Come visit us and

take a tour of our brewery
Tasting Rooms & General Store Hours:

Mon. - Wed. 11am - 7pm

Thurs. - Sat. 11am - 8pm

Self-Guided Brewery Tours:

Mon. - Sat. 11am - 8pm

Please check www.troegs.com for tour times and to make a reservation

TROEGS HOPBACK AMBER ALE

ALCOHOL BY VOLUME: 6%
AVAILABILITY: Year Round

HoP BITTERNESS (IBU’S): 55
COLOR (SRM): Amber

MALTS: Pilsner, Munich

HoOPSsS: Cascade, Williamette, Nugget
HoPBACK HOPS: Whole Leaf Nugget, Mt Hood
YEAST: Ae

Troegs Brewery’s Flagship beer, HopBack Amber Ale derives its

name from a vessel in the brewhouse called a hopback. As the

‘wort’ is being transferred from the brewhouse to fermentation

it passes through the hopback vessel. Packed full of fresh whole

flower hops, the wort slowly circulates through this vessel

extracting the essence of the aromatic hops. This vessel adds

more time gnd more hop character ’fhat crgatgs a fresh, spicy 2010 Great American Beer Festival

taste and rich caramel note that defines this signature ale. Silver Medal - American Red Ale
2009 Washington Post Beer Madness

TASTING NOTES ,

: 2006 Best of Philly

Deep amber in color under a huge creamy head. The aroma _Philadelphia Magazine

very apparent, bold and spicy with a slight floral character.

Balanced with caramel malt, this well-rounded amber ale has

an up-front floral spice that builds with a flush of sweetness.

NEWsS & AWARDS

FooDb COMPLIMENTS

Big, robust flavors like red meats and strong cheeses. The assertive
flavors of our HopBack will hold up against strong cheeses like
Stilton and Smoked Cheddar

Serving Suggestions: Temp: 50-55°F Glassware: Bavarian Tumbler or Pint

200 East Hershey Park Drive Hershey, PA17033 | 717.534.1297 | Fax717.534-1344 | info@troegs.com | For more info, visit www.troegs.com



