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DuClaw History
DuClaw Brewing Company opened it’s first restaurant and brewery 
in 1996 in Bel Air, Maryland. Countless brewing awards later, brewing 
operations moved to an expanded facility in Abingdon, Maryland 
to keep up with the growing demand for barrels of DuClaw Brewing 
Company’s ever growing line-up of specialty brews.

Color
Light Dark

Body
Thin Heavy

Hop Level
Malty Hoppy

Tasting Notes
Aroma: Sweet malt aromas combined with a pleasant  

“fall spice” presence.

Appearance: Medium to medium dark amber with an off  

white head.

Flavor: A crisp, light malt sweetness combined with flavors 

of cinnamon, clove and nutmeg.

Mouthfeel: Medium bodied with low to moderate 

carbonation.

Overall Impression: A refreshing “fall” beer that is a must 

try for spice lovers that enjoy craft beer.

What is a Munich Dunkel?
The Munich Dunkel is a classic brown German lager style 

that, as it’s name implies, originated in Munich, Bavaria, 

in part because of the moderately carbonate water in the 

region. They are medium to medium-full body and deep 

copper to dark brown in color with a creamy, tan head. 

Munich Dunkels are known for their clean, malty flavor 

profile often accented with notes bread or toast, and 

occasionally by hints of caramel, chocolate, or nuttiness. 

Hop bitterness is moderately low but perceptible, just 

enough to balance the malt flavors from first sip to clean, 

medium-dry finish.

Brew History
First brewed in 2008 as a Halloween one-off release, “31”, 

took the classic Munich Dunkel and added seasonal spices 

to create a new fall favorite. Then, in 2011, we DOUBLED 

the spicing to take the taste of this amber colored, medium-

bodied German-style lager to a new level of flavor. The 

resulting variant of “31” indulges your senses with its 

smooth, malty palate, moderate 5.2% abv, and double 

helping of fall spices for a refreshingly intense finish of 

cinnamon and nutmeg that makes Double Spiced “31” all 

treat and no tricks.

Name: Double Spiced 31	 Style: Spiced Munich Dunkel

Alcohol Content: 5.2% abv 	 Color: Dark Amber 

Bitterness: 27 ibu’s	 Gravity: 14 plato 

Hop Variety: Goldings

Grains: Munich, Caraaroma, Wheat Malts

22oz Bottle UPC


