


PALE ALE
Pale Ale sparked the American cra� beer 
revolution. Bold and complex with pine and citrus 
notes from whole-cone Cascade hops, Pale Ale 
was �rst brewed in 1980, and introduced a 
generation to the glory of hops. Our Pale Ale is still 
a classic and Sierra Nevada Brewing Co. is still 
100% family owned, operated, and argued over. 

ATOMIC TORPEDO
Atomic Torpedo is our East Coast–West Coast hop 
collision, unleashing the joint power of two styles: 
juicy East Coast IPAs and dank West Coast IPAs. 
Fused in this Double IPA, their hop �avors span 
lush fruit, sticky pine, and �oral tones. It’s our
classic IPA transformed—hazy yet assertive,
approachable yet atomic.

DANKFUL® IPA
A better tomorrow is why we brew Dankful, a 
resinous West Coast IPA that supports nonpro�ts 
standing up for social equality, economic 
well-being, and environmental protection. Through 
this philanthropic pledge, we work with nonpro�t 
partners dedicated to moving our communities 
forward. We’re Dankful for that.  See how Dankful 
does good at: SierraNevada.com/Dankful

Alcohol Content: 5.6% by volume
Beginning Gravity: 13.3° Plato
Ending Gravity: 2.8° Plato
Bitterness Units: 38
Color: Amber
Yeast: Ale 

Bittering Hops: Cascade
Finishing Hops: Cascade
Malts: Two-row Pale, Caramelized
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TORPEDO® EXTRA IPA
What began as a crazy idea scribbled in a pub 
eventually became a year-round hop bomb, Torpedo 
Extra IPA—the �rst beer to use our Hop Torpedo®, a 
revolutionary dry-hopping device that controls how 
much hop aroma is imparted into beer without 
adding more bitterness. Torpedo Extra IPA is an 
aggressive yet balanced beer with massive hop 
aromas of citrus, pine, and herbal character.

Alcohol Content: 7.2% by volume
Beginning Gravity: 16.7° Plato
Ending Gravity: 3.7° Plato
Bitterness Units: 65
Color: Amber
Yeast: Ale 

Bittering Hops: Magnum
Finishing Hops: Magnum, Crystal
Torpedo Hops: Magnum, Crystal, Citra
Malts: Two-row Pale, Caramelized

Alcohol Content: 8.2% by volume
Beginning Gravity: 18.0° Plato
Ending Gravity: 2.6° Plato
Bitterness Units: 50
Color: Pale Golden
Yeast: Ale 

Bittering Hops: Magnum
Finishing Hops: Mosaic
Dry hops:  Mosaic, Centennial
Torpedo hops: Cascade, Centennial
Malts: Two-row Pale, Honey

Alcohol Content: 7.4% by volume
Beginning Gravity: 16.4 ̊ Plato
Ending Gravity: 2.7  ̊ Plato
Bitterness Units: 55
Color: Pale Amber
Yeast: Ale

Bittering Hops: Ekuanot
Finishing Hops: Chinook, Columbus
Dry Hops: Ekuanot, Mosaic, Columbus, 
Idaho 7, Nelson Sauvin, Zappa
Malts: Two-row Pale, Rye, Caramelized

12-Pack
(12 oz. Bottle)


