
BEER DOSSIER
be

er
de

sc
ri

pt
io

n
LA

BE
L a

rt
is

t
ta

st
in

g 
no

tt
es

hi
st

or
y 

& 
st

yl
e

Swoon
IPA

So enchanting, it'll send your taste 
buds into a flavor-fueled free fall. 
Bursting with lush waves of tropical 
fruit and bright citrus, this brew 
lifts you up, then leaves you weight-
less in pure hop bliss.

For Swoon IPA, we used the “dip hopping” technique, adding 
Mosaic hops to the fermentor with hot water to remove 
dank, harsh notes, leaving intense bright citrus and fruit 
aromas and flavors. We then added the beer, fermenting 
it all together for hop biotransformation, and finished 
with dry-hopping using more Mosaic Cryo, Nelson Cryo, 
and Crystal for a bold, aromatic IPA.

Sweet Orange, Tropical, Pineapple, Juicy 6.2%

45

62 gold
alc/Vol

ideal serving temp. suggested glassware

IBus COLOR

ingredients: 
Local Bull Run water, barley, hops, yeast

Malts:
NW Pale

Hops:
Mosaic, Nelson, Cascade, Crystal, Simcoe

TULIP pint 

BEER #209

Alejandro Parrilla is an illustrator based out of 
Madrid. Alejandro grew up doodling during math class, 
and then went on to study fine arts and graphic design, 
focusing on illustration. Alejandro is always nostalgic 
for the 90s, missing the bright, colorful plastic toys 
and summers with waterguns. His work is infused with 
his vibrant imagination and nostalgia for his younger 
years.
 

www.instagram.com/_parrilla


