
In 2003, Sam Adams Utopias® garnered an impressive amount of 
national media coverage.  Some notable highlights include:

Brewer’s Notes:
The traditional brewing techniques used in all of our brews shine through in 

Sam Adams Utopias®.  We started by using some the world’s fi nest, all 
natural ingredients including three types of Noble hops: Spalt Spalter, 

Hallertau Mittlefruh and Tettnang Tettnanger, which give the beer its earthy taste 
and add a spicy note. Crystal, Moravian and Bamberg smoked malts add a rich

 amber color and unique fl avor notes. A variety of yeasts were used during 
fermentation, including the same yeast normally reserved for champagne. 

As a result of this unique brewing process, this fl avorful, slightly fruity brew has a 
sweet, malty fl avor that resembles the deep, rich taste of a vintage Port, fi ne 

Cognac or old Sherry.  With a rich and elegant taste that is surprisingly light on 
the palate, Sam Adams Utopias® features a smooth and clean fi nish, and 

offers the distinct notes of cinnamon, vanilla and maple.  
Cheers!
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Successful Nationwide Publicity Campaign!

With our aggressive 2005 program, we expect similar coverage.



Since 2003, beer enthusiasts have been contacting 
the brewery to inquire about the next batch of 

Sam Adams Utopias®, the strongest beer ever brewed. 
Back by popular demand, we are pleased to introduce a beer 
that again challenges drinkers’ notions of what a beer can be.
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• Th e ultimate beer, without carbonation, it’s strong, 
rich and dark.

• Served at room temperature in 2oz. portions.
• Ideal as an after-dinner drink.

• Limited edition ale aged in single-use 
bourbon casks from the award winning 

Buff alo Trace Distillery.

• 25% alcohol by volume.

A Beer of ExtremeProportions


