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

All beer specs and raw materials 
subject to change due to brewers artistic discretion. 

Bigfoot is a beast of a beer, brimming with bold flavors of 

bittersweet malt and heaps of aggressive whole-cone Pacific 

Northwest hops. First introduced in the winter of 1983, Bigfoot is 

a cult-classic beer brewed in the barleywine style, meaning a 

strong, robust, bruiser of a beer with the refined intensity of a 

wine. Bigfoot is prized by beer collectors for its supreme 

cellarability. Under the proper conditions, it can age like a fine 

wine, developing new flavors and character as it matures in the 

bottle. Each new release or “expedition” is vintage dated. Collect 

your own and see the flavors develop and progress.

ABV: 9.6%

Bitterness Units: 90

Beginning Gravity: 23.0° Plato

Ending Gravity: 6.0° Plato

Color: Reddish-gold

Bittering Hops: Chinook

Finishing Hops: Cascade, Centennial

Dry Hops: Cascade, Centennial, Chinook

Malts: Two-row Pale, Caramel

Yeast: Ale yeast
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