light Lager: T

Bud Light, Michelob Golden Draft Light, Michelob Light

American-Style Low Carb Light Lager: -

Michelob Ultra

American-Style Premium Lager:

Budweiser, Budweiser Select, Busch, Michelob, Michelob Golden Draft

American Ice Lager:

Bud Ice, Busch Ice, Natural Ice

Stout:

Goose Island Oatmeal Stout, Samuel Adams Cream Stout

European-Style Pilsner:

Harbin, Kirin Ichiban, Tiger

Fruit Beer:

Bud Extra, Samuel Adams Cherry Wheat, Michelob Ultra Fruit Infused Beers

German-Style Pilsner:

Grolsch Lager

Non-Alcoholic Malt Beverages:
O'Doul's, O'Doul's Amber, Busch NA, St. Pauli Girl NA, Buckler NA

Speciality Honey Lager:

Michelob Honey Lager

Belgian-Wit Style:

Spring Heat Spiced Wheat

American-Style IPA:

Goose Island India Pale Ale

Classic English-Style Pale Ale:

Michelob Pale Ale

German-Style Marzen/Oktoberfest:

Michelob Marzen, Samuel Adams Oktoberfest, Goose Island Harvest Ale, Red Hook Late Harvest Ale

Golden/Blonde Ale:

Beach Bum Blonde Ale, Red Hook Blonde Ale

Herb & Spice Ale:

Jack's Pumpkin Spice Ale

German-Style Hefeweizen:

Michelob Bavarian Style Wheat, Widmer Hefeweizen, Goose Island 312 Urban Wheat,

Robust Porter:

Michelob Porter

Wood & Barrel Aged Dark Beer:

Winter's Bourbon Cask Ale, Goose Island Nut Brown Ale, Sam Adams Brown Ale Sam Adams Black Ale

Beer & Food Pairing Key: Good [JECECTESE
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