
SHRIMP & GRITSSHRIMP & GRITS
BEER PAIRINGBEER PAIRING

This week, the Iron Griz is featuring Shrimp & Grit paired 
with a flight of Pale Ales. Discover how food and beverage 

developed a beautiful harmony while elevating your palette to 
new levels.

PERFECTIONALLY PAIRED WITH SHIRMP & GRITS
Blackened shrimp, white cheddar polenta, sautéed trinity 

veggies, Creole sauce.



With a hint of pine 
and abundant 
tropical fruit notes, 
This Pale Ale is the 
gateway drug into 
the world of hops.

ABV: 6.3% 
IBU: 40 
SRM: 9

ITEM: 5408
CASE: 12/22oz
LIST: 53.90

PINE CREEK
PALE ALE



Serving Facts: Serving size: 12 fl.oz.(355ml); Servings 
per container: 1; Amount Per Serving: 4.1% alc/vol; 
Calories: 145; Carbohydrates: 16g; Fat: 0g; Protein: 1g

Ingredients: Rocky Mountain water, malted barley, 
lactose, flaked oats, hops, yeast.

CONTAINS: MILK [LACTOSE]

1265 Boston Avenue, Longmont, CO 80501 www.lefthandbrewing.com

Welcome to Colorful Colorado, a bold, citrusy pale ale brewed with Rocky Mountain water 
for all your Centennial State adventures.

PALE ALE

Flavor Description
A bold, citrusy pale ale.

ALC/VOL
5.6%

IBU
42

HOPS
Cascade, Citra

MALTS
Pale 2-Row, Rye, Crystal

availability
Year Round

COLOR
Pale Golden

BODY
Light-Medium

Serving temp
40–45˚F

GLASSWARE
Pub Glass

Serving Facts: Serving size: 12 fl.oz.(355ml); Servings 
per container: 1; Amount Per Serving: 5.6% alc/vol; 
Calories: 150; Carbohydrates: 11g; Fat: 0g; Protein: 1g

12oz Can 6pk Cans

Ingredients: Rocky Mountain water, malted barley, 
hops, yeast.





P l e a s e  d r i n k  r e s p o n s i b l y.

WWW. S I E R R A N E VA DA . C O M

SIERRA NEVADA BREWING CO., CHICO, CA & MILLS RIVER, NC

All beer specs and raw materials 
subject to change at brewer’s discretion. 

ABV: 5.6%

Beginning Gravity: 12.4˚ Plato

Ending Gravity: 2.7˚ Plato

Bitterness Units: 38 IBU

Color: Amber

Bittering Hops: Magnum, Perle

Finishing Hops: Cascade

Malts: Two-row Pale, Caramel

Yeast: Ale yeast

Pale Ale is a medium-bodied beer packed with flavor and 
complexity from the use of premium malt and whole-cone 

Cascade hops. It has a bright, flowery, and citrus flavor 
balanced by a toasted and slightly sweet malt body. The 

aroma is big and fragrant in what has become known 
as the “Sierra Nevada style.”

PALE ALE


