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LITTLE ‘NATOR | SPRINGTIME LAGER

(Season: February — April)

We Taste: crusty bread, stone fruit, delicate floral hops

Dive into the marvel that is Little ‘Nator. Simple but complex.
Contemporary and classic. The rascally cousin of our revered
Troegenator. We built this beer using the best malts and techniques for
a crisp finish with a touch of hops. Layered with notes of crusty bread,
stone fruit and delicate floral hops, it’s a lager-lover’s way to usher in
the changing seasons.

Availability: 120z. bottles & cans; 1/2 & 1/6 kegs

$ $ $ $
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FIELD STUDY | SUMMER IPA

(Season: April — July)

In the hop fields we daydream and study, and at the brewery we tinker
and test. For Field Study, dry-hopping delivers notes of ripe grapefruit,
mango, pear and melon. Add a backbone of local rustic pale malt,

and Field Study is just what we were after: a slightly hazy yet bright
summer daydream come true.

Availability: 120z. bottles & cans; 1/2 & 1/6 kegs

$ $ $ $
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LEAF SEEKER | WEST COAST-STYLE IPA

(Season: July — October)

Ramble through the seasonal foliage with an all-American IPA. For Leaf
Seeker, our brewers’ trek to the Pacific Northwest hop fields yielded
Citra, Chinook and El Dorado. Back in Hershey, we layer hoppy notes of
citrus, dank pine and tropical fruit over a pale malt bill. This west coast-
style IPA has just the right amount of bitterness for peak peeping.

Availability: 120z. bottles & cans; 1/2 & 1/6 kegs

$ $ $ $

BLIZZARD OF HOPS | WINTER IPA

(Season: October — January)

We Taste: spruce tips, pineapple, orange rind

We created this winter IPA to toast hop growers around the world for
another successful harvest. This storm of hoppy citrus and pine notes
is a bright reminder the end of the Hop Cycle is only the beginning.

Availability: 120z. bottles & cans; 1/2 & 1/6 kegs




