
The IPA
Code: ALCAB005  I  Size:  24 X 12 FL OZ I  Style:  IPA  I  IBU: 40  I  ABV: 6.00%
Hops: Denali ,  Citra,  and El  Dorado  I  Seasonality:  Year Round

Hazy Bastard
Code: ALCAB003  I  Size:  24 X 16 FL OZ I  Style:  IPA IBU: 60  I  ABV: 8.00%
Hops: Summit,  Cascade,  Citra,  Mosaic,  Simcoe  I  Seasonality:  Year Round

Toasted Lager
Code: ALCAB006  I  Size:  24 X 12 FL OZ I  Style:  Lager  I  IBU: 28  I  ABV: 5.50%
Hops: Columbus,  Crystal ,  Mt .  Hood  I  Seasonality:  Year Round

Using brewing techniques from New England-style IPAs, Denali, Citra, and El Dorado hops contribute 
melon, citrus, and candy characteristics to a clean body. All of these characteristics make it balanced 
and easy to drink. Honeydew and cotton candy tastes create a balanced finish.

Blue Point Hazy Bastard IPA is a juicy, unfiltered North Eastern style India Pale Ale packed with 
tropical flavors and herbal aroma. Double dry hopped and boasting a total hop rate of 3.5 lbs/bbl, 
this cloudy IPA has a full mouth feel and a strong, lasting hop character.

Toasted Lager was originally named for the “toasted” characteristic of the original direct-fire brick 
kettle. The World Beer Cup gold medal winning  brew is a blend of six specialty malts for a flavor 
as rich and unique. Toasted Lager’s balanced flavor of malt and hops produces an exceptional, 
long-lasting smooth finish.

Blue Point Brewing |  Patchogue,  NY
Blue Point Brewing started in 1998 on Long Island’s South Shore in Patchogue. Their operations, brewing and management 
team continue to be led from Patchogue, N.Y. Blue Point is constantly inspired by the coastal spirit of Patchogue and the 
hard-working people who keep it alive. They channel this dockside lifestyle into their innovative beers, brewed with ingredi-
ents like local oyster shells, beach plums, and seaweed. Since 2018, Blue Point expanded their innovation portfolio with a
new brewery just up the road on Patchogue’s Main Street. This new facility does not only increase their brewing capacity, 
but will also let beer lovers experience the people and place that inspire Blue Point every day. 

BUILT IN A NEW YORK BOATYARD

4 pm cutoff  for  al l  next-day alcohol  deliveries

SCHEDULE DETAIL

For any questions,  please email  our Market Specialist  team at merchandising@baldorfood.com
Visit  our website for  a ful l  availabil ity  l ist  and more information about Blue Point Brewing!
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