
COLOR

MALT BODY

HOPS
25

Yellowish-Brown

& Pale Barley Malt

Wheat, Caramel, Carapils

12.9 Original Gravity

Medium-Bodied with a subtle
sweetness & a hint of citrus

Hallertau, Cascade & Willamette

International Bitterness Unit

Since 1896, the 

Michelob name 

has captured 

what today’s 

adults appreciate 

most about their 

favorite beers – 

the best 

ingredients, high 

brewing 

standards and 

full-flavored 

taste. We’re very 

proud of the 

Michelob name 

and to honor its 

incredible legacy 

and history, we 

created the 

Michelob Brewing 

Company.

 Learn more at Michelob.com

Introduced: 2008

Beer Style: American Amber Wheat Ale (Spring Seasonal)

Description: Hop Hound Amber Wheat is an unfiltered amber wheat ale 
with a slight caramel sweetness and refreshing citrus note. 

Ingredients:

Hop Hound Amber Wheat is brewed with Cascade and Willamette 
hops from the Pacific Northwest and imported Hallertau hops from 
southern Germany.

This amber wheat ale gets its tawny hue from a blend of the 
finest caramel, wheat and pale barley malts.

Food Pairings:
Hop Hound Amber Wheat is an unfiltered beer with a naturally 
cloudy appearance and full texture which helps it stand up to spicy 
foods like Thai noodle salads and Cuban sandwiches. 

Glassware
Suggestions:

Serve Hop Hound Amber Wheat in a tall, wide-mouthed glass to open up 
the aromas of the beer and showcase its beautiful, long-lasting head 
of white foam.
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