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Gravity Drop
IPA

STRAP IN AND PREPARE YOURSELF FOR AN 
INTERGALACTIC HOP ROCKET TAKING YOU 
TO A CITRUSY AND RESINOUS GALAXY OF 
FLAVOR. HOUSTON, WE HAVE A PARTY.

For Gravity Drop, we showcased the incredible Estate 
Grown Comet hops from Crosby Hop Farms right here in 
Oregon. These Comet hops deliver vibrant sweet citrus 
notes with delicate hints of floral and melon. To elevate 
the experience, we paired them with Amarillo, Mosaic, 
Crystal, and Simcoe hops, creating a truly cosmic burst 
of citrusy hop flavor that's out of this world.

Sweet Citrus, Orange, Berry, Bubblegum 6.2%

45

66 gold
alc/Vol

ideal serving temp. suggested glassware

IBus COLOR

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

Malts:
NW Pale

Hops:
Comet, Amarillo, Mosaic, Crystal, Simcoe

TULIP pint 

BEER #203

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


