
Bare Knuckle Stout 
Introduced: 2004 

Beer Category/Style: High End/Specialty Beer – Classic Irish-style dry stout. 

Taste Profile: Smooth Irish character with rich taste, creamy head and 
exceptional drinkability. Full notes of coffee and chocolate 
with roasted malt are balanced with robust hopping for a 
full-flavored and satisfying stout. 

Ingredients/Brewing: Brewed using the finest ingredients including a blend of 
roasted barley, flaked barley, and pale and caramel malts. 
Bare Knuckle Stout is balanced with robust hop character to 
provide a rich and flavorful stout, with a creamy head. 

How to Serve: Bare Knuckle Stout is a well-kept secret among beer 
enthusiasts in-the-know who look forward to toasting the 
Irish holiday.  Adults looking for a new twist on popular 
St. Patrick’s Day drinks can toast each other with The Irish 
American – one-half Bare Knuckle Stout, one-half 
Budweiser. 

The dark, robust stout pairs well with barbecue pork 
sandwiches and oysters on the half shell. Bare Knuckle 
Stout is best served in pub or tulip-style glassware. 

Interesting Facts: Bare Knuckle Stout is brewed fresh in the United States so 
it can be kegged and shipped to local pubs and restaurants in 
a shorter amount of time than European imports, which 
results in fresher beer for consumers. 

Bare Knuckle Stout won a bronze medal at the 2007 North 
American Beer Awards. 

Further Information: Visit www.anheuser-busch.com. 
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