
MAD
ELF
ALE

NIMBLE GIANT
DOUBLE IPA

GOLDEN
THING

DOUBLE
IPA

LOLLIHOP
DOUBLE IPA

MASTER
OF

PUMPKINS
ALE

NUGGET NECTAR
ALE

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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your first squeeze. Once a year, 
as the newest humulus lupulus 
harvest arrives at Tröegs, we 
blend these super-fresh hops 
into an Imperial Amber Ale. 
Excessively dry-hopped, 
Nugget Nectar is an explosion 
of pine, resin and mango.
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MAD ELF
GRAND CRU

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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figured out. No food? No 
problem. Just drink a Double 
Bock. Thick and chewy with 
intense notes of caramel, 
chocolate and dried stone 
fruit, ‘Nator (as we call him) 
serves as a tribute to this 
liquid bread style.

TROEGENATOR
DOUBLE BOCK
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

SUNSHINE
PILSNER

BLIZZARD OF HOPS
WINTER IPA

HOP KNIFE
HARVEST IPA

FIELD STUDY IPA

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries. CT
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

CT
-M

E-V
T-M

A-N
Y-I

A-O
R 5

¢ M
I 1

0¢
 RE

F  
©

20
15

 TR
ÖE

GS
 BR

EW
IN

G 
CO

MP
AN

Y. 
AL

L 
RIG

HT
S R

ES
ER

VE
D.

 BR
EW

ED
 &

 BO
TT

LE
D 

BY
 

TR
ÖE

GS
 BR

EW
IN

G 
CO

. H
ER

SH
EY

, P
A

G
O

VE
RN

M
EN

T 
W

A
RN

IN
G

: (1
) A

CC
OR

DI
NG

 TO
 TH

E S
UR

GE
ON

 
GE

NE
RA

L, 
WO

ME
N 

SH
OU

LD
 N

OT
 D

RIN
K A

LC
OH

OL
IC 

BE
VE

RA
GE

S D
UR

IN
G 

PR
EG

NA
NC

Y B
EC

AU
SE

 O
F T

HE
 RI

SK
 O

F B
IR

TH
 D

EF
EC

TS
. (

2)
 CO

NS
UM

PT
IO

N 
OF

 AL
CO

HO
LIC

 BE
VE

RA
GE

S I
MP

AIR
S Y

OU
R A

BIL
ITY

 TO
 D

RIV
E A

 CA
R O

R 
OP

ER
AT

E M
AC

HI
NE

RY
, A

ND
 M

AY
 CA

US
E H

EA
LTH

 PR
OB

LE
MS

.

open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

for Chris’ wedding, we decided 
Jovial was just too good a union 
of dark stone fruit character 
and evocative notes of to�ee, 
chocolate and molasses to 
make only once. You may 
kiss the beer.
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French backcountry ski town, 
LaGrave’s secondary bo­le 
fermentation adds complexity and 
produces a rocky head releasing 
aromas of crusty bread and earthy 
spices. Our Triple Golden Ale 
carves out ripe pear, straw and 
black pepper flavors with a dry, 
champagne finish.

LAGRAVE 
TRIPLE 

GOLDEN ALE
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

for Chris’ wedding, we decided 
Jovial was just too good a union 
of dark stone fruit character 
and evocative notes of to�ee, 
chocolate and molasses to 
make only once. You may 
kiss the beer.

JOVIAL
DUBBEL ALE

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

DREAMWEAVER
WHEAT

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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at the center of the brew deck 
is our HopBack vessel; here, 
whole flower hops swirl in 
hot wort coaxing hop oil into 
aromas of grapefruit pith and 
pinesap. This bright hop nose 
is counterbalanced with malt 

HOPBACK  
AMBER 

ALE

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.

JAVAHEAD
STOUT
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NITRO
CHOCOLATE

STOUT

PERPETUAL IPA

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.

meets mechanical in a state 
of IPA we call Perpetual.
Cycling through our HopBack 
vessel and dry-hopping
method, this bold Imperial Pale 
Ale emerges rife with sticky
citrus rind, pine balm and
tropical fruit.
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FIRST CUT
MANGO IPA

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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fertile ground, our Cultivator 
celebrates the start of hop- 
growing season as sprawling 
fields of hop rhizomes climb and 
tether to hop bines. This spring 
bock delivers hints of toasted 
grains, fresh baked bread and 
delicate floral hops.

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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Art of 
Tröegs
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Study
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Giant

Summer of Tröegs
Can Variety Pack

SUMMER OF TRÖEGS
INDEPENDENT BREWING
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Thing

Mad
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Of Hops

Hop
Knife

MOST WONDERFUL
BEER
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

for a while now. Twenty years in just 
feels right. If you know Tröegs, you 
know The Mad Elf, the mischievous 
belle of the holiday beer ball that 
helped put our li�le brewery on the 
map. In your hands is the Director’s 
Cut. Tart Balaton cherries – loads of 
them – make all the di erence. 
Bo�le-conditioned and flush with 
notes of cinnamon and clove, this 
beer begs to be shared. Take a bo�le 
home, gather your best friends and 
cherish the cherries.
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.
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open top fermentation. At 
high krausen a foamy, rocky 
yeast head crests the sides of 
the fermenter releasing notes 
of black pepper and spicy 
clove. Unfiltered and cloudy 
with yeast, it’s slightly tart & 
downright refreshing.

BLOOD
ORANGE

CRANBERRY

BOYSENBERRY RASPBERRY

BOURBON
BARREL-AGED
TROEGENATOR

DEAR PETER MORTAL 
CHERRY

WILD ELF BLACKBERRY
TIZZY

FREAKY 
PEACH

IMPENDING 
DESCENT


