
The Beer:
Our amber colored flagship brew inspired by classic 
British pub ales. It has a great upfront biscuity malt 
taste, with a clean and refreshing hop finish. It has
the perfect hop balance thanks to the distinct alpha 
hop, Summit, which gives Yankee its rich character, 
and the finishing hop, Cascade, that gives the 
smooth, distinctive flavor.

Celebrate New England with this outstanding session 
beer: Old Yankee: Your beer for Life!

The Pairings: 
Wide range of  food: chicken, seafood, burgers, 
great with spicy cuisine, lightly tangy cheese.

The Numbers:
ABV: 5.0% IBU: 34 SRM: 9

Availability: 
Year-round in half  kegs, 1/6 kegs, 
6 & 12 pack case bottles.

Born: February 1997 
 

 

“World-Class”
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“Classic ale with 

a citrus finish”



Old Yankee Ale, 
amber ale
Classic ale with a citrus finish

     5.0 ABV 
     34 IBU 
     9 SRM
Our amber colored flagship brew 
inspired by classic British pub ales. 
It has a great upfront biscuity malt 
taste, with a clean and refreshing 
hop finish. It has the perfect hop 
balance thanks to the distinct alpha 
hop, Summit, which gives Yankee its 
rich character, and the finishing hop, 
Cascade, that gives the smooth, 
distinctive flavor. Great with wide 
range of  food: chicken, seafood, 
burgers, spicy cuisine, tangy cheese.

Celebrate New England with this 
outstanding session beer: 
Old Yankee: Your beer for Life! 

Perry’s Revenge, 
scotch ale
Malty and complex with hints 
of  chocolate
     8.5 ABV  
     22 IBU  
     24 SRM
Mahogany colored, malty and 
complex with hints of  chocolate,
a velvety mouthfeel and dark fruit 
finish. It is a beautiful sipping beer 
that pairs well with sweets, oysters, 
a roaring fire or old friends.  
Brewed in honor of  the historic 
find by Charlie Buffum--Cottrell 
owner, brewer and diver--of  the 
1812 wreck of  Admiral Perry’s 
ship, the USS Revenge.

Revenge is Best Served Cold! 

About the brewery:
We have been handcrafting flavorful, traditional beers in Pawcatuck, CT since 1997. We use only fresh, 
natural, quality ingredients to give our beers great flavor, body and depth. We offer special cask beers 
and barrel aged brews to existing accounts, and weekly nano brews at our tasting bar. If  you haven’t tried 
Cottrell, you are missing out on uniquely brewed, quality beers steeped in New England history and taste.

Stonington Glory, 
pilsner
Crisp, refreshing with a 
hop finish
     4.7 ABV 
     40  IBU  
     3.3 SRM
This Czech-style pilsner sports a light 
golden color and a firm white head. 
Crisp and refreshing, it has a dry 
mouthfeel and a pleasant floral 
aroma with a hop finish. Its Czech 
authenticity is grounded in the 
Czech-yeast we use, and the Aromatic 
malt and Sterling hop give it its 
distinctive dry flavor. Stonington 
Glory celebrates our town’s victory 
against the British in the 1814 Battle 
of  Stonington, when we turned away
a British fleet’s 160 cannons with our 
mere two. Great with: chicken, salads, 
salmon, bratwurst, berries.

Raise a glass to the stubborn, 
courageous locals of  Stonington.  
Victory never tasted so good!

Mystic Bridge, 
india pale ale
A mild earthy IPA with hints of  
grapefruit citrus
     6.0 ABV 
     43 IBU 
     8.5 SRM
This pale amber colored New 
England style IPA was inspired 
by one of  the most recognizable 
landmarks in CT, the 1920 
bascule bridge in Mystic, down the 
river from our brewery.  It is a well 
balanced, mild earthy brew with 
hints of  grapefruit citrus. The 
Centennial and Cascade hops are 
flavorful without being bitter and 
the CaraMalt gives it its sweetness. 
Great with: strong, spicy food; 
bold, sweet desserts.

Take the leap with this local favorite: 
Put a Bridge in your Fridge!


