TECHNICAL SCHEDULE

NABH
P 0

Water, barley malt and hops.

Barley malt.

NAME
MENABREA LA 150° STRONG

DESCRIPTION

Colour: deep golden yellow.

Body: structured/rich.

Bitterness: moderate.

Taste balance: balanced bitterness.

Double-malt beer. Clear, bottom-fermented, specialty,
type Strong Lager.

The beer has is full bodied, rounded, with long-lasting
foam and a remarkable balance between sweet and
bitter. It is characterised by strong hints of malt and by
an initial sweetness that is balanced by the intense
hops final bouquet. It is perfect in combination with
full-bodied dishes, such as grilled meats or roasts.

Recommended drinking temperature 6/8 °C 43-47 °F

Degrees Plato (°P)
Alcohol (% vol.)

Energy value (Kcal/100 g)
Carbon Dioxide (g/I)

16.8+0.5
8.0+0.5
50+3
5.0£0.3

Avoid exposure to heat, direct sunlight and temperatures below 5°C (41°F).

Best before: 8 months (keg) from date of production.

PACKAGE

Format

Epallet
dimensions

15 liters keg




